JALAPENOS DINNER MENU 6.00pm - 9.00pm
ENTREES...

SOUP OF THE DAY

Soup is made fresh in-house and served with garlic bread. Check the blackboard for chef’s special $13

THAI SPRING ROLLS

Spring rolls with julienne carrot, fresh herbs and dipping sauce $12
GOOEY GARLIC CHEESY PIZZA BREAD

Topped with cheese and garlic butter $12

BREADS & DIPS

Served with side dipping of homemade pesto, balsamic and hummus $15

SALADES...

BEEF SALAD

Seasoned beef strip cuts, local raw vegetables and homemade dressing $23
CHICKEN PAPAYA SALAD

Shredded chicken served with local greens and homemade dressing $21
CLUB CEASAR SALAD

Cos lettuce, parmesan, croutons, anchovies, egg, crispy bacon $20
Add chicken $22
Add prawns $24
MAINS...

ROAST CHICKEN

With chef’s marinades, roasted potatoes, steamed veggies and chicken gravy $32
HOMEMADE CHICKEN CURRY

With curry, coriander, roti, rice and condiments $28
HOMEMADE LAMB CURRY (with bones) $30

With curry coriander, roti, rice and condiments
JALAPENO PUTTANESCA

With capers, fresh tomatoes, olives, fresh basil and parmesan cheese $25
CHICKEN AND MUSHROOM PASTA ALFREDO
Chicken and mushroom with creamy parmesan cheese and basil pesto $28

SIZZLING CHICKEN AND PRAWN STIR FRY
Marinated chicken and prawns, sauteed with sliced vegetables in Asian style sauce

FROM THE OCEAN...

RAROTONGA FUSION TASTING RAW FISH (lka Mata)

Marinated tuna in lemon and coconut milk, raw vegetables and local root crop $20
FISH THREE WAYS

Served with fries, garden tossed salad, tartare sauce. Choose either battered, crumbed or pan seared $27
RARO SEAFOOD MEDLEY

Golden battered fish, crumbed prawns, calamari, fries, salad and aioli sauce $30
JALAPENO SEAFOOD PASTA

Seafood mix, tomato base, fresh basil, sundried tomato, parmesan cheese and jalapeno $29
SIZZLING GARLIC PRAWNS

Marinated garlic prawns in coconut cream, served with garlic bread $25
GRILLED FISH WITH LEMON PARSLEY GREEK SALAD

Tender flaky grilled fish served atop a fresh, tasty Greek salad $25

JALAPENO SHRIMP PASTA
Peeled prawns cooked in a spicy, fresh tomato base, with linguine, garlic, jalapeno and parmesan cheese $27



PAN SEARED STEAK

Served with sauteed potatoes & veggies and beef jus

LAMB SHANK

Braised lamb shank served with mash potatoes, local vegetables and lamb shank jus
STICKY PORK RIBS

Served with coleslaw, roasted potatoes, sour cream & bbqg sauce

ISLAND BBQ PLATE

BBQ lamb, sausage, fried egg, coleslaw, wedges and bbq sauce

CHICKEN FAJITA QUESADILLAS

Sauteed chicken cooked to perfection with spices and bell pepper, filled in tortilla with cheese

VEGETARIAN...

INDIAN VEGETABLE CURRY

Curried vegetables, rice, roti, papadum and condiments

VEGETABLE BURGER

Vegetable pattie, cheese, tomato chutney, fresh lettuce, mint yoghurt and fries
WITH CHICKEN

JALAPENO PIZZAS...

CLASSIC MARGARITA

Tomato, mozzarella and basil

JALAPENO

Pepperoni, chorizo, mushroom, red onion, capsicum, cracked pepper, chilli and cheese
CAJUN CHICKEN

Cajun spiced chicken, roasted capsicum, mushroom, tomato sauce and mozzarella
HAWAIIAN

Ham, pineapple, tomato base and mozzarella

MEAT LOVERS

Chicken, ham, pepperoni, minced beef, chorizo, chillies, onion, mozzarella, tomato
SEAFOOD

Seafood marinara mix, onion, capsicum, jalapeno & cheese

CHARGRILLED VEGETABLE

Locally grown chargrilled vegetables, tomato base and mozzarella

SIDES...

Bowl of rice - $5, green salad - $8, fries - $8, wedges - $12, roast potatoes - $8, mashed potato - $9

DESSERTS...

