
APARIMA

mozarella, gorgonzola, 
pecorino romano and goat cheese

C L U B  S A N D W I C H

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

4  C H E E S E S

P A S T A  O F  T H E  D A Y

S N A C K I N G P I Z Z A

tomato sauce, mozarella, chorizo

B R U S C H E T T A

tomato sauce, mozarella,  
ham, mushroom

C H O R I Z O

R E G I N A

D E S S E R T S
B A N O F F E E  T A R T

B I T E S

B U R G E R S

F I S H  &   C H I P S

T A C O S

B E E F  F I L L E T  A N D
V E G E T A B L E S  S K E W E R S  

T O M  Y U M  S O U P

I N D I A N  B U T T E R
C H I C K E N  

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

G R I L L E D  F I S H  O F
T H E  D A Y  

T U N A  P O K E

T A H I T I A N  A H I  T U N A

T U N A  T A R T A R E

coriander, mango,
guacamole, rice, sesame

tuna marinated in coconut
milk with crunchy
vegetables

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

R A W

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

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

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

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

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

M A N U  B U D D H A

M O A N A  B U D D H A  

B U D D H A

R A U N U I  B U D D H A  

parmesan cheese, egg, bread
croutons , lettuce
Plain
Chicken
Shrimps

S A L A D S
C O B B  S A L A D

K I N G  C R A B  S A L A D

C E S A R  S A L A D

A S I A N  C O R N E R

tomato sauce, cream, garlic, ginger,
cashew nuts 

beef, lettuce, tomato red onions, 
bacon, tartare sauce
Option fish

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

crispy fish of the lagon, tartare sauce,
vinegar

S I D E S
green salad

french Fries

mashed potatoes

white rice

sauteed vegetables 

parmesan & rosemary fries

S A L A D  O F  T H E  D A Y  

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

C H O C O L A T E  B R O W N I E

F R E S H  F R U I T  P L A T T E R  

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

vanilla ice cream

seasonable fruit assortment

3'500 (35)

3'600 (36)

3'400 (34)

3'600 (36)

H U M M U S  &  V E G G I E S

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

chickpeas & beetroots puree with raw
vegetables

3'100 (31)

3'500 (35)

 3'400 (34)

3'800 (38)

3'200 (32)

4'200 (42)3'600 (36)3'300 (33)

4'390 (43)

3'700 (37)

3'400 (34)

4'500 (45)

1'990 (19)

3'690 (37)

3'810 (38)

3'975 (39)

4'000 (40)

3'250 (32)

3'600 (36)

2'300 (23)

900 (9)

2'200 (22)

2'000 (20)

1'800 (18)

1'200 (12)

I C E  C R E A M  &  S O R B E T

vanilla, hazelnut, pistachio, chocolate,
coffee, caramel, banana
coconut, berries, lemon, exotic fruits,
mango

700 (7)

T A H I T I A N  C H E E S E  C A K E  

coco, exotic fruits

2'000 (20)

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

add prosciutto ham to your
bruschetta 

900 (9)

3'400 (34)

3'650 (36)

1 scoop
2 scoop 
3 scoop 

1'300 (13)
1'900 (19)



APARIMA
S T .  R E G I S  S I G N A T U R E S

T I K I  C O C K T A I L S

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

rum, mango pineapple and orange juice, local lemon and chili
syrup, fresh mint

vodka, tomato juice, fresh watermelon, lemon juice,
Worcestershire, tabasco, celery                  

C R E A T I O N S

T I A P O R O

dark rum, coconut ice cream, fresh coconut water, coconut syrup

Woodford reserve, orange, cinnamon bitter        

O T E M A N U
vodka, St Germain liqueur, lychee syrup, lime juice, aloe vera 

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

champagne Billecart brut, St-Germain, Perrier, fresh mint

C L A S S I C  C O C K T A I L S

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

M A I  T A I

M O S C O W  M U L E

rum, pineapple juice, coconut cream         

Manao rum, dark rum, Cointreau, orgeat syrup lime juice          

vodka, homemade ginger syrup, fresh lime, ginger beer

M O C K T A I L S

T O T O M A  D E T O X

V A H I N E

fresh cucumber juice, lime juice, sugar syrup, soda water

pineapple juice, cranberry and lime juice, raspberry puree,
rose syrup

S O F T

brut. pinot noir, chardonnay, pinot meunier. NV                 

D O M  P E R I G N O N

B I L L E C A R T  S A L M O N

L A U R E N T  P E R R I E R  

brut. pinot noir, chardonnay.

