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POOLSIDE MENU

This Menu is served from 10am to 11pm
ALL PRICES ARE INCLUSIVE OF 14% VAT

SOUPS

Howewade Fisk Soup |6$2,100

Served with Bread and Butter

Chickew Soup SALADS

|G$2,000
Served with Bread and Butter L@MO“ Gll'a(d CkiCkew Sa(ad

Grilled Chicken on a bed of Lettuce, Tomato,
Spring Onion, topped with Olives & Saladl G$2 800
9

Ve%'rablﬁ SOMP | G$1,500 Dressing
Served with Bread and Butter Ck(ckeu Caesalﬂs Sa(ad

Grilled Chicken on a bed of Lettuce
pineapple & crispy Croutons served with
| G$2,500

SOMP 0& 11'(6 Da(é. | G$1,800 Olive Oil and Caesar Dressing
Served with Bread and Butter Tuv,ke% Cﬂ(’}Sﬂl"S Sa(ad

Turkey Slice on a bed of Lettuce,

pineapple & crispy Croutons served with
Olive Oil and Caesar Dressing | G$3,000

Bacon Caesars Salad

Bacon Slices on a bed of Lettuce,

pineapple & crispy Croutons served with
Olive Oil and Caesar Dressing | G$3,300

. Rawada Princess Gavden Salad

L Lettuce, Tomato, Cucumber, Onion,

Parsley, served with Lime Juice and Olive
| G$2,000

Dressing

" Pickled Seafood Salad

. Lettuce, Tomato, medium/Prawns;Squid, Fish
and Olive Lemon Parsleydressing
|G$3,500
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POOLSIDE MENU

This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

APPETIZERS
Butleved Fish Fingers and Chips

6 pieces of Fish Fingers served with French

Fries | G$3’000

Batteve Cliickemt Fingers aud Clips Deep Firied Calamani

Marinated Deep-Fried Squid, served with Tartar Sauce
6 pieces of Chicken Fingers served with
|G$4,000

French Fries | G$3,000 A Td M TP( Tr
g ; SSOK el y\aier
SCS“W(’/ BBQ Ck(0k6“ W(“@S 4 pieces Chicken Fingers, 4 pieces Fish Fingers, 4 pieces

Fried Wings served with Fries

6 pieces of Fried Chicken Wings
glazed with Sesame B.B.Q. Sauce, | G$3,200 | G$4,500

served with French Fries

Buffalo Chickeu Wings Vegelable Scrawbled Eggs will Plavdain

6 pieces of Fried Chicken Wings 2 Eggs Scrambled with Vegetables served with Plag}ts;rsz

mixed with Buffalo Sauce, served | G$3,2OO | GSI’GOO

with French Fries

Gulleol Chickew Brenstaud Ciips ~ Vegelable Cheese OwelewAlly Plavtiaia

6 pieces of Grilled Chicken Breast, served with 2 Eggs, Vegetables and Cheese Omlete served with

French Fries |G$3 200 Plantain Chips
b

1G$1,700

Polito Sawosat (Vegelaiony

4 pieces of Samosa, stuffed with Potato, Green Peas and
Raisin, served with Tamarind Chutney

|G$1,400
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YOOLSIDE MENM

This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

BURGERS AND

SANOWICHES

Juticyy Chiickem Chieese Buvger
Grilled 4 oz. Chicken Patty,

Lettuce, Tc?mato, Picklgs, Chgese & | G$2,800

Mayonnaise, served with Fries

Juicy Beefy Chieese Burger

Grilled 4 oz. Beef Patty, Lettuce,
Tomato, Pickles, Cheese &

Mayonnaise, served with Fries | G$3,000

Rewtacle el Chicken Buvger

Grilled 4 oz. Crispy Fried-Chicken
Breast, Lettuce, Tomato, Pickles, Cheese
& Mayonnaise, servedwith Fries

|GS$3,000

Rawialr Cromcly Fish Buvger

Grilled 4 oz. Crispy Fried Fillet of Trout,
Lettuce, Tomato, Pickles, Cheese &
Mayonnaise, servedwith Fries

