TIDBITS AND PUPUS
COSMO Tidbits 79.00
Crab Rangoon, Crispy Prawns, Cheese Balls,
Lamb Ribs

Beef Cho Cho 58.00
Grilled spiced beef skewers, spicy sesame peanut sauce, served with a flaming hibachi

Chicken kasoori skewers 35.00
Ginger and yogurt marinated chicken strips, methi tomato sauce

Mu Shu Crispy duck roll 54.00
Five spice duck, wrapped in Mu Shu Pancake with house made plum sauce.

Crusted coco Prawns 65.00
Crisp and coated with coconut and Japanese breadcrumbs

Crab Rangoon 39.00
Crabmeat, scallions, cream cheese

Tempura Calamari 45.00
Fried crisp, wasabi aioli

Bbq lamb ribs 86.00
Trader Vic’s homemade Barbecue glazed

Spicy tuna tartare (N)

58.00

Minced ahi tuna, sesame seeds, sriracha sauce, crispy nori chips

Jalapeño cheese balls (V) 47.00
A blend of white cheddar and emmenthal cheese, coriander

Crispy vegetable spring roll (V) 35.00
Butternut squash, shitake mushrooms with chili dipping sauce

Baked crab And artichoke dip 58.00
Crabmeat, artichoke bottoms, parmesan cheese, tortilla chips

Edamame (V) 25.00
Steamed Japanese edamame bean or a la plancha with salt

Highly recommended
(A) Contains alcohol (N) Contains nuts (V) Vegetarian

All prices are inclusive of 10% Municipality Fee & 10% Service Charge

SOUPS AND SALADS
Wonton Soup 38.00
Fragrant chicken and shrimp dumplings, bok choy,
scallions

Tom Kha Gai Soup 38.00
Thai coconut chicken soup with galangal and lemongrass

Shanghai Caesar Salad (V) (N)

38.00

Chicken or shrimps (N) 48.00

Lemon garlic dressing, ginger pickle, parmesan cheese cracker, crispy wonton Chili
cashew nuts

Maui waui shrimps 45.00
Coconut crusted fried shrimp, katsu slaw, sweet and spicy glaze

Vic’s Salad 54.00
Baby shrimps, mixed greens, heart of palms, Belgian endive and Javanese dressing

SANDWICHES AND WRAPS

Served with house salad and choice of fries

Ahi tuna Sandwich 69.00
Seared spicy tuna, pickle cucumber, avocado, lettuce
with Vic’s tartar sauce in soft brown ciabatta

Fish Tacos 59.00
Seasonal fish a la plancha, guacamole, pico de gallo, cabbage

Beef sliders 65.00
Three mini burgers with tomato, lettuce and onion in soft brioche bun

Tempura style fish and chips 68.00
Mahi Mahi, crunchy batter, Vic’s tartar sauce

Grilled chicken panini 58.00
Grilled chicken breast, bacon, tomato, lettuce, avocado and jack cheese in a soft herb
ciabatta.

Shrimp quesadillas 62.00
Grated melted cheddar cheese, red and green peppers, onion in corn tortilla
Highly recommended
(A) Contains alcohol (N) Contains nuts (V) Vegetarian

All prices are inclusive of 10% Municipality Fee & 10% Service Charge

SUSHI and TEMPURA
Sashimi 62.00
Salmon, tuna and halibut

nigiri 58.00
Salmon, tuna, halibut

Extreme California Maki 68.00
Avocado and cucumber roll topped with spicy creamy crab

Rainbow Maki 54.00
Salmon, tuna, halibut, cucumber, avocados, crabstick, and spicy mayo

Yazai maki (v)

39.00

Carrots, avocado, cucumber, cream cheese and wrapped in Chinese cabbage

Mai Tai Sampler 138.00
California roll, tempura prawns, spicy triple fish, yazai maki, tuna sashimi, salmon sashimi,
halibut sashimi, nigiri crabstick, salmon nigiri, and tuna nigiri

