
                                             
     ALL DAY MENU 
Available from 11.30am to 9.30pm daily 
 

                                            Vegetarian Fare 
 
 
 
 
 
 
 
Something Light 
 
Edgewater Toasty….$13.50 
Cheese, tomato, ham, egg, creamed mushroom, filled in 
white toast, served with salad garnish  
 
Panini 
 
 
Beach Club….$16.50 
Triple layer of Chicken, bacon, egg, tomato, lettuce and 
mayonnaise bound between slices of bread 
and served with French fries 
 
Tuna Roti 
Homemade Roti sheet, filled with spiced tuna chunks,  
served with crisp salad garnish  
 
Artisihian bread 
 
 
 
Salads 
 
Salad ?? 
 
 
 
Rare Tuna Steak….$17.50 
Fish rolled in pesto chutney, lightly cooked to perfection, 
served on crisp salad greens, drizzled with garlic dressing, 
finished with cheese sticks  
 
Caesar Salad….$15.50 
Crisp lettuce, croutons, anchovies, bacon, 
poached egg & our own Caesar dressing,  
also available with grilled chicken, ad on $6.00 
 
Salad ?? 
 

 
Local Vegetable Curry….$13.50    
Chef’s special spiced vegetable curry, served with chutney, 
poppadom, roti & rice 
 
Spinach & Pumpkin Ravioli….$14.50 
Al dente pasta, tossed with wild mushrooms & island herbs, 
finished in a dry white wine sauce & cheese sticks 
 
Quesadilla….$12.00  
Curried tossed local vegetable, stuffed in local roti flan, drizzled  
with sour cream accompanied with salad garnish  
 
             
                 On The Side 
 
French Fries….$4.50 
Bowl of hot fries served with tomato sauce 
Local chips…..$4.00 
Maniotta, kumara & taro, fried & served with dip 
Kumara mash…$4.00 
Local sweet potato 
Garlic Bread….$4.50 
Crisp French bread brushed with garlic butter 
Side Salad….$4.50 
Crisp tossed salad, served with French dressing 
Side Vegetable….$5.50 
Local vegetable, you choice of…….  
                         –        Steamed 

- Asian stir fried 
-  Grilled 

                
                  Desserts 
 
Ice Cream Cake….$8.00 
Layered with caramel sponge cake & nut brittle, 
served with Butterscotch sauce & strawberry 
coulis 
 
Dessert ?? 
 
 
 
Waffle Delight….$10.00 
Homemade waffles, layed on slices of bananas & Butterscotch 
sauce, crowned with vanilla ice cream 
 
Tropical Fruit Salad….$10.00 
Fresh local fruits, served in a brandy snap basket with 
vanilla ice cream & fruit sauce  
 
 
Dessert ?? 
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              Something else 
 
Potato Wedges….$8.50    
Deep – fried spicy potato skins, served with 
sour cream 
 
Ika Mata….$16.50 
A Cook Island classic of fresh fish, marinated in 
lemons, mixed with local vegetable & herbs 
finished with coconut cream –  
served chilled  
 
Prawn twister…$17.00 
Prawn tail wrapped in crispy sheet, quickly fried, served  
in potato basket, drizzled with Yoghurt / 
cucumber dressing and crisp salad  
 
Smoked Chicken Pasta….$17.00 
Homemade smoked chicken, tossed in fresh Tagliatelle  
pasta, with bottom mushroom……….?????? 
  
 
             Hearty Burgers 
 
Deluxe Burger….$16.50 
Sirloin steak, grilled & served on a toasted bun 
with lettuce, tomato, fried egg, sautéed 
mushrooms, battered onion rings  
 
Cajun Chicken Burger….$16.00 
Prime chicken breast, dusted with Cajun spices, grilled 
& served on toasted bun, topped with lettuce, 
brie cheese & tomato salsa 
 
Fish Burger….$15.00 
Grilled game fish fillet, served on 
toasted bun, topped with lettuce, tomato, 
grilled onions & homemade tartare sauce 
 
 

 

 
 
                       
                Ocean Bounty 
 
Calamari Rings….$18.00    
Fried Calamari served in a basket with chips & dips 
 
Fish & Chips….$19.00    
Fresh local game fish fillet, battered and deep – fried 
served with tartare sauce & fries 
 
Local Game Fish 
Choices of…… 

- tuna, marlin, broadbill, parrot fish 
- lemon sauce, Asian sauce, coconut sauce 

               
               From the Grill 
 
All Day Breakfast…$21.00 
Eggs (fried, scrambled, poached) on French toast , served with 
crisp bacon  
 
 
Combination Stir Fry….$25.00 
Chicken, beef & shrimp wok fried with local vegetable, flavoured 
with a dark Soya sauce, finished with steamed rice 
 
 
 

 