1GS$3,000
Gilledd Chicken Sandw/ick

Grilled 6 oz. Chicken Breast,

Lettuce, Tomato, Picklesf Chee_se | G$3,300

& Mayonnaise, served with Fries

Triple Decker Club Saveufck

Grilled 5 oz. Chicken Breast, Bacon, Eggs, Lettuce,

Tomato, Pickles, Cheese & Mayonnaise, served with Fries

|G$3,600

Buggalo Cheesy Beey; Fajilas
Saudw/ick

Grilled 6 oz. Beef Stack, Tomato, Mushrooms, Onions,

Sweet Pepper & Cheese served with Fries

1G$4,000

Vegelable Chieese Buvger

Mixed Vegetable Patty, Tomato, Lettuce, Pickles &
Cheese served with Fries

1G$2,400

Cheese Toast

Served with French Fries

|GS$1,500

Hot Dog

Servedwith French Fries

1G$1,200
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POOLSIDE MENU

This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

MAIN COURSE

Grlled Flat Trou Steak. | 6$5,800

8oz of Fillet of Beef Steak, grilled to perfectionwith
crushed Peppers & Garlic, served with Rice of theday &
Vegetables

BeelkuBBQGlaze 6$5,800

8 oz of Fillet of Beef Steak, grilled to perfection with
Teriyaki sauce, served with Rice of the day and Vegetables

Tewiyak{ Pork Chops | 6$5,500

Teriyaki Marinated Grilled Pork Chops served with
Potato of the day and Vegetables

~
Cajum Suapper G$5,500
8oz of Snapper, grilled to perfection with Cajun Spices,
servedwith Rice of the day and Vegetables

Sen Calch offie Oy, |G$4,800

8oz of Fillet of Trout lightly dumping with seasoning flour
& Grilled, served with Chili Garlic Sauce, Rice of theday &
Vegetables

Creauy, Gavlic Prawms | 6$6,200

5 Pieces of Prawns, sautéed with fresh creamy Garlic
sauce, served with Rice of the day & vegetables

Lewov Gilled Salwon | G$6,800

8 oz fillet of Salmon grilled with Fresh Herb and

Cuvviend Fish (Trouy

1G$4,800

6 oz of boneless Trout simmered in Curry Spices, served with

plainrice

Cuvvierl Fish Suappery | 6$5,300

6 ozof boneless Snapper Fishsimmered in Curry Spices, served
with Plain Rice

Curvvie Chiickem 1G$4,500

6 oz of boneless Chicken simmered in Curry Spices, served with
plainrice

Tavdoori Clickewt 1G$4,800

100z of Chicken Leg Marinated in a mixture of Yogurt & Indian
Curry Spices, served with Potato of the day and Vegetables

Chicke Frie Rice |G$4,000

8oz of Grilled Chicken Teriyaki, served with Vegetable Fried Rice

Beel; Fried Riee G$5,800

8 oz. of Pan Sautéedfillet of Beef served seasonal Vegetable
Fried Rice

Prows Fiiel Rice 1G$6,200

5 pieces of Deep-Fried Prawns served with Seasonal Vegetable
Fried Rice

Lewon Herb Grllerd Prawhs| cs6,200

5 Pieces of Prawns grilled with Fresh Herbs, Peppers and
Lemon Juice served with Potato of the day and Vegetables

Rawada Special Friel Riee | G$5,500

ChefSpecial Steamed Fried-Rice Sautéedwith Medium/Prawns,

N Eqgsandservedwith Grilled Chicken.
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POOLSIDE MENU

This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

PASTA

Crequy Chiickevt Pesto |G$4,500
Peuve

Chicken Florets in creamy Pesto Sauce mixed with Penne
Pasta

Spaghetlt Bologuese  |G$4,500
Spaghetti servedwith a Sauce made from Tomatoes,
Minced Beef, Garlic and Herbs

Caper Bacon Spaghelit | 654,500

Garlic buttered Spaghetti loaded with Crispy Bacon &
Eggs, servedwith Olive Caper Parmesan

