
We use organic vegetables and fruit from Paje Farm House 

to produce our dishes.

Starters: (Enters)

Chinese dumplings with beef 8$
Boulettes aux boeuf a la chinoise avec tomate, oignon

Chinese dumplings with vegetables 8$
Boulettes chinoise aux legumes

Spring Rolls with vegetables 8$
Rouleaux du printemps aux legumes

Spicy beef in caramelised soy sauce 11$
Boeuf epice calamelisee a la sauce du soja

Salad: (Les salades) 

Salad with avocado, tomato, onion and grilled octopus 11$
Salades melanges, avocat, tomate, oignon grille avec poulpes

Salad with pickled beef and onion, tomato and soya sauce 11$
Salade au cornichons de boeuf ,oignon, tomate a la sauce du soja

Salad with grilled prawns, avocado, tomato and a dressing based 
on passion fruits 13$
Salade grillee a la crevette, avocat,tomate a la decoration du fruit de passion

Soups: (Les potages)

The soup of the day 8$
Potages du jour



 We use organic vegetables and fruit from Paje Farm House 

to produce our dishes.

Grill: ( Grillades)

Fish of the Day 12,50$
Poisson du jour grillee entier
King prawns 16$
Crevettes
Calamari 12$
Calamars ( Fruit de Mer)
Octopus 14$

                    Poulpes 

Additions to grilled dishes: (Ajouts aux choix /Accompagnement)

Jasmine rice 1$
Riz Jasmine

Rice with coconut milk 2$
Riz au coco

Fried Rice With Vegetables 3,5$
Riz aux legumes sautees

Chips 3,5$
Frites

Grilled vegetables 5$
Legumes sautees

Fresh salad 3,5$
Salades frais 

Soybean noodles 3,5$
Nouilles de soja

Fried soya noodles with vegetables 5$
Nouilles de soja sautes aux legumes
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to produce our dishes.                                              
                      
             

Main dish: (Plats principaux):   

Sichuan chicken 12,50$
Sichuan aux poulet

Chinese noodles with vegetables in oyster sauce to choose from:
Nouilles chinoise aux legumes sauce huitres au choix:

- chicken (Poulet ) 12,50$

- beef (Boeuf) 16,50$

- prawns (Crevetttes) 18,50$

Tortilla wraps with chicken 12,50$
Tortillas au poulet

Chicken in curry 12,50$
Poulets aux curry

Beef in curry 16,50$
Boeuf   aux curry 

Prawns in curry 18,50$
Crevettes aux curry

Panko coated prawns served with fresh salad 19,50$
Crevettes enrobees de panko servies avec du salade frais

Calamari rings in tempura 12$
Rondellles du calamars en tempura 

Sichuan beef 16,50$
Boeuf sichuan

Beef with vegetables in oyster sauce 16,50$
Boeuf huitres a la sauce du legume

Burgers: (Hambourgers)

Beef burger with caramelised onion, and spice mayo 14$
Hambourger au boeuf oignon calamelises et a la mayonnaise epicee

Burger with falafel with caramelised onion, and spice mayo 12,50$
Hambourger Falafel oignon calamelises et a la mayonnaise epicee



We use organic vegetables and fruit from Paje Farm House 
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Children's menu: ( Menu Enfants)

Panko breaded chickens 8$
Poulet Panko

Pasta with tomato sauce 8$
Pates et la sauce du tomate

Desserts: ( Dessert)

Passion fruit and mango mousse 6$
Mousse aux fruits de la passion et à la mangue

Waffles you choose the add-on yourself:
Vous pouvez faire votre choix avec gaufres de

– fresh fruits (les fruits frais) 6$

– cream and fresh fruits (les fruits a la crème) 9$



Soft Drinks & Juices:

Bitter Lemon 2$

Coca Cola 2$

Fanta Orange 2$

Fanta Passion 2$

Fanta Pineapple 2$

Water 1$

Soda Water 2$

Sprite 2$

Tonic Water 2$

Red bull 5$

Mango Juice 3$

Passion Juice 3$

Pineapple Juice 3$

Watermelon Juice 3$

Papaya Juice 3$

Mix Juice 3$

Smoothie:

Cucumber, avocado, lime, banana 4$

Mango, pineapple, banana 4$

Pomegranate, passion, banana 4$

Hot Drinks:

Espresso 3$

Cappuccino 3$

Espresso Macchiato 3$

Latte Macchiato 3$

Ice Coffee 3$

Hot tea 3$