BANANA FRITTERS
Served with vanilla ice cream

LOCAL CITRUS LIME CHEESECAKE
Local citrus cheesecake served with ice cream

STICKY TOFFEE PUDDING
Date pudding with vanilla caramel sauce, served with ice cream

FRUIT CRUMBLE OF THE DAY
Chopped fruits with baked oatmeal, served with ice cream

BANANA BERRY CREPES
With whipping cream over banana and berry compote with ice cream
HOMEMADE CHOCOLATE MOUSSE

AFFOGATO
A shot of espresso with a scoop of vanilla ice cream

Add liqueur of your choice
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SAND BAR LUNCH MENU 11.30am - 3.30pm

SALADS AND STARTERS... FROM THE CHARGRILL...
SOUP OF THE DAY STICKY PORK RIBS
Soup is made fresh in-house and served with garlic bread Coleslaw, roasted potatoes, sour cream and bbq sauce $36
Check blackboard for chef's special $13 | | ISLAND BBQ PLATE
BEEF SALAD BBQ lamb, sausage, fried egg, coleslaw, wedges,
Lean cut of beef, local raw vegetables and and bbq sauce $36
homemade dressing $23 | | SIZZLING GARLIC PRAWNS
CHICKEN PAPAYA SALAD Marinated garlic prawns in coconut cream, served
Shredded chicken served with local greens and with garlic bread $25
homemade dressing $21 | | CHICKEN FAJITA QUESADILLAS
CLUB CEASAR SALAD Sauteed chicken, cooked to perfection with spices and bell pepper,
Cos lettuce, parmesan, croutons, anchovies, egg $20 | | flled in tortillas with cheese $28
Add chicken $22
Add prawns $24 N
1 JALAPENO PIZZAS...
SANDWICHES AND BURGERS... ALRBEND
Pepperoni, chorizo, mushroom, red onion, capsicum,
RARO CLUB SANDWICH -
_ . \ cracked pepper, chilli and cheese $27
Toasted sandwich with harr.l, chicken, egg, tomatoes, CAJUN CHICKEN
chiese, IR IRKCRaptTos $26 Cajun spiced chicken, roasted capsicum, mushroom,
ANGUS BEEF BURGER
. m o tomato sauce and mozzarella $26
Be-ef pattie, mustard aioli, tomato, 1e.ttuce, red onion jam, HAWAIIAN
Rl 1o i iy Glizese kol 155 i Ham, pineapple, tomato base and mozzarella $25
AddiR $271 | MEAT LOVERS
Add cligey 520 Chicken, ham, pepperoni, minced beef, chorizo,
HAM & CHEESE TOASTED SANDWICH $16 - ]
habanero chillies, onion, mozzarella, tomato $28
CLASSIC MARGARITA
VEGETARIAN... Fresh tomato, mozzarella and basil $24
THAI SPRING ROLL SEAFOQH : i _ _ i
i g Seafood marinara mix, onion, capsicum, jalapeno, cheese $28
Homemade spring roll in green curry cabbage,
mushroom glass noodles, fresh herbs and dipping sauce $12
INDIAN VEGETABLE CURRY SIDES...
Curried vegetables, rice, roti, papadum & condiments $24 | | BOWL OF RICE $5
ADD CHICKEN $28 | | GREEN SALAD $8
VEGETABLE SAMOSA (2 pieces) GRILLED VEGETABLES $8
Curried vegetables, spiced pastry with tamarind chutney $16 | | ROASTED POTATO $6
FROM THE OCEAN... HAPPY ENDING...
RAROTONGA FUSION TASTING RAW FISH (lka Mata) BANANA FRITTERS
Marinated tuna in lemon and coconut milk and Served with vanilla ice cream $14
raw vegetables, served with steamed taro $20 FRUIT CRUMBLE OF THE DAY
FISH THREE WAYS ~— .
Served with fries, garden tossed salad and tartare sauce Jropped A s ote e e Co oIk 3
Choose either battered, crumbed or pan seared $27 | | LOCAL CITRUS LIME CHEESECAKE
RARO SEAFOOD MEDLEY Local citrus cheesecake served with
Golden battered fish, crumbed prawns, calamari, a scoop of ice cream $16
fries, salad and aioli sauce $30 | | STICKY TOFFEE PUDDING
JALAPENO SHRIMP PASTA Date pudding with vanilla caramel sauce
et S . and ice cream $16
?Teled praYv}rll cooked in SE1cy fresh tomato base, linguine, garlic, y AFFOGATO
JEgiehQ WIHLRERMIEAN Cheese $ A shot of espresso with a scoop of vanilla ice cream $14
GRILLED FISH WITH LEMON PARSLEY GREEK SALAD . .
e L e g — Add liqueur of your choice $14
encEEE HCaiRIRor ved atop a fres HOMEMADE CHOCOLATE MOUSSE $15
tasty Greek salad $25




SNACK MENU & PIZZAS 11.30am - 9.00pm

CRISPY BUFFALO WINGS (6pcs)
Served with sweet chilli sauce

TEMPURA PRAWNS (8pcs)
Served with dynamite sauce

FISH BITES (12pcs)
Served with garlic aioli.

