LE MIKIMIKI

POOL BAR

HAPAYNA

TAPAS & WINE BAR

PETIT DEJEUNER TOUS LES JOURS DE 6H45 A 10HOO

DINER TOUS LES JOURS 18H30 A 2 1H30
JEUDI SOIREE POLYNESIENNE
DIMANCHE SOIREE AUTOUR DU MONDE

BREAKFAST EVERYDAY 6.45AM TILL 1 OAM

DINER EVERYDAY 6.30PM TILL 9.30PM
THURSDAY POLYNESIAN BUFFET
SUNDAY AROUND THE WORLD
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DEJEUNER TOUS LES JOURS DE MIDI A 1B5H30

DINER TOUS LES JOURS DE 18H30 A 2 1H30
JEUDI ET DIMANCHE SOIREE BBQ
ANIMATION KAINA AVEC UN DUO DE MUSICIENS LOCAUX
MARDI SOIREE MEXICAINE

L UNCH EVERYDAY FROM NOON TILL 3.30PM

DINER EVERYDAY FROM 6.30PM TILL 9.30PM
THURSDAY AND SUNDAY BBQ NIGHTS
KAINA ENTERTAINMENT WITH LOCAL MUSICIANS
TUESDAY MEXICAN NIGHT
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TOUS LES JOURS 15H0O0/23H00
SAMEDI SOIREE SPECIALE SUSHIS A PARTIR DE 18H30
MARDI, SAMEDI & DIMANCHE ANIMATION MUSICALE LIVE
18H30/20H30

EVERYDAY BPM TILL 1 1PM
SATURDAY SUSHI SPECIAL AS FROM 6.30PM
TUESDAY, SATURDAY & SUNDAY LIVE MUSIC
6.30PM TILL 8.30PM
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Tous LES JOURS 1OHOO/ 18HOO
MERCREDI POOL PARTY DE 14HOO A 16H30

EVERYDAY 1 OAM TILL 6PM
WEDNESDAY POOL PARTY FROM 2PM TILL 4.30PM
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OUVERT DE 17H30 A 22HO0OO
FERME DIMANCHE ET LUNDI
SAMEDI SOIREE SPECIALE SUSHIS A PARTIR DE 18H30
DEGUSTATION SPECIALE VINS DE POLYNESIE
MERCI DE RESERVER A LA CONCIERGERIE EXT.1 103

OPEN FROM 5PM TILL 10OPM
CLOSED SUNDAY & MONDAY
SATURDAY SUSHI SPECIAL AS FROM 6.30PM
SPECIAL TASTING OF POLYNESIAN WINES
PLEASE BOOK WITH CONCIERGE DESK EXT. 1 103

WELCOME TO LE TIPANIE RESTAURANT

THE ENTIRE RESTAURANT TEAM IS HAPPY TO WELCOME YOU IN THIS EXOTIC SURROUNDING.
IT IS OUR DUTY AND OUR GREATEST PLEASURE TO STAY AT YOUR DISPOSAL AND SERVICE.
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OPENING HOURS / & ¥FH / =% 18:30 TO 21:30



THE FOLLOWING ICONS INDICATES OUR GUESTS POTENTIAL DIETARY RESTRICTIONS IN OUR DISHES.
WHETHER OR NOT THE DISHES IN OUR MENU CONTAIN POTENTIAL ALLERGIC ITEMS. FOR MORE

INFORMATION PLEASE DO NOT HESITATE TO REQUEST OUR MAITRE D'HOTEL.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE

YOUR RISK OF FOOD-BORNE ILLNESS.
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DISHES CONTAINING DIAIRY PRODUCTS / & 3LM 7/ AL . s 5T

DISHES CONTAINING GLUTEN / 885 / JVT v &d&te

DISHES CONTAINING GARLIC, ONIONS / &3¢, Z/ 3% « Eh& - = =J %2&

DISHES CONTAINING SHELLFISH / &t / > —7— Raaie

DISHES CONTAINING PORK / &3 / KW Z&te

VEGETARIAN DISHES / %8 / B % &

DISHES CONTAINING FERMENTED DAIRY PRODUCTS / & KBS / F—X %5t

DISHES CONTAINING NUTS, PEANUTS OR HAZELNUTS / &4 / vy Vv EE &t

HOT BEVERAGES / #4El /7 8\ gk

BRANDY FRESHNESS /&Gl / U ¥ 2—/L
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VODKA LEMON SHERBET
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GET 27 DARK CHOCLATE ICE CREAM
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PAINAPOO
PINEAPPLE LIQUER, TAHTIAN RHUM & PINEAPPLE SHERBET
PRI, BB WA, 9
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BRANDY/ HXH /75—

HOT CHOCOLATE
EXPRESSO ILLY

DOUBLE EXPRESSO ILLY

CAPPUCCINO ILLY

TEA & HERBS TEAS DAMMAN FRERES PARIS

GRAPPA*

POIRE WILLIAM?

