
DAIRY GLUTEN SPICY PORK SEAFOOD VEGETARIAN NUTS SEEDS EGGS ALL PRICES ARE IN USD, SUBJECT TO SERVICE CHARGE AND APPLICABLE LEVY

OCEAN COCKTAIL DELUXE

DESSERTS
SICILIAN SUNSET CASSATA 
Sponge cake layered with cream cheese, served with orange 
compote and pistachio crumble.

26

VELVET GARDEN CARROT CAKE 
Moist spiced carrot cake layered with rich cream cheese frosting 
and topped with candied walnuts.

26

THE STAR BROWNIE 
Chocolate banana brownie drizzled with salted caramel and served 
with vanilla bean ice cream.

26

STARTER

Premium Japanese oysters served shucked 
on ice with lemon, classic mignonette, 
and Tabasco.
FOUR PIECES 32
EIGHT PIECES 64

THE KUNIHIRO
OYSTER EXPERIENCE

SIGNATURE MAINS

A lavish selection of grilled seafood 
featuring lobster, Alaskan crab, tiger prawns, 
squid, mussels, scallops, and baked whole 
fish, served with fresh lemon wedges, corn 
on the cob, and chili garlic sauce.

180
THE GRAND
SEAFOOD TOWER

Soft slider bun filled with crispy soft-shell 
crab and seared foie gras, layered with 
tangy blood orange mayo, fresh jalapeño 
slices, and crisp coleslaw.

SURF & TURF
ROYALE SLIDER

Crispy fish fillet coated in non-alcoholic 
beer batter and fried until golden, served 
with traditional mushy peas, tangy tartare 
sauce, and crispy crinkle-cut chips.
FISH SELECTION:
Sea bream                          
John Dory                           
Sea Bass                             
Haddock                             
Atlantic Cod

38CAPTAIN'S CRISPY CATCH

Chilled, succulent prawns and slipper 
lobster served on crisp shredded lettuce, 
avocado, and cherry tomato with a classic 
tangy cocktail sauce.

28

24

Maldivian lobster with herbs and butter, 
served with seasonal vegetables and a 
rich Maldivian curry sauce.

95
MALDIVIAN
BUTTER LOBSTER

TASTING CANAPÉS

Delicate homemade blinis topped with 
premium caviar, served with traditional 
accompaniments of crème fraîche, finely 
chopped shallot, and chives.

30ROYAL CAVIAR BLINIS

Rich and velvety seared foie gras served on 
buttery toasted brioche, complemented by a 
sweet fruit compote and finished with a 
delicate balsamic reduction.

24GOLDEN FOIE BRIOCHE

Premium smoked salmon layered over 
crisp toasted rye bread with cream cheese, 
finished with capers, red onion, fresh dill, 
and a squeeze of lemon.

24NORDIC SALMON TOAST

12SIDES:        GOLDEN CRINKLE CHIPS  |  HARBOUR FRIES  |  SWEET POTATO CRISPS  |  GARDEN GREENS

KIDS MENU
LITTLE SAILOR'S PRAWN SALAD 12

MINI SURF SLIDER & FRIES 12

CAPTAIN'S GRILLED FISH 16

LITTLE FISHERMAN'S FISH & CHIPS 16

CHOCOLATE STAR BROWNIE 14

GARDEN CARROT CAKE 14

Sunset

REEF‘n’
FLAME

ELEGANT, MEMORABLE, AND PERFECTLY REFLECTS FRESH SEAFOOD COOKED OVER THE GRILL



SOFT DRINKS   
COKE, DIET COKE, COKE ZERO, SPRITE, FANTA,

TONIC WATER, BITTER LEMON, GINGER ALE,

SINGHA LEMON SODA

$7

COCKTAILS
PASSION GINGER MULE
A refreshing blend of Vodka, rosé wine, passion fruit, and green 
tea, balanced with ginger, fresh lemon, finished with mint and 
for an aromatic crisp ending

SALT & PEPPER
A bright and mix of Tequila, red bell pepper, pineapple, and 
citrus, balanced with agave, orange bitters, and a touch of 
saline, topped with sparkling soda

LIMONCELLO SPRITZ
A light and sparkling Italian classic with Limoncello, sparkling 
wine, fresh lemon juice, and soda water, finished with a 
refreshing mint spring

VELVET BLOOM
A silky, floral cocktail with gin infused butterfly pea flower, 
elderflower liqueur, fresh lemon, and elderflower, crowned with a 
velvety floral foam

COGNAC ECLIPSE
A rich, smoky blend of Cognac, Cynar, and sweet vermouth, 
layered with crème de cacao, chocolate bitters, and bright 
orange aromas

13 MOCKTAILS 
TROPICAL REEF
A refreshing island-inspired blend of tropical fruits and creamy 
coconut, enhanced with vanilla and finished with a light sparkle

MANGO BASIL SMASH
A vibrant fusion of ripe mango, aromatic basil, and fresh citrus, 
balanced with vanilla sweetness and crisp apple notes

CITRUS SEA BREEZE
A bright and refreshing blend of zesty citrus, delicate mint, and 
tonic, perfectly balanced with a subtle touch of saline

10

ALL PRICES ARE IN USD, SUBJECT TO SERVICE CHARGE AND APPLICABLE LEVY

JUICES
DAILY FRESH JUICES

9

ENERGY DRINKS   
RED BULL

10

BEERS
SINGHA

CORONA   

11

W
E  ARE GOIN G STRAW

LES
S

W
E 

ARE GOING STRAW
LESS

Scan and join Unity by Hard 
Rock to earn more for your stay.

We are amplifying our 
commitment to sustainability by 
discontinuing the use of straws 

as we are moving towards a 
cleaner, eco-friendlier future. We 

appreciate your support as we 
work together to build a more 

sustainable encore.

WINE BY THE GLASS

CHAMPAGNE

NV MERCIER BRUT 32FRANCE

SPARKLING WINE
NV VILLA CONCHI CAVA BRUT SELECCIÓN 18SPAIN

WHITE WINE
2025 THE HIDDEN SEA CHARDONNAY

2025 WISHBONE SAUVIGNON BLANC, MARLBOROUGH

14

16

AUSTRALIA

NEW ZEALAND

ROSE WINE
2025 THE HIDDEN SEA ROSÉ

2024 LES VALENTINES L'EFFRONTÉE ROSÉ

14

16

AUSTRALIA

FRANCE

RED WINE
2023 RICASOLI CHIANTI DOCG

2021 THE HIDDEN SEA CABERNET SAUVIGNON

15

14

ITALY

AUSTRALIA

NON-ALCOHOLIC SPARKLING WINE
BELLA GLAMOUR WHITE

BELLA GLAMOUR ROSÉ

12

12

150

75

70

75

70

75

75

70

60

60

ITALY

ITALY

IF A SPECIFIC VINTAGE IS UNAVAILABLE, THE NEAREST AVAILABLE VINTAGE WILL BE OFFERED 


