BUDDHA

MANU BUDDHA

spicy cajun chicken, rice, red cabbage,
honey pumpkin, cashew nuts, lettuce,
coriander yogurt dressing

3'500 (35)

MOANA BUDDHA 3'600 (36)
Shrimps, carrots, guacamole, red
onions, daikon, sesame seed, lettuce,
passion fruit dressing

RAUNUI BUDDHA 3'400 (34)

watermelon, quinoa, mint feta cheese,
chickpeas, cucumber, lettuce, mint
yogurt dressing

SALAD OF THE DAY  3'300(33)
SNACKING
CLUB SANDWICH 4390 (43)

roasted chicken breast, guacamole or
avocado, tomato, bacon, lettuce,
mayonaise

BURGERS
beef, lettuce, tomato red onions,

bacon, tartare sauce
Option fish

3'700 (37)

FISH & CHIPS 3'400 (34)

crispy fish of the lagon, tartare sauce,
vinegar

BEEF FILLET AND 4'500 (45)
VEGETABLES SKEWERS

"sauté" potatoes and asparagus,
chimichurri or black pepper sauce

ASIAN CORNER

TOM YUM SOUP 1'990 (19)
mushroom, chicken, lemon grass, bok
choy, Thai chili

INDIAN BUTTER
CHICKEN

tomato sauce, cream, garlic, ginger,
cashew nuts

3'690 (37)

RAW

TUNA POKE

coriander, mango,
guacamole, rice, sesame

3'600 (36)

TAHITIAN AHI TUNA 3'00(@31)

tuna marinated in coconut
milk with crunchy
vegetables

TUNA TARTARE 3'500 (35)

kalamata olive, feta cheese,
tomato, cucumber, lemon,
pistachio

PASTA OF THE DAY 3'600(36)

PIZZA

4 CHEESES 3'810 (38)

mozarella, gorgonzola,
pecorino romano and goat cheese

CHORIZO 3'975 (39)
tomato sauce, mozarella, chorizo
REGINA 4'000 (40)
tomato sauce, mozarella,

ham, mushroom

BRUSCHETTA 3'250 (32)

tomato, mozarella di buffalla, cream
cheese, basil cream, black olives

add prosciutto ham to your 900 (9)
bruschetta

TACOS

corn tortilla, cream cheese, slow cook
porc, guacamole, tomato, onions,
coriander

3'600 (36)

HUMMUS & VEGGIES 2'300(23)

chickpeas & beetroots puree with raw
vegetables

APARIMA

SALADS

COBB SALAD

egg, bacon, chicken, guacamole,
Fourme d'Ambert cheese, tomato,
lettuce, balsamic dressing

3'400 (34)

KING CRAB SALAD 3'800 (38)

grapefruit, cabbage, carrots, lemon,
red onions, cilantro, lettuce

CESAR SALAD

parmesan cheese, egg, bread
croutons, lettuce

Plain 3'200 (32)
Chigken 3'400 (34)
Shrimps 3650 (36)
GRILLED FISH OF 4'200 (42)
THE DAY

green salad 900 (9)
french Fries

mashed potatoes

white rice

sauteed vegetables

parmesan & rosemary fries 1'200 (12)
BANOFFEE TART 2'200 (22)

caramel, fresh banana, banana ice
cream, whipped cream and meringue

CHOCOLATE BROWNIE 2000(20)
vanilla ice cream

TAHITIAN CHEESE CAKE2'000(20)
coco, exotic fruits

FRESH FRUIT PLATTER 1'800(18)
seasonable fruit assortment

ICE CREAM & SORBET

1 scoop 700 (7)
2 scoop 1'300 (13)
3 scoop 1'900 (19)

vanilla, hazelnut, pistachio, chocolate,
coffee, caramel, banana

coconut, berries, lemon, exotic fruits,
mango

Prices net are in Pacific Francs. The US prices are for information based on averageexchange rate. 5% service charge included. Meat origins : beef-USA, lamb/chicken/veal- New Zealand. Eating raw or
undercooked shelfish, meat or eggs increases the risk of foodborne illnesses. For you safety and our, please do wear your mask while walking in the retaurant



