
 
 
 
 
 
 
 

����DINNER MENU���� 
 

 �APPETIZER�   �SOUPS AND SALAD�  
98 SASHIMI 

Slices of fresh Tuna with soy sauce, wasabi 
and lime 

$10.00 111 SOUP OF THE DAY - changes daily 
Per cup 
Per bowl 

 
$6.25 
$7.30 

99 BLACKENED SASHIMI 
Slices of fresh Tuna coated with our secret 
seasoning, seared on the hot plate and 
served with soy sauce, wasabi and lime 

$11.00 112 HUNGARIAN GOULASH SOUP 
With juicy beef and cubed potato 
Per cup 
Per bowl 

 
 
$6.25 
$7.30 

100 GARLIC SHRIMPS 
Shrimps sautéed in a garlic, mushroom, 
brandy and white wine sauce 

$11.75 113 CHEF’S SALAD 
Combination of meat, poultry, ham and 
cheese on a bed of lettuce with your choice 
of dressing 

$12.50 
 

101 SHRIMP COCKTAIL 
Five pieces of shrimp served with 
homemade cocktail sauce 

$11.75 114 TOSSED GREEN SALAD 
With your choice of dressing 

$8.50 

102 VEGETABLE LUMPIA, 2 pieces 
Sautéed vegetables rolled in a homemade 
wrapper. Topped with sweet soyu and 
garlic sauce 

$8.00 115 LAGOON SEAFOOD SALAD 
Generous selection of seafood, bell 
peppers, tomato and chilli, served with a 
vinaigrette sauce 

$11.00 

103 FRIED LUMPIA, 2 pieces 
Vegetables and meat rolled in thin rice 
pasta wrappers deep fried and served with 
garlic and vinegar sauce 

$8.00 116 GRILLED CHICKEN or FISH CAESAR SALAD 
Caesar salad with slices of chicken or fish, 
served with chefs special Caesar sauce 

$12.00 

104 SHRIMP GAMBAS 
Shrimp sautéed in garlic, onion, vegetable 
and tomato sauce serviced topped with an 
egg 

$14.25 117 FRUIT PLATTER 
Assorted local fruits 

$10.50 

105 TEQUILA SHRIMP 
Shrimp sautéed in garlic onion, mushrooms, 
honey and tequila 

$14.25   
�PASTA DISHES� 

 

  
 
�VEGETARIAN DISHES� 

 118 SPAGHETTI BOLOGNAISE 
Egg noodle with ground beef and bell 
pepper served in a thick tomato sauce, 
sprinkled with parmesan cheese and served 
with garlic bread 

$12.75 

106 VEGETABLE LUMPIA, 3 pieces 
Sautéed vegetables rolled in a homemade 
wrapper. Topped with sweet sou and garlic 
sauce 

$12.00 119 SPAGHETTI or FETTUCCINI CARBONARA 
A fine mixture of pasta, ham, bacon and 
fresh cream sprinkled with parmesan 
cheese and served with garlic bread 

$12.75 

107 STIR FRIED TOFU AND VEGETABLES 
Tofu and vegetables stir fried in chef’s 
special vegan sauce 

$11.50 120 SPAGHETTI NEOPOLITANA 
Egg noodles and bell pepper served in a 
thick tomato sauce, sprinkled with 
parmesan cheese and served with garlic 
bread 

$11.55 

108 BAKED POTATOES 
2 baked potatoes served with your choice 
of salad or vegetables 

$12.00 121 SEAFOOD PASTA 
Seafood sautéed in cream with mushroom 
and garlic, served on a bed of pasta 

$18.25 

109 VEGETARIAN YAKISOBA 
Japanese noodles with vegetables in a 
special Japanese sauce 

$12.00 122 CHOW MEIN 
Ichiban noodles with your choice of pork, 
beef or seafood, stir fried with vegetables 
 
 

$13.50 

110 VEGETARIAN SPECIAL FRIED RICE 
Rice and vegetables stir fried in chef’s 
special vegan sauce 

$6.30 123 PANCIT CANTON or BIHON 
Egg or rice noodles sautéed with 
vegetables, shrimp, chicken and pork 

$12.50 

      
  

 
 

    



 
 

 
 
 
 
 

 
����BLUE LAGOON LOCAL DINNER FAVOURITES���� 

 
 
 

124 CRISPY PATA 
Deep fried pork knuckle complemented with 
soyu and vinegar. Served with vegetables 
and a choice of rice, baked potato, mashed 
potato or fries 
 

$15.95 133 SWEET AND SOUR PORK or CHICKEN 
Slices of pork or chicken with vegetables in 
spicy sweet and sour sauce. Served with 
vegetables and a choice of rice, baked 
potato, mashed potato or fries 

$14.75 

125 CHUUK FIESTA ROYALLE 
Marinated beef top sirloin with onion rings. 
Served with vegetables and a choice of rice, 
baked potato, mashed potato or fries 
 

$14.75 134 PORK CHOP MILANAISE 
Double breaded pork chop with spaghetti 
and tomato sauce 
 