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

brut rosé. pinot noir. NV

Burgundy, Beaune, Domaine Legou, chardonnay (France)     

W I L I A M  F E V R E   

L E S  G R A N I L I T E S  " B I O "

B L A N C  D E  T A H I T I  

S A N C E R R E
Loire Valley, Pascal Jolivet, sauvignon blanc (France)        

Côtes de Provence, grenache, syrah (France)          
M O E L L E U X  D E  T A H I T I  1 2 C L

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

L A  M O N T E E  R O U G E   

C H A T E A U  C O R D E T

Burgundy, Beaune, pinot noir (France) 

Bordeaux, Margaux, cabernet sauvignon & franc, merlot (France)

C H A T E A U  L A  C R O I X  M A Z E Y R E S  

Bordeaux, Pomerol, cabernet franc, merlot (France)       

C H A T E A U N E U F  D U  P A P E

Rhone valley, Domaine  de Beaurenard, grenache, cinsault, mouvèdre, syrah (France)

S A N C E R R E  
Loire Valley,  Pascal Jolivet, pinot noir (France)    

B E V E R A G E  M E N U  

T I K I  V A R U A

T I K I  T I A R E T R A D I T I O N A L  B L O O D Y  M A R Y  
vodka, tomato juice, lemon juice, Worcestershire sauce,
tabasco, celery                   

T H E  B O R A  M A R Y

H I N A

T E  H O N U

A N E I

M O J I T O

P I N A  C O L A D A  

P E R R I E R  

E V I A N ,  S A N  P E L L E G R I N O ,  P E R R I E R  

H O M E M A D E  I C E  T E A -  H O M E M A D E  L E M O N A D E

F R E S H  C O C O N U T  W A T E R

H I N A N O

T A B U  L E M O N ,  C O R O N A

S T E L L A  A R T O I S

 blond, amber, white 

 draft 

 20cl

75cl

C H A M P A G N E
B I L L E C A R T  S A L M O N

W H I T E  W I N E

L A  M O N T E E  R O U G E

R O S E
C H A T E A U  D ' E S C L A N S ,  W H I S P E R I N G  A N G E L

R E D  W I N E
L ' H E R M I T A G E  

2'800 (28)

2'800 (28) 2'190 (21)

2'350 (23)

2'800 (28)

2'220 (22)

2'220 (22)

2'290 (23)

2'828 (28)

2'850 (28)

2'490 (25)

2'200 (22)

1'880 (18)

1'800  (18)

1'800  (18)

1'000  (10)

600  (6)

1'100  (11)

1'000  (10)

950  (9)

1'000  (10)

950  (9)
Glass Bottle

1'900 (19)

13'390 (130)

26'460 (264)

22'100 (220)

65'700 (657)

10'970 (101)

2'150 (21) 8'070 (80)

10'970 (101)

1'650 (17) 6'500 (65)

2'380 (24) 8'090 (80)

6'550 (65)

Glass Bottle

2'750 (27)

7'420 (74)

9'110 (91)

9'670 (96)

11'530 (115)

8'200 (82)2'195 (22)

13'450 (134)

9'350 (93)

local lemon infuse rum, tomato juice, aloe vera juice,
mint leave, Worcestershire, tabasco, celery                  

L A  B E L L E  C R E O L E  M A R Y 2'350 (23)

gin, tomato juice, lemon juice, Worcestershire, tabasco,
black pepper,                 

T H E  M A R D A V A L L  P E P P E R  S N A P P E R 2'350 (23)

B E E R
C O C K T A I L  O F  T H E  D A Y  2'800 (28)

Côtes de Provence, grenache, tibouren (France)          
C H A T E A U  M I N U T Y ,  O R  C R U  C L A S S É

8'480 (85)

Côtes de Provence, mourvèdre, cinsault, grenache (France)          
D O M A I N E  D E  O T T ,  C H A T E A U  R O M A S S A N

10'900 (110)

R U S S I A N  R I V E R  V A L L E Y
Sonoma County, Jordan, chardonnay (USA)

V E U V E  C L I C Q U O T .  C A R T E  J A U N E
brut. pinot noir, chardonnay, pinot meunier. NV      

19'890 (199)

L O U I S  R O E D E R E R .  C R I S T A L  D E  R O E D E R E R
brut. pinot noir, chardonnay.   

64'500 (645)

Domaine Auroy (Tahiti)

Domaine Auroy (Tahiti)

Rhone valley, St Joseph, Domaine Chapoutier, marsanne (France)     

1'050 (10)

11'640 (116)

2'350 (23)

2'380 (23)

2'190 (22)

Burgundy, Chablis, chardonnay (France)     

D O M A I N E  D U  P A V I L L O N
Burgundy, Meursault, pinot noir (France)           

20'080 (200)