Dragon roll 68.00
Tuna, salmon, avocado, cucumber, cream cheese and jalapeños

Lobster teriyaki (n) 79.00
Lobster, asparagus, tabiko, sesame

Spicy tuna maki 68.00
Poke tuna, cucumber, scallions, crunchy Japanese batter

Crunchy chicken roll 58.00
Chicken with panko, jalapenos melted cheese, teriyaki sauce

Crispy prawn Tempura Maki 54.00
Tempura prawns, spicy mayo

Tuna sashimi tempura 59.00
Soya bean mousse, homemade plum sauce

Prawns and Vegetable Tempura 59.00
Broccoli, capsicum, sweet potato, carrots, eggplant with tan shoyu sauce
Highly recommended
(A) Contains alcohol (N) Contains nuts (V) Vegetarian

All prices are inclusive of 10% Municipality Fee & 10% Service Charge

MAI TAI TRADITIONS
Roasted Half Chicken 72.00
Ginger yogurt marinated, pilaf rice broccoli, sautéed
potatoes and Kashmiri chili tomato sauce

Seafood parillada 130.00
Scallop, salmon, mahi mahi and prawn with broccoli, rice and saffron sauce

Salmon supreme 108.00
Wasabi mashed potatoes, pakchoy, mushroom, cherry tomato in warm shiitake
vinaigrette

Crusted Tuna steak 108.00
Sesame and togarashi crust, rocca leaves with strawberry in sherry wine vinaigrette

New York pepper steak (a) 139.00
Mashed potatoes, glazed carrots, crispy spinach, peppercorn sauce

Fillet mignon steak (a) 250gr/158.00
Mashed potatoes, glazed carrots, crispy spinach, peppercorn sauce

Surf and turf (a)

194.00

Grilled filet of beef and Lobster tail with mashed potatoes, asparagus, Arugula leaves
and rosemary sauce

Indonesian rack of lamb (n) 158.00
Bali fried rice, peanut butter and Vic’s chutney

Chicken penne pasta (a) (n) 68.00
Mushroom, sun dried tomato in macadamia creamy pesto

MAI TAI FIERY CURRIES
Indian-spiced tomato curry with potato, boiled egg, onion, garlic, ginger and kashmiri
chili. All curries come with almond flakes, cilantro, mint, lemon, ginger, jalapeños and
raita.

Lamb 68.00

Chicken 58.00

Prawns 68.00

Vegetarian 52.00

Highly recommended
(A) Contains alcohol (N) Contains nuts (V) Vegetarian

All prices are inclusive of 10% Municipality Fee & 10% Service Charge

FROM OUR WOKS
Spicy Chili red snapper 78.00
Fried crisp, wok’d with ginger, garlic Peppers, bok choy,
onions and scallions

Szechwan Prawns (A)

92.00

Stir fried jumbo prawns, wood ear mushrooms, snow peas in spicy sauce

Chili beef 98.00
Wok’d beef tenderloin cubes, capsicum, onion, shiitake, broccoli and jalapeño chili

Crispy duck fried rice 72.00
With a drizzle of house made plum hoisin sauce

Kungpao Chicken (n) 75.00
Celery, capsicums, cashews nuts, bamboo sprouts in hoisin chilli sauce

Singapore noodles 68.00
Curried rice noodle with shrimps, chicken and vegetables

Seafood lo mien 78.00
Scallops, shrimps, calamari in bed of egg noodles with mixed vegetables

DESSERTS
Vanilla crème brulee 35.00
With mixed berries

Banana fritters 32.00
Dulce de leche, coconut ice cream

Ice cream & Sorbet 29.00

tempura ice cream 36.00

Different selections available

battered fried ice cream Chocolate or Vanilla

Tropical fruits 32.00
Strawberry, melon, mango, kiwi and pineapple

Meyer lemon cheesecake 35.00
Graham cracker crust, fresh lemon curd and raspberry coullis

Chocolate macadamia nut brownie (n) 38.00
Coconut ice cream with crème anglaise
Highly recommended
(A) Contains alcohol (N) Contains nuts (V) Vegetarian

All prices are inclusive of 10% Municipality Fee & 10% Service Charge

