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MESCLUN GREENS V'
variations of lettuce, cucumber, tomatoes, olives,
served with french dressing 14.00

SEAFOOD AND CITRUS SALAD

warm prawns, calamari, octopus with greens in citrus emulsion 20.00

GRILLED CHICKEN AND ICEBERG
garlic crispies, parmesan shavings, caesar dressing 16.00

ROASTED THAI BEEF & CUCUMBER SALAD
grilled beef, cucumber, onion, fresh herbs, lemony thai dressing 16.00
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VEGETABLE TEMPURA V
lightly battered deep fried vegetables, served with tempura sauce 12.00

VEGETARIAN ANTIPASTI PLATTER V'
classic tomato bruschetta, pickled vegetables crumb fried mozzarella,
marinated olives 14.00

VIETNAMESE RICE PAPER WRAP WITH SHRIMPS
shrimps and crunchy vegetable rice roll, peanut dip, dipping sauce
vegan version available 18.00

DEEP FRIED CALAMARI

dijon cream and sweet chili sauce, mixed lettuce

and cherry tomatoes with french vinaigrette 20.00
KOREAN FRIED CHICKEN

crispy fried chicken morsels with sweet and light spiced sauce,

toasted sesame seed 20.00

NACHOS SUPREME
minced beef, guacamole, sour cream and tomato salsa 16.00
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MEDITERRANEAN PITA POCKET V
lettuce, crispy chickpea galette, yoghurt dip

SEAFOOD TACO
beer battered fish and calamari, guacamole, re-fried bean,
soft flour tortilla

CHICKEN PESTO FOCACCIA
crumbed chicken fillet, pesto sundried tomatoes, crumbled feta
and mixed greens

THE CLUB FARU
white or brown bread, chicken mayonnaise, fried egg,
cheese, tomato, and turkey bacon

FARU BURGER
beef or chicken or vegetable patty with cheese, tomato, gherkins
and lettuce in a fresh sesame bun

all sandwiches are served with coleslaw
and french fries or potato wedges

16.00

20.00

18.00

22.00

26.00
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MARGHERITA V

tomato sauce, oregano, pesto drops, mozzarella 16.00
BIANCA V

mozzarella, parmesan, gorgonzola and taleggio cheese 18.00
SEAFOOD

tomato sauce, calamari, prawns, reef fish, mozzarella 22.00
TANDOORI CHICKEN

tomato sauce, clay oven cooked chicken fillet, sundried tomatoes,

chili flakes, mozzarella 20.00
P1ZZA SALAMI 5ol

tomato sauce, pork salami, mozzarella 22.00
CREATE YOUR OWN

add pork or turkey bacon, cooked ham, beef pepperoni, 3.00
tuna flakes, mushrooms, pineapple, kernel corn, extra cheese each
SPAGHETTI, PENNE, FARFALLE, LINGUINE

NAPOLETANA V 18.00
PESTO CREAM WITH VEGETABLES

AND SUNDRIED TOMATO V' 18.00
BEEF BOLOGNESE Y 22.00
SEAFOOD BISQUE Y 22.00

ALFREDO WITH MUSHROOM AND BACON &3] 20.00
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COCONUT MOUSSE V
with pineapple caviar

WHITE CHOCOLATE HAZELNUT MAGNUM

white chocolate mousse on a bed of chocolate soil
accompanied by hazelnut micro sponge, crystallized hazelnut
and chocolate meringue

CHURROS
classical churros served with chocolate sauce, vanilla sauce,
butterscotch

HOMEMADE SORBET OR ICE CREAM BY SCoopr V
please check with our team member for chef crafted flavors

CAKE OF THE DAY

AND FRUIT TARTS FROM THE DISPLAY
please check with our team member for daily selection

FRESH FRUIT PLATTER
please check with our team member for seasonal selection

CHEESE SELECTION
four different kinds of cheese with pears, walnuts, and celery,
served with white chocolate ganache and crackers

all prices are in US$ and subject to 28.7% service charge and government tax

16.00

16.00

16.00

4.00

6.00

18.00

22.00