$15.25 
 

126 FRIED LUMPIA, 3 pieces 
Vegetables and meat rolled in thin rice pasta 
wrappers deep fried and served with garlic 
and vinegar sauce 
 

$9.95 135 LONDON MIXED GRILL 
Variety of beef, pork, chicken, sausage and 
bacon with herb flavoured gravy sauce, 
mixed vegetables and a baked potato 

$15.75 

127 KARE KARE 
Local stew of pork knuckle, oxtail and 
vegetables cooked in peanut sauce and 
shrimp paste. Served with vegetables and a 
choice of rice, baked potato, mashed potato 
or fries 
 

$15.75 136 CHOP STEAK 
Stir fried strips of beef with vegetables and 
seasoning. Served with vegetables and a 
choice of rice, baked potato, mashed potato 
or fries 

$15.75 

128 CHICKEN PORK ADOBO 
Chicken and port shimmered in soyu sauce 
and vinegar flavoured with garlic. Served 
with vegetables and a choice of rice, baked 
potato, mashed potato or fries 
 

$12.00 137 T-BONE STEAK 
A giant T-bone steak grilled as you like, with 
or without mushroom gravy, served with a 
choice of rice, fries or baked potato. 

$26.95 

129 FRIED OR BAKED CHICKEN 
Half of a chicken, fried or baked. Served with 
vegetables and a choice of rice, baked 
potato, mashed potato or fries 
 

$13.75 138 SALISBURY STEAK 
Ground beef with sautéed onion and brown 
sauce, topped with a fried egg and served 
with vegetables and rice or fries 

$15.50 

130 PORK CHOP 
Marinated pork chops grilled. Served with 
mushroom or apple sauce – on request. 
Served with vegetables and a choice of rice, 
baked potato, mashed potato or fries 
 
 
 

$13.50 139 PRIME RIB 
Tenderloin 9oz price beef, grilled as you like, 
served with your choice of rice, baked potato 
or fries 

$26.20 

131 ISLAND BOUNTY 
Fresh Fish (fillet), grilled pork and grilled 
chicken, complemented with local foods. 
Served with vegetables and a choice of rice, 
baked potato, mashed potato or fries 
 
 

$14.20 140 PEPPERED STEAK 
Peppered tenderloin steak, grilled as you 
like, served with your choice of rice, baked 
potato or fries. May be served with creamy 
wine sauce upon request 

$25.50 

132 STIR FRIED CHICKEN 
Chicken stir fried with oyster sauce and 
vegetables, served with steamed rice 
 

$13.50 141 STIR FRIED BEEF 
Beef stir fried with oyster sauce and 
vegetables, served with steamed rice 

$15.75 

  
 
 
 
 
 

 



 
 
 
 
 
 
 

����BLUE LAGOON LOCAL DINNER FAVOURITES���� 
 

142 MURGHI TARAKARI 
Boneless chicken curry served mild or hot 
 

$14.75 153 FILLET MIGNON 
Beef tenderloin wrapped in bacon and 
grilled as you like, served with your choice of 
rice, baked potato or fries 
 

$26.20 

143 CHEF’S HAM STEAK 
A thick slice of cooked ham, topped with 
glazed pineapple, a side of vegetables served 
with your choice of rice, baked potato or fries 
 

$11.60 154 BEEF SALPICAO 
Cubed tenderloin beef, sautéed in garlic, 
Worchester and red wine. Served with 
mashed potato and vegetables 

$15.80 

 144 CHICKEN OR BEEF WITH BROCCOLI 
Your choice of chicken of beef sautéed with 
garlic, onion, tomato, broccoli and oyster 
sauce. Served with rice 
Chicken - $14.80   Beef - $15.80 
 
 

$14.80 155 CHICKEN OR PORK SCHNITZEL 
Your choice of breaded chicken or pork 
served with French fries and green salad 

$13.00 

 145 CHICKEN OR BEEF TERIYAKI 
Your choice of chicken of sirloin beef 
marinated in ginger sauce and mirin served 
with rice and vegetables 
Chicken - $13.00   Beef - $15.95 

$13.00 156 CHOP SUEY 
Stripped chicken and pork sautéed in garlic, 
onion, mixed vegetables and oyster sauce 

$12.50 

146 MONTE CHRISTO ROLL 
Chicken, ham and cheese rolled in bread, 
dipped in egg and parmesan cheese and 
grilled. Comes with cucumber salad. 

$10.50 157 NASI GOURING 
Mixed meat fried rice with a chilli sauce and 
fried egg with satay peanut sauce. 

$16.00 

 

�FISHERMANS CATCH� 
147 SEAFOOD BROCHETTE 

Perfectly marinated prawn, lapu lapu and 
tuna on a skewer with green and red 
pepper, onion and tomatoes 

$16.80 158 FISH AND CHIPS 
Deep fried fish fillets (choice of breaded or 
battered) served with tartar sauce and fries 

$12.90 

  
148 

 
LAPU LAPU MEUNIERE 
Grilled or pan fried lapu lapu fillet with 
lemon sauce 

 
$13.65 

159 PRAWN SURUWA 
Spicy seafood curry mixed with fresh 
coconut cream and served with steamed 
rice 

$18.00 

 
149 

 
GRILLED BABY LAPU LAPU 
Broiled and wrapped in banana leaf. 
Served with vegetables and a choice of rice, 
baked potato, mashed potato or fries. 