APARIMA

V  B R U S C H E T T A

S O U P

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

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

V  M O A N A  B U D D H A  

S A L A D  &  B O W L

V  R A U N U I  B U D D H A  

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

S I D E S
green salad

french Fries

mashed potatoes

white rice

sauteed vegetables 

parmesan & rosemary fries

D E S S E R T S
B A N O F F E E  T A R T

C H O C O L A T E  B R O W N I E

F R E S H  F R U I T  P L A T T E R  

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

vanilla ice cream

seasonable fruit assortment

B I T E S

H U M M U S  &  V E G G I E S

chickpeas & beetroots puree with raw
vegetables

parmesan cheese, egg, bread croutons ,
lettuce

 S A L A D  O F  T H E  D A Y  

C E S A R  S A L A D

P U M P K I N  &  C O C O N U T  M I L K

P I Z Z A

mozarella, gorgonzola, pecorino romano and
goat cheese

tomato sauce, mozarella, seasonable vegetables

4  C H E E S E S  P I Z Z A

V  P I Z Z A

 V  P A S T A  O F  T H E  D A Y  

V  B U R G E R S

G R I L L E D  V E G E T A B L E S  S K E W E R S  

I N D I A N  V E G E T A B L E  C U R R Y  

served with rice   

vegetarian patty with red beans, radish, carrots, zucchini
and red onions, lettuce, tomato red onions, tartare sauce

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

V E G E T A B L E S  T A G I N E
lemon confit and semolina 
(pre-order of 24h required)

C R E A M Y  O L I V E  P O L E N T A
with almond milk 

V E G A N  C H I L I
with red beans, corns and rice ( pre-order of
24 h required)

M A I N  C O U R S E S

V E G E T A R I A N  &  V E G A N  M E N U  

3'200 (32)

3'000 (30)

3'200 (32)

3'000 (30)

1'990 (19)

3'250 (32)

2'300 (23)

3'810 (38)

3'700 (37)

2'850 (28)

3'200 (32)

3'650 (36)

3'700 (37)

4'000 (40)

3'400 (34)

3'900 (39)

900 (9)

2'200 (22)

1'800 (18)

2'000 (20)

I C E  C R E A M
vanilla, hazelnut, pistachio, chocolate,
coffee, caramel, banana

1'200 (12)

V E G A N  C A K E  

strawberries and chocolate

2'000 (20)

S O R B E T
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

700 (7)1 scoop
2 scoop 
3 scoop 

1'300 (13)
1'900 (19)



APARIMA

mozarella, gorgonzola, 
pecorino romano and goat cheese

G  C L U B  S A N D W I C H

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

G  4  C H E E S E S

G  P A S T A  O F  T H E  D A Y

S N A C K I N G P I Z Z A

tomato sauce, mozarella, chorizo

G  B R U S C H E T T A

tomato sauce, mozarella,  
ham, mushroom

G  C H O R I Z O

G  R E G I N A

D E S S E R T SB I T E S

B E E F  F I L L E T  A N D
V E G E T A B L E S  S K E W E R S  

T O M  Y U M  S O U P

I N D I A N  B U T T E R
C H I C K E N  

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

G R I L L E D  F I S H  O F
T H E  D A Y  

T U N A  P O K E

T A H I T I A N  A H I  T U N A

coriander, mango,
guacamole, rice, sesame

tuna marinated in coconut
milk with crunchy
vegetables

R A W

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

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

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

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

M A N U  B U D D H A

M O A N A  B U D D H A  

B U D D H A

R A U N U I  B U D D H A  

S A L A D S
C O B B  S A L A D

K I N G  C R A B  S A L A D

G  C E S A R  S A L A D

A S I A N  C O R N E R

tomato sauce, cream, garlic, ginger,
cashew  nuts  

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

S I D E S
green salad

french Fries

mashed potatoes

white rice

sauteed vegetables 

parmesan & rosemary fries

S A L A D  O F  T H E  D A Y  

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

F R E S H  F R U I T  P L A T T E R  

seasonable fruit assortment

3'500 (35)

3'600 (36)

3'400 (34)

3'600 (36)

H U M M U S  &  V E G G I E S

chickpeas & beetroots puree with raw
vegetables

3'100 (31)

 3'400 (34)

3'800 (38)

4'200 (42)3'600 (36)3'300 (33)

4'390 (43)

4'500 (45)

1'990 (19)

3'690 (37)

3'810 (38)

3'975 (39)

4'000 (40)

3'250 (32)

2'300 (23)

900 (9)

1'800 (18)

1'200 (12)

I C E  C R E A M  &  S O R B E T

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

G L U T E N  F R E E  M E N U   

Spaguetti or penne

V E G A N  C A K E  

strawberries and chocolate

2'000 (20)

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

add prosciutto ham to your
bruschetta 

900 (9)

parmesan cheese, egg, bread,
lettuce
Plain
Chicken
Shrimps

3'200 (32)

3'400 (34)

3'650 (36)

700 (7)1 scoop
2 scoop 
3 scoop 

1'300 (13)
1'900 (19)