Chickeu Chiow Mein | G$4.,000

8 oz of Grilled Chicken Teriyaki on a bed of Seasonal
Vegetable Chow Mein Pasta

BeefChow Mein | G$5,800

8 oz of Pan Sauteed Fillet of Beef served with Seasonal
Vegetable Chow Mein Pasta

Prawms Chiow/ Mein | G$6,200

5 Pieces of Deep-Fried Prawns served with Seasonal
Vegetable Chow Mein Pasta

Rawtada Special Chow/ 655,500
Mein

Seasonal Vegetable Chow Mein Sautéed with Medium
Prawns, Eggs & servedwith Grilled Chicken

VEGETARIAN PASTA AND RICE
Sersoval Ve?efab(e Yiee

Seasonal Steamed

Sensoual Vegelable Chow/ | 61,800
Mein

Chow Mein Pasta Sauteed with Seasonal Vegetables

Sensonal Vegelable Chow/  |G$2,000
Mein

Chow Mein Pasta Sautéed Seasonal Vegetables

Spaghetit Napoleu |6$2,500

Spaghettiwith Fresh Tomato Sauce with green Peppers,
Mushrooms, Onions and Garlic served with Olives and Cheese

Cremy Poune Peslo G$2,500

Creamy Pesto Sauce mixed with Penne Pasta served with
Parmesan Cheese

Cremuny Peslo Lingutiee ~ 1G$2,500

Creamy Pesto Sauce mixed with Linguini Pasta served with
Parmesan Cheese

1G$1,500

ice mixed with Seasonal Vegetables
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POOLSIDE MENU

This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

SIDE ORDERS
Plavifaiv Chips 651,000 DESSERTS

Fremch Fides 1G$1,000  Oecovaled Chocolae Cheese Cake
1G$2,000

loadrytis  |es1.100 ResionFiut T D
eese, Cake 1G$2,000
POVKOW (*GWJ(TM POTaTO |GS1,100 D&Wdf’@( CI’K)C(M’@ ad SW% Cﬂk@
|GS$1,600
Povtion of Cherddlar Ckeﬁsg 51,600 Alwovd Cake |G$1,600

Povtiow ofy Sir Frierl Vegelables

1G$1,200  Fresh Frul Plale |G$1,600

Povlion of Olives |G$1,500

Bl Cakes Devovater Spouge Cake

1G$10,000

e, Bl ks Dot Qo
| & * e

1G$11,500
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POOLSIDE MENU

This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

COCKTAILS

Pina Colada 1G$1,700

White Rum, Coconut Cream and Pineapple Juice

Strawheriy Daiquiri 1G$1,800

Rum and Strawberry Liqueur shaken with Lime Juice

Preicess Ovenwm 1G$1,800

A sweet blend of El Dorado 5 years rum, Apricot
Brandy, Triple Sec and Pineapple Juice

Blue Lagoon Margariia) c$2,200

Ataste of the Tropics, Tequila, Blue Curacao, Pineapple
and Lime Juice

Coswiopolifau G$1,800

Aclassic blend of Vodka, Triple ec and Cranberry Juice

Reggae Ruw Pumckt | 6$1,700

Creamde Cassis, Strawberry Syrup, El Dorado 5years
Rum, Lime and Orange Juice

Tequila Sumvise 1G$2,400

Tequila, Grenadine Syrup and Orange Juice

G$2,200

Absolute Vodka, Margarita Mix a splash of Sprite

Mudslide Shooter: G$2,000

Ashooter combination of Vodka, Coffee Liqueur and Baileys

Lowg, 1wl Toe! Ten G$2,500

Innocent by name, potent by nature. Classic cockatil made with
everything but tea

Godfelier 1G$2,200

Aclassic blend of Scotch and Amaretto De Sorono

Ok N Siorwny |G$2,200
Dark Rum, Ginger Beer, Angostura bitters
Mojilo 1G$2,200

White Rum, Fresh limejuice, Mint Leaves & Soda Water

Tropical Dreaw 1G$2,200

Malibu Coconut Rum, Pineapple Juice and Blue Curacao

Moscow Mule 1G$2,000
Vodka, Lime Juice and Ginger Beer
Bakawa Mawa 1G$2,200

Malibu Coconut Rum, Pineapple Juice, Orange Juice topped
with a Marashino Cherry

Miawi Vice 1G$2,400

5YearOld Rum, Simple Syrup, Strawberry mix and Lime Juice

Classic Magavita |G$2,200

Tequila Silver, Orange uice-and Limejuice

-
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This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

