


TO START

OYSTERS (50 each [ 12 for 490)
TROPIC THUNDER - Dressed in ginger, garlic and chilli, coriander and nori

THE CABO CAESAR
Wood roasted chicken, Parmesan and anchovy dressing, garlic ciabatta
croutons and a free range egg

S&P SQUID &
Salc and pepper dusted baby squid, ginger soy glaze, chilli compressed
pineapple, coriander, dill and bonito aioli

THAI GREEN STEAMED WEST COAST MUSSELS
West coast mussels gently sceamed in a coconut and Thai scented
cream, finished wich fresh basil and lime

BEEF SIRLOIN TATAKI
Seared beef sirloin, sweet potato crisps, yuzu dressed kale,
miso emulsion and basil

BBQ CHICKEN WINGS
Chilli BBQ glazed free range wings, with a honey mustard mayo

THE CABO COBB SALAD
Crisp bacon, avocado salad, baby spinach, cos lettuce leaves and

smoked Standford cheddar dressing

THE GREEK GODDESS
Smoked olive, heirloom tomaro, whipped Danish feta, cucumber, baby
gem lectuce and Greek dressing

FRIED CHICKEN BOA
Crumbed and fried chicken strips served on a steamed bun served
with garlic dressed slaw

CEVICHE
Yellowtail thinly sliced, fresh herbs and mango salad dressed
with aged white balsamic vinegar

QUESADILLA
Mozzarella, cheddar, chives, cream cheese, roasted capsicums, mushrooms,
cheddar and mozzarella cheese with coriander créme and wild rocket

QUINOA SALAD

Corn, chickpeas, avocado, heirloom tomatoes, cucumber and sprouts

TACO TRIO
- Pulled lamb rib, mozzarella, cheddar cheese, shredded lettuce,
guacamole and tomaro salsa

\

Herb chicken, mozzarella, cheddar cheese, shredded lettuce, guacamole
and tomato salsa

\

Yellowfin tuna, sesame seed, togaroshi, spring onions, sesame oil,
shredded lettuce and guacamole

SPICY CHICKEN LIVERS

Chicken livers in a fragrant spicy romato base served on creamy polenta

MARINATED BEEF SKEWERS
A smokey flavoured spiced rub marinade of beef, onions, peppers

with chimichurri sauce and a side salad
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SUSHI

PRAWN TEMPURA

Dressed in wasabi, honey cream cheese

NEW WORLD SASHIMI (#

Thinly sliced fish with sesame, ginger, garlic, chives and a yuzu ponzu

TOGAROSHI TUNA TAKAI
Togaroshi spiced yellow fin tuna, flash seared and dressed in a tropic
thunder dressing

ROCK ‘N’ ROLL
Spicy chopped tuna centre, wrapped with tuna and avo, topped with
spring onion and sesame seeds

TIGER ROLL
Prawn and avo wrapped in prawn and avo, sesame seeds and a whipped
wasabi cream cheese

SALMON GRENADES

Salmon roses dressed in Togaroshi mayo and crunchy tempura

RAINBOW RELOADED
Rainbow roll dressed in 7 spice, sweet soy and chopped spring onion

VOLCANO @

Seared spiced tuna in Togaroshi mayo and avo

4x4
Prawn tempura and rainbow reloaded

CALIFORNIA ROLLS
Prawn and avo
Salmon and avo

Tuna, caviar, mayo and avo

SALMON ROSES
Fresh salmon shaped into delicate roses, filled with creamy avocado and
seasoned rice, topped with a touch Japanese mayonnaise and Lumpfish caviar

DRAGON ROLL
Filled with seasoned sushi rice, cream cheese, avocado and Norwegian salmon
with togarashi mayo and teriyaki sauce

FASHION SANDWICHES
Sushi rice, creamy avocado, and a choice of delicate salmon or prawn,
all topped with Japanese mayonnaise and a sprinkle of sesame seeds

MAKI AVO
Sushi roll filled with creamy avocado, wrapped in seasoned rice
and crisp seaweed
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