APARIMA

BEVERAGE MENU

TIKI COCKTAILS

TIKI VARUA 2'800 (28)

rum, Cointreau, passion fruit, cherry syrup, pineapple juice,
fresh mint

TIKI TIARE 2'800 (28)
rum, mango pineapple and orange juice, local lemon and chili
syrup, fresh mint

CREATIONS

HINA 2'800 (28)
dark rum, coconut ice cream, fresh coconut water, coconut syrup
TIAPORO 2'220 (22)
Woodford reserve, orange, cinnamon bitter

OTEMANU 2220 (22)
vodka, St Germain liqueur, lychee syrup, lime juice, aloe vera

TE HONU 2'290 (23)

gin, St-Germain, lime juice, fresh cucumber juice, fresh mint

ANEI 2'828 (28)
champagne Billecart brut, St-Germain, Perrier, fresh mint

CLASSIC COCKTAILS
MOJITO 2'850 (28)

rum, fresh lime, brown sugar, fresh mint, angostura bitter,
soda water

PINA COLADA

rum, pineapple juice, coconut cream
MAI TAI 2'200 (22)
Manao rum, dark rum, Cointreau, orgeat syrup lime juice

MOSCOW MULE 1'880 (18)
vodka, homemade ginger syrup, fresh lime, ginger beer

2'490 (25)

COCKTAIL OF THE DAY 2'800 (28)
CHAMPAGNE Glass
BILLECART SALMON 2'750 (27)

brut. pinot noir, chardonnay, pinot meunier. NV

DOM PERIGNON
brut. pinot noir, chardonnay.

VEUVE CLICQUOT. CARTE JAUNE

brut. pinot noir, chardonnay, pinot meunier. NV

LOUIS ROEDERER. CRISTAL DE ROEDERER
brut. pinot noir, chardonnay.

BILLECART SALMON

brut rosé. chardonnay, pinot meunier, pinot noir. NV

LAURENT PERRIER
brut rosé. pinot noir. NV

WHITE WINE

WILIAM FEVRE 2'150 (21)
Burgundy, Chablis, chardonnay (France)

SANCERRE 2'380 (24)
Loire Valley, Pascal Jolivet, sauvignon blanc (France)

BLANC DE TAHITI 1'650 (17)
Domaine Auroy (Tahiti)

MOELLEUX DE TAHITI 12CL 1'050 (10)

Domaine Auroy (Tahiti)

LES GRANILITES "BIO"

Rhone valley, St Joseph, Domaine Chapoutier, marsanne (France)
LA MONTEE ROUGE

Burgundy, Beaune, Domaine Legou, chardonnay (France)

RUSSIAN RIVER VALLEY
Sonoma County, Jordan, chardonnay (USA)

Bottle
13'390 (130)

65'700 (657)

19'890 (199)

64'500 (645)

22'100 (220)

26'460 (264)

8'070 (80)

8'090 (80)

6'500 (65)

6'550 (65)

10'970 (101)

10'970 (101)

11'640 (116)

ST. REGIS SIGNATURES

TRADITIONAL BLOODY MARY 2'190 (21)
vodka, tomato juice, lemon juice, Worcestershire sauce,

tabasco, celery

THE BORA MARY 2350 (23)
vodka, tomato juice, fresh watermelon, lemon juice,

Worcestershire, tabasco, celery

LA BELLE CREOLE MARY 2'350 (23)
local lemon infuse rum, tomato juice, aloe vera juice,

mint leave, Worcestershire, tabasco, celery

THE MARDAVALL PEPPER SNAPPER 2'350 (23)
gin, tomato juice, lemon juice, Worcestershire, tabasco,

black pepper,

MOCKTAILS

VAHINE 1'800 (18)
pineapple juice, cranberry and lime juice, raspberry puree,

rose syrup

TOTOMA DETOX 1'800 (18)
fresh cucumber juice, lime juice, sugar syrup, soda water

SOFT

EVIAN, SAN PELLEGRINO, PERRIER 75c| 1'000 (10)
PERRIER 20c! 600 (6)
FRESH COCONUT WATER 1100 (11)
HOMEMADE ICE TEA- HOMEMADE LEMONADE 1'000 (10)
BEER