Red Wive Gls'$ Bot S

Two Oceans Cabernet Merlot 2,200 9,000 :

Two Oceans (Cab Sauy) 1,800 7,200 White Wine GlsS BolGS
Two Ocean (Merlot) 1.800 7.200 Two Oceans Pinot Grigio 2,200 7,500
T cean Shiriz 2,300 9,000 Two Oceans Moscato 2,200 7,500
Gato Negro Merlot 2,000 7,500 Two Oceans Sauvignon 2,200 7,500

Gato Negro Sauvignon Blanc 2,000 7,500
Mezzacarona Prestige Moscato 2,200 9,000

Gato Negro (Cab Sauv) 750m12,000 7,500
Gato Negro (Cab Sauv) 1.5ml 2,000 12,500

35 South Merlot 2,100 8,400 Mezzacarona Chardonay 2,200 9,000

55 Sonthl(Cab Sany) 2.200 8.500 Mezzacarona Pinot Grigio 2,200 9,000

Mezzacarona Cab Sauv 2.200 9,000 Luis Felipe Edwards Rose 2,000 8,500

Mezzacarona Metlot 2.200 9,000 Luis Felipe Edwards Sauv Blanc 1,800 7,500

Ditis Felipe Edwards tictioe 2200 9,000 Luis Edwards Felipe Chardonay 2,000 8,500

Lovis Eelipe B dwards Kendall Jackson VR Pinot Grigio 12,000

Cabernet Sauvignon 1,800 7.200 Kendall Jackson VR Riesling 12,000

Chateau de Cavalier 2015 11,000 Kendall Jackson VR Chardonay 14,000

Chateau du Barail Reserve 2015 12,000

Chateau Canteloup 2014 14,000 Ckampa@,w

Kendall Jackson VR Merlot 16,000 Yellow Tail Bubbles 10,000
Kendall Jackson VR Cab Sauv 16,000 Mezzacorona Bubbly 10,000

16,000  Moet & Chandon Imperial Nectar 45,000
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This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

\J

N/
o~

ORIGI

Vodka Shat'$’ Bot

Absolute - 1000m 1,000 22,000 ¢
Grey Goose - 1000ml 1,500 38,000 T U ((a Shot S Bot S
Ciroc - 1000ml 1,700 38,000 Jose Cuervo Gold - 1000ml 1,000 25,000
Ciroc French Vanila - 1000ml 1,700 38,000  Jose Cuervo Silver - 1000ml 1,000 25,000
Ciroc Coconut - 1000ml 1,700 38,000  Patron Silver 1,800 55,000
Ciroc Pineapple - 1000ml 1,700 38,000  Patron Cafe 1,800 55,000
Ciroc Red Berry - 1000ml 1,700 38,000 Patron Rose Strawberry 1,200 35,000
Ciroc Peach - 1000ml 1,700 38,000 Tequila Patron Reposado 1,800 55,000
Smirnoff - 1000ml 700 12,500
Tvanoff - 750ml 500 8,000 ],( k %
Ivanoff Lemon — 750ml 500 8,000 J\VVA:Iac(kSL abeel T ?E(;ES ?:EOSO
Tito 750ml 1,300 28,000 ' '
JW Double Black - 750ml 1,700 45,000
5 Chevas Regal - 750m| 1,400 35,000
GM ShotS BotS  Jack Daniels - 1000m| 1,600 38,000
Tanqueray - 1000ml 1,500 38,000 Famous Grouse - 750ml 1,000 24,000
Bombay Sapphire — 750ml 1,500 35,000  Buchannans - 750ml 1,500 38,000
Lord Robert’s Gin 800 12,000 Glenfiddich - 750ml 2,400 45,000
Hendrick’s 1,500 38,000 Jameson - 1,400 35,000
Fireball 1,000 33,000
Jagermeister 1,400 35,000

