
 



ISLAND 1 
 
The pasta station  
Penne, Tagliatelle 
[GLU] 
Aglio olio 
[VEG, VEGAN] 
Tomato sauce 
[VEG, VEGAN] 
 
Pizza 
Margherita 
[VEG, GLU, MLK, SUL] 
Chicken, Green olive, green chilli 
[SUL, GLU, MLK] 
Basil cream sauce  
[VEG, GLU, MLK] 
 
 
ISLAND 2 
 
Assorted breads and spreads 
Butter 
[VEG, GLU, LUP] 
Cream cheese  
[VEG, MLK] 
Pesto  
[VEG, NUT, MLK] 
Provençal tapenade olive  
[VEG] 
Hummus  
[VEG, SSE] 
Remoulade sauce  
[MTD, SOY, EGG] 
Fromage blanc  
[VEG, MLK] 
Mayonnaise  
[EGG, MTD] 
 
 
 
 
 

ISLAND 3 
 
Live station 
Cajun-spiced grilled fish, fennel 
creamy sauce  
[FSH, MLK, ALC] 
Sauteed seafood with local 
vegetables  
[MTD, MLS, CRU, FSH, SUL] 
Grilled chicken breast, peanut 
sauce  
[PNT, NUT] 
Vegetable fried rice  
[VEG, VEGAN SOY, GLU] 
 
Live salad 
Swedish smoked vegan salmon 
salad 
Sliced boiled new potatoes, 
chopped onions, chopped 
cucumber, diced Granny Smith 
apples, chopped fresh parsley 
Chives dressing: mayonnaise, sour 
cream, salt, white pepper, sugar, 
salad oil, dill pickled juice 
[FSH, MLK, MTD, SUL] 
 
 
ISLAND 4 
 
Indian corner 
Plain rice  
[VEG, MLK] 
Rajma masala  
[VEG, MLK] 
Saag paneer  
[VEG, MLK] 
Eggplant potato curry  
[VEG, MLK] 
 
 
 



ISLAND 5 
 
Live station  
Grilled Beef fillet, Teriyaki sauce  
[BEF, SOY, GLU, SSE, SUL] 
Lamb shawarma, spicy yogurt 
sauce, pita bread  
[GLU, MLK] 
 
 
ISLAND 6 
 
Kid’s corner 
Pasta  
[VEG, GLU] 
Chicken burger patty  
[GLU, MLK] 
Crispy breaded fish  
[FSH, GLU, EGG] 
Sauteed broccoli  
[VEG, VEGAN] 
 
 
ISLAND 7 
 
Salad bar  
[VEG, VEGAN] 
Assorted mixed green leaves, 
carrot, cucumber, tomato, white 
cabbage, red cabbage  
  
Condiments and dressings  
Ranch and thousand island 
dressing [EGG, MTD]; Italian and 
caesar dressing [MTD]; Balsamic 
vinaigrette [MTD]; Crushed chillies 
Tomato sauce [SUL]; Mustard 
paste [MTD]; Mayonnaise [EGG, 

MTD]; Black and green olive [SUL] 

Gherkins, pearl onions, tomato 
salsa, sweet relish, sweet thai chilli 
sauce [SUL] 
 
Mixed salads  
Italian chopped salad 
Tomato, chickpeas, artichoke, 
green olive & cucumber  
[VEG, VEGAN, SUL] 
Greek-style watermelon salad  
[VEG, MLK] 
Cobb salad 
Chopped greens, tomato, crispy 
bacon, chicken breast, hard-boiled 
eggs, avocado, blue cheese, cobb 
dressing  
[EGG, MTD, PRK, MLK, MTD] 
Dried shrimp & green papaya 
salad  
[MLS, CRU, SOY, SSE] 

 
 
ISLAND 8 
 
Vegetarian dishes  
Plain white rice  
[VEG, VEGAN] 
Gratin dauphinois  
[VEG, MLK] 
Sautéed green vegetables & tofu 
with hoisin sauce  
[VEG, VEGAN, SOY] 
Roasted butternut  
[VEG, VEGAN] 
Carrot vichy  
[VEG, MLK] 
 
 
 
 
 
 



 
ISLAND 9 
 
Dessert 
 
Chocolat éclair  
[GLU, MLK, EGG] 
Pineapple tart  
[GLU, MLK, EGG] 
Vanilla madeleine 
[GLU, MLK, EGG] 
Opera cake  
[GLU, MLK, EGG] 
Sagoo & coconut milk  
[VEGAN, GLU] 
Fruit salad  
[VEG, VEGAN] 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



All prices are inclusive of 15% government tax and exclusive of 10% 
discretionary service tips. 
 
Please note that allergen abbreviations do not include trace 
amounts of allergens that dishes may contain. 
 
Please notify the restaurant manager should you have any food allergies.  
 
 
SOYA  [ SOY ] 

CELERY  [ CEL ] 

NUTS  [ NUT ] 

PEANUTS  [ PNT ] 

MUSTARD  [ MTD ] 

LUPINS  [ LUP ] 

SULPHATES  [ SUL ] 

SESAME  [ SSE ] 

GLUTEN  [ GLU ] 

MILK  [ MLK ] 

EGG  [ EGG ] 

CRUSTACEAN  [ CRU ] 

FISH  [ FSH ] 

MOLLUSK  [ MLS ] 

ALCOHOL  [ ALC ] 

VEGETARIAN  [ VEG ] 

PORK  [ PRK ] 

BEEF  [ BEF ] 

 
 
 
 
 


