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ASIAN SUMMER MENU
BDS $99.00 Inclusive of VAT Plus Service Charge

APPETIZERS
EDAMAME
Soya beans with Sweet Chili Sea Salt

THAI SEAFOOD BISQUE
Jumbo Shrimp and Scallops with Julienne Vegetables
In a Coconut Bouillabaisse

THAI CHICKEN SATAY
Skewers of Chicken Supreme in Thai Sauce with Spicy Pickled Cucumber
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MAINS

CALIFORNIA ROLL
Crabmeat, Cucumber, Avocado and Tobiko

SPICY MAKI
Tuna or Salmon with homemade Chili Miso, Cucumber and Tobiko

FUTOMAKE -V
Avocado, Cucumber, Asparagus, Carrot and Seaweed Salad

CHEF’S COMBO A
Four pieces California Roll, Three pieces of Nigiri Chef Selection

CHEF’S SPECIAL OF THE DAY

Please ask your server
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DESSERTS

THE NISHI CHEESECAKE
Served with crushed Strawberries or Mango, Coulis Sauce Drizzled

CHOCOLATE TERRINE
Chocolate mousse Trio with flourless chocolate cake

HOMEMADE GREEN TEA ICE-CREAM
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Vegetarian - V V Mild - # Spicy - &
Available everyday excluding Fridays and Saturdays

Complimentary Birthday cake Chocolate fudge or Cheesecake for parties of 10 guests
or more in place of dessert on Summer Menu




a a
restaurankt

ENGLISH / CARIBBEAN SUMMER MENU
BDS $99.00 Inclusive of VAT Plus Service Charge

APPETIZERS

SHRIMP OR FARM FRESH VEGETABLES TEMPURA
Nobashi Shrimp/ Fresh Vegetables Deep Fried with a light Batter and served
With our Special Tempura Sauce

Wild Mushroom Crepe
Wafer Thin Pancakes, Au Gratin Sauce, Parmesan Cheese,
Mushrooms and Julienne of Carrot

GARDEN SALAD
Served with local fresh Fish or Chargrilled Chicken
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MAINS

CLIFTON MEATS TENDERLOIN/ SHRIMP COMBO
Chargrilled 60z Tenderloin Steak topped with Shrimp served
With our Homemade Fries and Farm Fresh Side Salad

CHICKEN ALFREDO
Poached Chicken Breast served with Penne,
Julienne of Vegetables, Fresh Herbs in an Alfredo Sauce

VEGETABLE CURRY
Broccoli, Asparagus with Julienne Carrots, Leeks, Peppers in a
Spicy Thai Curry Coconut Sauce served with Rice and Mango Chutney

CATCH OF THE DAY
Fresh fish of Day Grilled or Blackened served on a bed of Sweet Potato Mash
and Steam Vegetables with a Mediterranean Salsa
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DESSERTS

BRAMLEY APPLE CRUMBLE
Served with Custard & lce-cream

COCONUT RUM BREAD PUDDING SERVED WARM
Served with Coconut Rum Sauce and Vanilla Ice-cream

TANGY LEMON TART
Served with Créme Anglaise
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Vegetarian - V V Mild - # Spicy - &

Available everyday excluding Fridays and Saturdays

Complimentary Birthday cake Chocolate fudge or Cheesecake for parties of 10 guests

or more in place of dessert on Summer Menu