 
$16.50 

 
160 

 
PRAWNS PROVINCALE 
Sautéed shrimps in garlic, mushroom and 
tomato sauce, served with your choice of 
spaghetti, noodles or steamed rice 

 
$18.45 

 
150 

 
SWEET AND SOUR REEF FISH 
Pan fried whole reef fish topped with sweet 
and sour sauce served with steamed rice 
and vegetables 

 
$17.40 

 
161 

 
STIR FRIED SEAFOOD 
Mixed seafood stir fried with oyster sauce 
and vegetables, served with steamed rice. 

 
$16.75 

 
151 

 
GRILLED or FRIED FISH 
Fresh reef fish (fillet or whole) cooked with 
or without lemon butter sauce, served with 
vegetables and rice 
Fillet $11.10   Whole $12.10 

 
$12.10 

162 
 

 
 
163 

SHRIMP TEMPURA 
Prawns dipped in chef’s special tempura 
batter and deep fried 
 
SASHIMI 
Slices of fresh Tuna with soy sauce, wasabi 
and lime 

$15.80 
 
 
 
$10.00 

 
152 

 
TUNA STEAK 
Grilled, fried or blackened tuna, served with 
your choice of rice or baked potato and 
vegetables 

 
$14.95 

 
164 

 
BLACKENED SASHIMI 
Slices of fresh Tuna coated with our secret 
seasoning, seared on the hot plate and 
served with soy sauce, wasabi and lime 

 
$11.00 

 
 



 

 

 

����DINNER MENU continued���� 

 �JAPANESE �   �DESSERTS�  
165 

 
YAKISOBA 
Japanese noodle with chicken, scallops, 
shrimps and vegetables in a special 
Japanese sauce 
 

$14.50 174 THE BUCO 
Tropical fruit salad served in a fresh 
coconut and topped with vanilla ice cream 

$8.35 
 

166 SUKIYAKI 
Thin slices of beef, stir fried with vegetables 
and rice noodles 

$13.50 175 BANANA SPLIT 
Ice cream and bananas, topped with 
chocolate syrup and whipped cream and 
the choice of chocolate, vanilla or 
strawberry ice cream 
 

$7.30 

167 KATSUDON 
Deep fried breaded pork, with finely sliced 
onion, cooked in Japanese sauce with egg. 
Served over rice with miso soup and 
tsukemono 

$12.35 176 
 
 

177 
 

178 

ICE CREAM – per scoop 
A variety of ice creams are available 
 
DEEP FRIED ICE CREAM – per scoop 
 
SEASONAL TROPICAL FRUIT               $6.80 

$3.40 
 
 
$4.00 
 

168 OYAKUDON 
Cubes of chicken and slices of onion cooked 
in Japanese sauce with egg. Served over rice 
with miso soup and tsukemono 
 

$12.35  
179 

 
COCONUT CREAM PIE, APPLE PIE or 
CARAMEL CUSTARD 
Please ask what is available 
 

�BEVERAGES� 

 

 
$5.75 

169 
 

 
 

170 
 
 
 

 
 
171 

 
 

172 
 
 
 

 
173 
 

SUSHI COMBO 
Sashimi Tuna, sushi rolls, and shrimp served 
with miso soup and tsukemono 
 
BEEF SASHIMI 
Beef top sirloin sautéed in onion & oyster 
sauce with lemon.  Serve with your choice of 
rice. 
 
CHICKEN WINGS 
Fried Chicken wings with hot ketchup sauce 
 
CHICKEN CUTLET 
Deep	fried	breaded	breast	chicken,	served	
with	vegetables	and	your	choice	of	rice	
 
FRIED WINGS 
Deep	fried	chicken	wings,	served	with	
vegetables	and	your	choice	of	rice	
 
 

$12.75 
 
 
 
$15.75 
 
 
 
 
 
$12.75 
 
 
$13.00 
 
 
 
 
$11.75 

180 
181 
182 
183 
184 
185 

 
 
 
 

186 
 
 
 
 
 
 
 

187 
 
 
 

188 

FRESH COCONUT  
COFFEE 
HOT or ICED TEA, SODA/SOFT DRINKS 
FRUIT JUICE Please ask what is available 
HOUSE WINE – Red or White 
BEERS, BOTTLE OR CAN 
 
 
            �SEASONAL� 

 
GRILLED OR BOILED LOBSTER 
Comes with rice and vegetables 
 
Large -      $20.25 
Medium - $16.00 
Small -       $12.25 
 
 
ICE CREAM – per scoop 
A variety of ice creams are available 
 
SEASONAL TROPICAL FRUIT 
 
 
 

$1.75 
$2.00 
$2.50 
$3.00 
$5.50 
$5.25 
 
 
 
 
 
 
 
 
 
 
 
 
$3.40 
 
 
 
$6.80 

 
 

     

  
All meal prices include the 6% government tax 

All alcoholic drink prices listed are inclusive of the 50% government alcohol tax 
 


