
MENUSTARTERS 

Soup of the Day      K15
Cheesy Garlic Pizza Loaf    K18
Bruschetta       K18
Tomato, Basil, Spanish Onion, Feta & Olive Oil
Baked Macaroni & Cheese    K25
Spaghetti & Meatballs     K25
Salt & Pepper Squid w. Steamed Rice K25
Baked Lasagne Slive & Salad Greens  K25

SALADS
Bangkok Beef      K32
Chicken Vegetable Pesto Salad   K32
Papaya Chilled Seafood Vermicelli  K36
Grilled Salmon & Avocado Salad   K36

SHARING PLATTERS
Seafood Antipasto (for two)        K120
Lobster, Tiger Prawns, Oysters, Fish, Mussels, 
Seafood Cocktail Sauce, Salads & Dressing

Ploughman’s Platter (for two)        K120
Cured Meats, Roast Beef, Baked Leg Ham, 
Antipasto, Cheese, freshly Baked Breads,
Mustard & Chutney

SIZZLING PLATES
Chilli Rump       K32
Tumeric Rice, & Market Vegetables

Koki Seafood       K32
Prime Seafood selection, Oyster Sauce & 
al dente Spaghetti

Chicken Fajita      K32
Soft flour Tortilla, Lettuce, Tomato & Cheese
served w. Guacamole & Sour Cream

VEGETARIAN 

Vegetable Indian Pakora     K18
Served on Breaded Eggplant w. Spicy Tomato Sauce
Sweetcorn Fritters     K18
w. Mexican Style Salad

STONEGRILL
Satay Combination     K55
Chicken, Numundo Beef & Pork Skewers
w. Peanut Sauce

Rib Fillet & Prawns     K75
Numundo Prime Scotch Fillet & Tiger Prawns

Eye Fillet        K75
Numundo Premium Beef Tenderloin 

Mixed Grill       K90
Numundo Rib Fillet, Chicken Breast, Pork Fillet
& Lamb Cutlets

Seafood Grill       K90
Red Emperor Fillet, Tiger Prawns, Mussels,
Tuna & Squid

 Please choose 2 Sides & 1 Sauce (incl.) 

SIDES        K18
Chips; 
Battered Onion Rings; 
English Slaw; 
Seasoned Kau Kau Wedges; 
Pesto Potato Mash;
Steamed Garlic Vegetables; 
Roast Pumpkin; 
Garden Salad; 
Jasmine Rice

SAUCES        
Dianne; 
Garlic Cream; 
Button Mushroom;
Green Peppercorn; 
Shiraz Wine

MAIN COURSE
Yachtie Burger      K38
Numundo Beef Patty cooked to to perfection
w. Chips, Salad & Onion Rings

Italian Seafood Spaghetti    K38
Tiger Prawns, Mussels, Squid & Reef Fish in
Garlic Red wine Sauce topped w. fresh Herbs

Beef Ragu Pappadelle Pasta   K38
Traditional Italian style Beef Ragu with Tomato 
Sauce, topped w. shaved Parmesan Cheese

Fish & Chips       K42
Murphy’s Irish Stout & local Tumeric battered
Reef Fish served w. Chips, Garden Salad & Tartare

Fish of the Day      K42
Potato Rosti, Garlic seasonal Vegetables,
burnt Lemon w. Lemon Beurre Blanc

Pork Scallopini      K55
W. Pepper & Green Peppercorn Sauce, Potato 
Rosti & char grilled Vegetables

Crispy Skinned 1/2 Roast Chicken  K65
Served w; French Fries & Garden Salad 

Prime Beef Rump 300G    K65
Served w. fried Egg, French Fries & Garden Salad

Reef & Beef       K85
Numundo Eye Fillet Steak, Garlic Lobster Tail 
Pumpkin Puree & Green Beans

KIDS MEALS
Spaghetti Bolognese     K15
Topped w. Cheese
Chicken Nuggets      K15
Served w. Fries & Salad
Crumbed Fish Fingers     K15
Served w. Fries & Salad
Mini Beef & Cheese Burger    K15
Served w. Fries & Salad
Bangers & Mash      K15

PIZZA
 SML  - K36 MED  - K50 LGE - K62

Italian Savoury Crust    
Garlic & Cheese Crust on Pesto Base, Crispy Bacon,
grillled Eggplant, roasted Capsicum topped w.
Parmesan & Mozzarella Cheese

Three Little Pigs Popular choice for a tribe 
Pork, Ham, Bacon, BBQ Sauce, Calaramlised Onion
topped w. Mozzarella Cheese

Vegertarian Supreme
Mixed market Vegetables on a Tomato & Herb Base
topped w. crumbled Feta & Mozzarella Cheese

Hercules the Hawaiian Nambawan local favourite 
Pineapple, Leg Ham off the Bone, Napoli Sauce
topped w. Mozzarella Cheese

Mega Meat Lovers      
Ham, Bacon, Pepperoni, Beef Steak, Red Onion
Button Mushrooms, BBQ Sauce & Mozzarella 

Lucky Luciano  
Mushrooms, Capers, Anchovies, Ham & Mozzarella
on a rich Tomato, Herb & Garlic Sauce Base 

Chicken Fitzgibbon    
Chicken Breast, Bacon, Onion, Mushrooms & 
Mozzarella on a BBQ Sauce Base

DESSERTS
Coconut Gelato      K25
Toasted Nuts, Coconut Shavings & Berry Crush Coulis 
Chocolate Roulade     K25
Rich Ganashe Sauce
Apple Strudel w. Chantilly Cream  K25
Baklava        K25
Served w. Vanilla Ice Cream
Fudge Sunday Pie      K15
Served w. Chocolate Rum Sauce


