	MEAT SELECTIONS


Yakiniku

Tender strips of beef, onions & sesame seeds, 

stir fried with Japanese yakiniku sauce

Beef Baha

Tenderised beef in soy sauce, tomato puree and vegetables

Chinese Roast Beef

Marinated in ginger, soy, sherry & garlic.

Roasted and sliced, accompanied by

chilli plum sauce

Lamb Curry

Braised lamb shanks with spicy curry sauce

Thai Pepper Pork

Lean pork loin marinated in garlic, pepper & fish sauce, pan fried and served on a bed of bean sprouts

Lions Head

Lean ground peppered pork with garlic & coriander, 

oven baked and accompanied by a 

sweet chilli & ginger sauce

	

SALADS 


Warm Thai Beef Salad

Sliced rib rillet marinated in coriander & soy sauce

cooked rare with fresh red chilli sauce, 

Japanese Salad

Crisp lettuce hearts tossed with fresh fruit & nut

segments, finished with an orange cream dressing

Green Garden Salad

Fresh garden greens tossed & served with vinegarette dressing

Garuva Tantilizer

Tropical fruit & cheese platter served with crusty bread
	CHICKEN SELECTIONS


Manok 

Chicken cakes with cashews, cream cheese & 
fresh herbs, pan fried 

Braised Chicken Wings

Chicken wings cooked in Chinese marinade with spring onions

Karaage

Japanese style deep fried chicken accompanied

with dipping sauce

Yakitori Sticks

Japanese style chicken kebabs BBQ’d to perfection

in our delicious yakitori sauce

Cajun Blackened Chicken

Baked chicken breast covered in a spicy cajun mix,

served with a mango chutney & herb mayo

Creamy Chicken

Sauteed with mushrooms, onion, cream & paprika

	ALL OUR MEALS 

ARE $25.00




Rice $2.00 per bowl 

Cob bread & babaganush $5.00 per serve

Side order-
serving steam vegetables $12.00

	
VEGETARIAN


Sweet-potato and Bean Curry

A blend of assorted curry spices
with fresh garden vegetables 

Singapore Vegetables

Wok steamed vegetables tossed in oyster sauce & 

lemongrass, served on a bed of glass noodles

Tempura Vegetables

Air floured vegetables deep fried and served with

a sweet chilli soy, herb & garlic sauce

Tofu & Vegetable Stirfry

Cooked in curry coconut

or sweet chilli sauce

Garuva Legumes

Bok choi in  garlic, ginger &

oyster sauce with fresh coriander & onion rings

	

SEAFOOD SELECTIONS


Thai Chilli Prawns

Sauteed tiger prawns in a chunky tomato

& chilli sauce

BBQ Fish Fillets

Nile perch pan fried & served with a sweet

ginger & soy sauce

Turkish Octopus

Marinated baby octopus sauteed 

in cream, garlic & lemongrass served

with a turkish dipping sauce

Coconut Prawns

Deep fried prawns coated with shredded coconut

Saffron Hipon

Prawns & squid sauteed with mushrooms, sweet potato & beans with saffron coconut sauce
	BEER


Local & light beers ..... 5.00

Premium beers.... 6.00

Import beers.... 7.00

Little Creatures … 10.00

Magners cider … 10.00

	SPIRITS


Basic spirits ..... 7.50

Top shelf spirits ..... .850

Cranberry juice extra $1

Basic spirit & Red Bull …. 12.50

Top shelf & Red Bull …13.50

 Black Smirnoff Ice .... 10.00

	WINES


Ask your waiter for our wine list

	LIQUEUR COFFEE


Roman (Galiano) ..... 8.00

Irish (Whiskey) ..... 8.00

Jamaican (Tia Maria & Kahlua) .....8.00

Hot Nudge (Baileys & Frangelico) ..... 8.00
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HIDDEN TRANQUILLITY

Restavrant & Bar




	Welcome to Garuva


We urge you to enjoy our attentive service

and private atmosphere

Relax your heart and soul, 

indulge yourselves in food, drink and

private conversation

Take the tranquillity you have here back into

your busy lives and share with others

Thank you for your patronage

- Garuva management & staff -

	REFRESHMENTS


Soft drinks ..... 3.00

Tomato juice .... 4.00

Pineapple juice ..... 4.00

Cranberry juice …5.00

Red Bull … 5.00

Tropical juice … 7.00

Mocktail ..... 7.00

	COFFEE


Short black ..... 3.00

Long black ..... 3.00

Capuccino ..... 4.50

Cafe latte ..... 4.50

Hot chocolate ..... 4.50

Hot mocha ..... 4.50

Piazza coffee ..... 6.00

(as per menu)

	TEA


Selective range ..... 3.00

	DESSERTS


As per menu .....9.50

