
TAGLIATELLE PASTA WITH OYSTER MUSHROOMS IN A CREAMY SAUCE
C R E A M Y  A L F R E D O  T A G L I AT E L L E  � �

PENNE PASTA WITH ARABIATTA SAUCE AND CHICKEN
P E N N E  A R A B I AT T A  &  C H I C K E N  � �

PAN ROASTED CHICKEN BREAST SERVED WITH A MUSHROOM CREAMY SAUCE
C H I C K E N  B R E A S T  ń W /  C R E A M Y  P U R E E Ņ  � �

PAN ROASTED TILAPIA SERVED WITH A GARLIC AND BUTTER SAUCE
L E M O N  &  B U T T E R  T I L A P I A  ń  W / M A S H E D  P O T AT O E S Ņ  � �

PAN GRILLED JUICY PORK RIBS, HOMEMADE TERIYAKI SAUCE AND GRILLED GREEN VEGETABLES
B B Q  P O R K  R I B S  � �

PAN GRILLED STEAK WITH A MUSHROOMS CHUTNEY
B E E F  R I B E Y E  ń W /  F R E N C H  F R I E S Ņ  � ¡

CREAMY RISOTTO WITH SPINACH PUREE GARNISH WITH 150G SALMON FILET
R I S O T T O  &  S A L M O N  � ¡

MAIN COURSES

CHINESE PAPER SPRING ROLLS WITH FRUITS AND VEGETABLES
F R E S H  V E G E T A B L E S  S P R I N G  R O L L S ń C O L D Ņ  � �

CREAMY MUSHROOMS SOUP
M U S H R O O M  S O U P  � �

CRISPY RICE PAPER WITH SALMON AVOCADO AND FRUITS
S M O K E D  S A L M O N  T A R T A R E  � �

STARTERS

AVOCADO, MANGO AND CHERRY TOMATO CONFIT, GARNISHED WITH RED RADISH, FRESH BASIL, AND CHIVES. 
DRIZZLED WITH PASSION FRUIT AND TOMATO CONFIT DRESSING.

A V O  M A N G O  S A L A D                                                                                                      � �

DINNER MENU
(AVAILABLE FROM 5PM TO 11PM)



DESSERTSIDES

BOWL OF SPICY KINIGI POTATO WEDGES

SEASONAL VEGGIE OPTIONS

BOWL OF PLAIN RICE

BOWL OF CREAMY SPINACH

FRIED PLANTAINS

BOWL OF SPICY KINIGI POTATO WEDGES

SKIN FRENCH FRIES

POTATOES PUREE

SLOW COOKED LENTIL STEW WITH TOMATO-CURRY SAUCE

STEAMED SORGHUM WITH DICED VEGETABLES

CREAMY RISOTTO WITH SPINACH PUREE

VEGETARIAN



RUÄ RICE BOWLS
V E G G I E  R I C E  B O W L  � �
BASMATI RICE, GARLIC BUTTER, FRIED VEGETABLES AND SWEETCORN

C H I C K E N  R I C E  B O W L  � �
BASMATI RICE, CHICKEN, GARLIC BUTTER, FRIED VEGETABLES AND SWEETCORN

B E E F  R I C E  B O W L  � �
BASMATI RICE, BEEF, GARLIC BUTTER, FRIED VEGETABLES WITH HOMEMADE BBQ SAUCE

F I S H  R I C E  B O W L  � �
BASMATI RICE, TILAPIA, GARLIC BUTTER, FRIED VEGETABLES

RUA TERRACE TAPAS

MARINATED MINCED MEAT, RUÄ TOMATO SAUCE, FRESH BASIL PESTO, TOMATO SALSA AND ARUGULA
M E AT B A L L S  � �

S O U P  O F  T H E  D AY  � �

HOMEMADE CHICKPEA BALLS, GUACAMOLE, CHERRY TOMATO, ARUGULA , CHIVES AND SLICED RADISH 
C H I C K P E A  B A L L S  ¢

MARINATED CHICKEN BREAST SERVED WITH HOMEMADE PEANUT SAUCE AND A SIDE OF YOUR CHOICE   
C H I C K E N  S AT AY  S T I C K S  � �

OUR MARINATED BEEF FILLET SERVED WITH BBQ SAUCE AND A SIDE OF YOUR CHOICE 
B E E F  S AT AY  S T I C K S  � �

BOWL OF 6 OR 12 CHICKEN WINGS 
B B Q  C H I C K E N  W I N G S   � �   /   � ¡

CUBES OF TOMME DE VACHE , CHEDDAR CHEESE, FETA CHEESE, BLACK AND GREEN OLIVES 
C H E E S E  P L AT T E R  � �

3 PIECES OF SAMOSAS (VEGGIE, CHICKEN OR BEEF)
S A M O S A S  � �

AVOCADO, MANGO AND CHERRY TOMATO CONFIT, GARNISHED WITH RED RADISH, FRESH BASIL, AND CHIVES. 
DRIZZLED WITH PASSION FRUIT AND TOMATO CONFIT DRESSING.

A V O  M A N G O  S A L A D  � �

TOASTED MINI BURGER BUNS, CHIMICHURRI SAUCE, BEEF PATTY, MELTED CHEDDAR CHEESE, CARAMELIZED ONIONS 
S L I D E R S  � ¡





BAILEYS, VODKA, ESPRESSO SHOT

VODKA, KAHLUA, ESPRESSO SHOT

VANILLA VODKA, KAHLUA, ESPRESSO SHOT, 
SCOOP OF VANILLA ICE CREAM

VODKA, KAHLUA, CREAM

IRISH WHISKEY, SIMPLE SYRUP, FILTERED COFFEE, 
FROTHED MILK, NUTMEG

RUM, TONIC WATER, LIME JUICE, ESPRESSO

E S P R E S S O  �

A M E R I C A N O  /  I C E D  � . �  /  � . �  

M A C C H I AT O  �

C A P P U C I N O  /  I C E D  �  /  � . �  

L AT T E  /  I C E D  �  /  � . �  

S P A N I S H  L AT T E  /  I C E D  � . �  /  � . �  

COFFEE                              

S P I C E D  T E A  � . �
A F R I C A N  T E A  � . �
B L A C K  T E A  �
G R E E N  T E A  �
H O T  C H O C O L AT E    



J A M E S O N    �  /  � � �
J A M E S O N  B L A C K  B A R R E L  ¡   /   � � �
D O U B L E  B L A C K  L A B E L   � �  /  �   �
G L E N M O R A N G I E   � �  /  � � �
W I L D  T U R K E Y      /   � � �
J A C K  D A N I E L S  �   /   � � �
C H IC H I V A S  � ¡ Y R S  � ¡  /  �   �

WHITE AND ROSE 
WINE

H A U T E S  P I S T E S    � �  /  ¢ �
C H A R D O N N AY  
C O T E S  D U  R H O N E  ń R O S E Ņ                   � �  /  � �
D O U G L A S  G R E E N    � �  /  � �  

A M S  T R A M  G R A M    � �  /  � �  

H O L D E N  M A N Z  C H E N I N        � �  /  � � �  
OO L I F A N T S B E R G  S O U L  O F     � �  /  � � �
T H E  M O U N T A I N  
C L O U D Y  B AY  S A U V I G N O N       � ¡ ¡
B L A N C  
W H I S P E R I N G  A N G E L  ń R O S E Ņ      � � �
 



C O I N T R E A U                                      � �
B A I L E Y S                                          � ¡
K A H L U A                                           � �
A M A R U L A                                        � �   /  ¡ �
A P E R O L                                           �

BEER PINTS
A M S T E L                 � �
M U T Z I G   � �

R U I N A R T  B L A N C  D E  B L A N C  � � �
V E U V E  C L I Q U O T  B R U T   � � �
V E U V E  C L I Q U O T  R O S E   � � �
C I E L O  P R O S E C C O    � �  /  � �

F R E I X E N E T  E LY S S I A     � � /    ¢
G R A N D  C U V E E  B R U T

AA R M A N D  D E  B R I G N A C     �   �
D O M  P E R R I G N O N    ¢ � �
M O E T & C H A N D O N  B R U T    � ¡ �

CHAMPAGNES AND 
SPARKLING WINES