HINANO blond, amber, white 950 (9)
TABU LEMON, CORONA 1'000 (10)
STELLA ARTOIS draft 950 (9)
RED WINE Glass Bottle
L'HERMITAGE 2'350 (23) 9'110 (91)

Burgundy, Haute Cote de Nuit, Domaine Legou, pinot noir (France)

SANCERRE 2'380 (23) 9'350 (93)
Loire Valley, Pascal Jolivet, pinot noir (France)
CHATEAU LA CROIX MAZEYRES 2h (@2) 20D ()
Bordeaux, Pomerol, cabernet franc, merlot (France)

9'670 (96)

LA MONTEE ROUGE
Burgundy, Beaune, pinot noir (France)

DOMAINE DU PAVILLON
Burgundy, Meursault, pinot noir (France)
CHATEAUNEUF DU PAPE
Rhone valley, Domaine de Beaurenard, grenache, cinsault, mouvedre, syrah (France)
CHATEAU CORDET 11'530 (115)
Bordeaux, Margaux, cabernet sauvignon & franc, merlot (France)

ROSE

CHATEAU D'ESCLANS, WHISPERING ANGEL

20'080 (200)

13'450 (134)

Cétes de Provence, grenache, syrah (France) 1'900 (19) 7'420 (74)
CHATEAU MINUTY, OR CRU CLASSE
Cotes de Provence, grenache, tibouren (France) 2'190 (22) 8'480 (85)

DOMAINE DE OTT, CHATEAU ROMASSAN

Cotes de Provence, mourvedre, cinsault, grenache (France) 10'900 (110)



APARIMA

VEGETARIAN & VEGAN MENU

SALAD & BOWL

V MOANA BUDDHA @ 3'200 (32)

carrots, guacamole, red onions,
daikon, sesame seed, lettuce, passion
fruit dressing

V RAUNUI BUDDHA 3'000 (30)

watermelon, quinoa, mint feta cheese,
chickpeas, cucumber, lettuce, mint
yogurt dressing

CESAR SALAD 3'200 (32)
parmesan cheese, egg, bread croutons,

lettuce

SALAD OF THE DAY 3'000 (30)
SOUP &=

PUMPKIN & COCONUT MILK 1'990 (19)
BITES

V BRUSCHETTA 3'250 (32)

tomato, mozarella di buffalla, cream
cheese, basil cream, black olives

HUMMUS & VEGGIES @ 2'300 (23)
chickpeas & beetroots puree with raw

vegetables

PIZZA

4 CHEESES PIZZA 3'810 (38)

mozarella, gorgonzola, pecorino romano and
goat cheese

v pizza G 31700 (37)

tomato sauce, mozarella, seasonable vegetables

SIDES

green salad 900 (9)
french Fries

mashed potatoes

white rice

sauteed vegetables

parmesan & rosemary fries 1200 (12)

MAIN COURSES

INDIAN VEGETABLE CURRY 2'850 (28)
served with rice

V PASTA OF THE DAY @ 3'200 (32)
CREAMY OLIVE POLENTA @ EREIGED)

with almond milk

V BURGERS 3'700 (37)
vegetarian patty with red beans, radish, carrots, zucchini
and red onions, lettuce, tomato red onions, tartare sauce
GRILLED VEGETABLES SKEWERS 4000 (40)

"sauté" potatoes and asparagus, chimichurri or black
pepper sauce

VEGAN CHILI @ 3'400 (34)
with red beans, corns and rice ( pre-order of
24 h required)

VEGETABLES TAGINE @ 3'900 (39)
lemon confit and semolina
(pre-order of 24h required)

DESSERTS

BANOFFEE TART 2'200 (22)

caramel, fresh banana, banana ice
cream, whipped cream and meringue

CHOCOLATE BROWNIE 2'000 (20)
vanilla ice cream

FRESH FRUIT PLATTER @ 1'800 (18)
seasonable fruit assortment

VEGAN CAKE (guly 2'000 (20)
strawberries and chocolate

ICE CREAM

vanilla, hazelnut, pistachio, chocolate,
coffee, caramel, banana

SORBET R

coconut, berries, lemon, exotic fruits,

mango

1 scoop 7@y
2 scoop 1'300 (13)
3 scoop 1'900 (19)