Bravdy/Coguac  sirs st

Hennessy - 1000ml 1,600 45,000
Napoleon La France 600 8,000
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This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

Liqueur

Campari - 1000ml|
Cream Liqueur (Demerara)
Amaretto De Kuyper

Ruw

El Dorado 3yrs — 750ml

El Dorado Syrs 750ml

El Dorado 12yrs 750ml

El Dorado 15yrs 750ml

El Dorado 21yrs 750ml
Bacardi White — 1000ml
Malibu Coconut Rum — 1000ml
Diamond Coconut Rum - 750ml
XM 12yrs — 750ml

XM 15yrs — 750ml

Diamond White Rum

Skot'S
900
600
300

Shot S
700
700

1,200

1,500

2,500
800
800
500

1,100

1,400
400

Bot S
20,000
12,500

5,000

Bot S
15,000
10,000
22,000
30,000
48,000
16,000
15,000
5,000
20,000
25,000
4,000

v/ a ¢ )\L ’

ORIGIN

-~

Beers Bot $
Corona 1,600
Heineken 1,200
Banks, Stag, 900
GT Beer 800
Banks Shandy 900
Rudeboy 1,200
Budweiser 1,600
Budlight 1,500
Coors Light 900
Guinness Stout 1,100
Smirnoff Ice 1,200

Beverage Bot $
600

Diamond Sparkling Water

Ginger Ale/Tonic/Soda 800
Fruta 800
Coca Cola/Diet Coke 800
Glass Cranberry Juice 800

Sprite 800
Glass Coconut Water 900
Glass Fresh Fruit Juice/Fruit Punch 800
Lemon, Lime and Bitters (LLB) 900
Vitamalt 1,000

Cledr, Water 500ml 600
XL Energy Drink 900
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This Menu is served from 10am to Tlpm

ALL PRICES ARE INCLUSIVE OF 14% VAT

Red Wine

B&G Pinot Noir Reserve - France, 2020 | $15,000
Intense nose of Red Cherry combined with seductive Mocha, Vanilla and Spicy Notes.

B&G Cabernet Sauvignon | $12,500 (bottle)

B&G Bordeau Red - France, 2018 | $16,000 (bottle)
A Mixture of Blackberry & Blueberry

Antigal Uno Cabernet Sauvignon - USA, 2014 | $18,000 (bottle)

Antigal Uno Mendoza | $20,000 (bottle)
Malbec

Colle Negro Chianti - Italy, 2015 | $16,000 (bottle)
A delicious wine, true to the renowned quality of the reds from the Tuscan hillsides in Chianti.

Hess Select Cabernet Sauvignon - USA | $22,000 (bottle)
This wine is bursting with spice and black fruit.

B&G Beujalous Gamay - France, 2016 | $15,000 (bottle)
Elegant nose of Strawberry and Raspberry aromas

Gru Montepulciano D’Abruzzo - Italy, 2015 | $16,000 (bottle)
Produced from Montepulciano grape, hand harvested in our family owned Vineyards.

/4
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This Menu is served from 10am to Tlpm \

ALL PRICES ARE INCLUSIVE OF 14% VAT Q

White W(ué ’

B&G Savignon Blanc | $15,000 (Bottle)
France, 2020
Full of fruits on the Palate, with a nice freshness and a Lemony aftertaste

B&G Bordeaux Blanc| $17,500 (Bottle)
France, 2020
Fruity Aromas of Pear and Vanilla

B&G Chardonay | $15,000 (Bottle)
France, 2020

Aromas of Pear and Vanilla followed by a Oaky aftertaste

B&G Grenache Syrah Rose Reserve | $12,500 (Bottle)
France, 2020
Flattering aromas of Raspberry and Rose witha touch of Pink Grapefruit.

Ferrari Carano Sauvignon Blanc | $22,000 (Bottle)
France, 2016
Ripe fruit Flavors of Pear, Peach, Melon and Mango

Stella Rosa Moscato D'Asti| $20,000 (Bottle)
Italy, 2017
Flavors of Pear and Apple

Chawpague

Yellow Tail Bubbles $10,000
Mezzacarona Bubbly $10,000
Moet &Chandon Imperial Nectar $45,000