BREAD & DIPS
Served with hummus, homemade pesto & balsamic olive oil

CALAMARI RINGS (8pcs)
Served with tartare sauce

CHEESY GARLIC BREAD

ONION RINGS (10pcs)
Served with chilli sauce

VEGETARIAN BRUSCHETA

Toasted bread topped with tomato, onion, basil salsa,
cheese and glazed balsamic

Add prawns

JALAPENO CHEESY BALLS (6pcs)
Served with thousand island dressing

CHICKEN NUGGETS (8pcs)
Served with sweet chilli aioli

WEDGES

Served with sour cream and chilli sauce

FRIES

Served with tomato sauce
CHILLI FRIES

Served with garlic aioli

$20

$19

$17

$15

$17
$12

$12

$15
$17

$16

$17

$12

$8

$9




RARO

COOKED BREAKFAST MENUA

TANGARDA - BI BREIKY 824

Two eggs (wny styts), hash browns, bacon, sausage,
é beans, gritled tomats, toast

HASH BROWN BENEDICT 820
Foached prawns and eggs aver crispy hash brown

with holludaise sauce and basit pests a/qb@

WURANG - OWELETTE 877
F/«ff% omelolte with your chorce 0f f///?}g«f [f/‘m

kam, cheese, lomals, onion, herds, mushrooms

B8 ON TOAST 874

Two e ¢ cooked o your /%/}(J@ seramblod
r1ed or /mwéac{ on bultered toast

FRENCH TOAST £73
/Da/r—ff/éa/ soaked bread sheces i beaten o995 with

crean, Syrap and berrics fm/l‘@ compote

HOMEMADE PANCARES 76

[ hree /M/(aa&& with f/‘e&’é f/‘a/'bj m;a/é syrup and
cream, With side of bacon  $27
¢/4<L‘e/( fﬁw option avartable

WARM BERRY PORKIDGE 88
Warm nised /e/o/y /0/‘/6/2{;/@ cooked with with, vanitla

/cwc/eﬂ, berries and drizzled with traditional éw(ey,

CREATE 904R DWW BRERKTE
Additimal o the side
Two bacon rashers 56
[wo hash browns §4
Baked beans £3
f/‘///w/ tomats S4
[wo sausages 86
Saatoed mushrooms &5

A g
RARO

COOKED BREAKFAST MENU

TANGARDA - BIY BREAY  s24

Two eggs (wny style), hash browns, bacon, sausage,
baked bears, gritled tonals, toast

HASH BROWN BENEDICT £20
Foached prawns and eggs aver crispy hash brown

with hotlandaise sauce and basi? pesto c//‘;b&,

WURANY - OHELETTE 817
F/«f[fy omelotte with your chaloe of f///?}g«f fron

kam, cheese, lomals, onion, herds, mushrooms

E00S ON TOAST 874

Two e s cooked to your //Z?}(/g seramblod
rred or /mwéac/ on bultered toast

FRENCH TOAST £73
/Qa/(—fﬁ/éc/ soaked bread stices in beaten o995 with

orean, Syrup and berrios f/v«/f&' compole

HOMEMADE PANCARES 876

[ tree /M/(aa&&’ with f/‘e&é f/‘a/é my/e Syrup and
orean, With side of bacon ~ $27
?%dfa/( f/‘w option avartable

WARH BERRY PORFIDGE 88
Warn mived /emy /0/6/4/&?@ cooked with witk, vanitia
/ma/a/e/é, berries and drizzbed with Craditinal éo/«%

CREATE 904R DN BREAKTE
Additionad o the site
Two bacon rashers 56
Two tash browns &4
Baked bears £3
Gritled tomato &7

[ wo sausages 85
Sauteed mashrooms 5
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Cotm Ran0

LSPRESSD MADE COFFEE

Lepresss 85,50

Loy Blak £5.50
Anerizans £5.50

Flat White S5

Latte S5

Cappaceino 86

Maockaceino 87
tot Chocotute $5

Say Mtk 500 Atwond Mtk 500
Breakfust Tea 85 torbal Tea 85

Clib Bar Frut Panch 872 - Fresh fmuf&,
&band ywees, blended

Clib Bar Swoothics 872 - 7 rapicad] Mango
and Mived Bemy

Bottled Water - Swal? 84 Za/ye 56
Chitled N / Fresh aaawmt/ﬁ

,(&33)&
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Coum Ran

LSPRESSD MADE COFFEE

ﬁ;om.fa 56,50

Lonp Blaok £5.50
Anerians £5.50

Ftat White $6

Latte S5

Cappaseivo S6

Maockaceino 87
tot Chocolute £5

Say Mt 500 Alword Mt 506
Breakfust Tea 85 torbal Tea 85

Clab Bar Frat Punch £12 - Fresh f/‘a/&s;
isband pwees, blended

Club Bur Swosthive $72 - 7/—‘0//%5 /%/g/a
wd Mied Berry

Bottled Water - Swall £% /d/‘yé 56
Chitled WA / Fresh aww(«b‘/ﬁ
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