Prices net are in Pacific Francs. The US prices are for information based on averageexchange rate. 5% service charge included. Meat origins : beef-USA, lamb/chicken/veal- New Zealand. Eating raw or
undercooked shelfish, meat or eggs increases the risk of foodborne illnesses. For you safety and our, please do wear your mask while walking in the retaurant



BUDDHA

MANU BUDDHA

spicy cajun chicken, rice, red cabbage,
honey pumpkin, cashew nuts, lettuce,
coriander yogurt dressing

3'500 (35)

MOANA BUDDHA 3'600 (36)

Shrimps, carrots, guacamole, red
onions, daikon, sesame seed, lettuce,
passion fruit dressing

RAUNUI BUDDHA

watermelon, quinoa, mint feta cheese,
chickpeas, cucumber, lettuce, mint
yogurt dressing

3'400 (34)

SALAD OF THE DAY  3'300(33)
SNACKING
G CLUB SANDWICH 4390 (43)

roasted chicken breast, guacamole or
avocado, tomato, bacon, lettuce,
mayonaise

BEEF FILLET AND 4'500 (45)
VEGETABLES SKEWERS

"sauté" potatoes and asparagus,
chimichurri or black pepper sauce

ASIAN CORNER

TOM YUM SOUP

mushroom, chicken, lemon grass, bok
choy, Thai chili

1'990 (19)

INDIAN BUTTER 3'690 (37)

CHICKEN

tomato sauce, cream, garlic, ginger,
cashew nuts

APAR

GLUTEN FREE MENU

RAW

TUNA POKE

coriander, mango,
guacamole, rice, sesame

3'600 (36)

TAHITIAN AHI TUNA 3'100(31)
tuna marinated in coconut

milk with crunchy
vegetables

G PASTA OF THE DAY 3'600 (36)
Spaguetti or penne

PIZZA

G 4 CHEESES 3'810 (38)

mozarella, gorgonzola,
pecorino romano and goat cheese

G CHORIZO ERVENER))
tomato sauce, mozarella, chorizo

G REGINA 4'000 (40)
tomato sauce, mozarella,

ham, mushroom

BITES

G BRUSCHETTA 3'250 (32)

tomato, mozarella di buffalla, cream
cheese, basil cream, black olives

add prosciutto ham to your 900 (9)
bruschetta

HUMMUS & VEGGIES?2'300(23)

chickpeas & beetroots puree with raw
vegetables

SALADS

COBB SALAD

egg, bacon, chicken, guacamole,
Fourme d'Ambert cheese, tomato,
lettuce, balsamic dressing

3'400 (34)

KING CRAB SALAD 3'800 (38)

grapefruit, cabbage, carrots, lemon,
red onions, cilantro, lettuce

G CESAR SALAD

parmesan cheese, egg, bread,
lettuce

Plain 3'200 (32)
Chicken 3'400 (34)
Shrimps 3'650 (36)
GRILLED FISH OF 4'200 (42)
THE DAY

green salad 900 (9)
french Fries

mashed potatoes

white rice

sauteed vegetables

parmesan & rosemary fries  1'200 (12)
VEGAN CAKE 2'000 (20)

strawberries and chocolate

FRESH FRUIT PLATTER?1'800(18)
seasonable fruit assortment

ICE CREAM & SORBET

vanilla, hazelnut, pistachio, chocolate,
coffee, caramel, banana

coconut, berries, lemon, exotic fruits,
mango

1 scoop 700 (7)
2 scoop 1'300 (13)
3 scoop 1'900 (19)

Prices net are in Pacific Francs. The US prices are for information based on averageexchange rate. 5% service charge included. Meat origins : beef-USA, lamb/chicken/veal- New Zealand. Eating raw or
undercooked shelfish, meat or eggs increases the risk of foodborne illnesses. For you safety and our, please do wear your mask while walking in the retaurant