CALVADOS GROULT VENERABLE®
FINE DE BOURGOGNE VEDRENNE®
COGNAC HENNESSY VSOP*
COGNAC HENNESSY XO*

BAS ARMAGNAC J GOUDOULIN 1986*




TOPARAAA MAHANA
DESSERTS / #t/ / 7% — b

OUR BABA AURHUM 00
CITRUS WHIPPED CREAM AND PASSION SYRUP
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EXOTIC CANNELONI OO0
COCONUT SHORTBREAD, MANGO AND PASSION FRUIT JELLY AND VANILLA MOUSSE

SEEE " & Y TR, OERIG S FEEE)
IXV T4y hxru= (aafyYoRy, wroa Ry g I—y0TV ) — R=F h—X)

ISLAND SWEETNESS O
GUAVA JELLY, ORANGE FLOWER GRANITA, RASPBERRY YOGURT SORBET
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PEANUT AND CHOCOLATE TART
PEANUT BUTTER ICE CREAM AND CHOCOLATE SAUCE
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FLAVORS 0

STRAWBERRY, BANANA, COCONUT, MANGO, LEMON, CHOCOLATE, RUM AND RAISIN,
VANILLA, COFFEE, PISTACHIO
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TOUS NOS PRIX SONT TOUTES TAXES COMPRISES ET EN FRANCS PACIFIQUES / ALL PRICES ARE ALL TAXES INCLUDED AND IN PACIFIC FRANCS
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PINK CORAL LENTILS SOUP, SWEET POTATOES AND POPCORN ,( O 9
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FRESH BUTTON MUSHROOMS AND TRUFFLES CAPPUCCINO ,0
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MIXED BABY LEAVES SALAD ’ | @)

FRENCH DRESSING, BALSAMIC VINEGAR AND OLIVE OIL, CESAR DRESSING
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GREEK SALAD OLIVES AND FETA CHEESE ’
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MOOREA PRAWNS IN GRAVLAX, STOUP AND LENTILS DRESSING S
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SMOKED MARLIN AND RED TUNA LYING ON A COCONUT TOAST, 00
PONZU AND CREAMY ARTICHOKE

HH B Ty bR AR R Lk E] A i

HEFERSARIODIINT « =R, ROBFED )—LT—F«4Fa—>

SEARED FOIE GRAS IN A CHOCOLATE SPHERE AND TAHITIAN RHUM @O
THIS DISH IS SERVED WITH A GLASS OF RANGIROA SWEET WINE
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DUCK FOIE GRAS AND BEEF TERRINE, ROASTED APPLE AND MAPPLE sYrRUP  ©)
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WARM BABY VEGETABLES TART 00 00O ’
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MEAL PLAN ALLOWS YOU TO CHOOSE A STARTER, A MAIN COURSE AND A DESSERT WITHOUT ANY RESTRICTIONS IN OUR MENU
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TOUS NOS PRIX SONT TOUTES TAXES COMPRISES ET EN FRANCS PACIFIQUES / ALL PRICES ARE ALL TAXES INCLUDED AND IN PACIFIC FRANCS


http://www.sohu.com/a/104688742_424265
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MEATS / K2 / B
MUSHROOMS AND TRUFFLES RISOTTO & 000

ARSI o RACK OF LAMB GRANOLA, PIQUILLOS PEPPERS AND TARO ROOTS PORTO JUICE
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HONEY GLAZED DUCK BREAST, BACON GRENAILLE POTATOES . ©O
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PARROT FISH FILET FROM THE LAGOON, (90
VANILLA FLAVORED CABBAGE, EXOTIC SALSA AND GRAPEFRUIT FOAM
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FRENCH FRIES GREEN SALAD STEAMED VEGETABLES
YERE K YEDA BE
774 RRT b AR AR LB
COCONUT RICE WILD RICE MASH POTATOES SAUTEED POTATOES
BB AR K LR YR =)
aoafFyY T AR TJANVKRT AR <~ vaRT b AT MY T—

=
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