
ALL DAY MENU
BREAKFAST
BIG BREAKFAST    $20
Two eggs cooked to your liking,  
crispy bacon, hash brown, sausage,  
baked beans and toast.

SIDES
LEMON PEPPER FRIES   $7
POTATO WEDGES     $8

DESSERTS
ASSORTED ICE-CREAM  $9
Vanilla, Chocolate and Strawberry

BEVERAGES
COFFEE     $5.50
Flat white, Cappuccino, Latte, 
Chai Latte, Long Black

MILKSHAKES    $7
Strawberry, Chocolate, Vanilla

SMOOTHIES    $8
Banana, Pawpaw, Mixed fruit

SOFT DRINKS   $5
Coke, Fanta, Sprite 

CHAPMAN    $8

LUNCH & DINNER
  TANOA CLUB SANDWICH  $25

Filling of grilled chicken breast,  
fried egg, lettuce & tomato in  
between 3 slices of bread, served  
with french fries, mayonnaise &  
tomato sauce.

  TANOA BURGERS    $25
Chicken or Beef burger served  
with French fries, a side salad,  
mayonnaise & tomato sauce.

  TANOA CURRIES    $25
Your choice of Chicken (bone-in),  
Lamb (bone-in), Fish, or  
Vegetarian - served with dhal  
soup, steamed rice, roti, tomato  
chutney & raita.
Available in mild, hot & extra spicy.

  TANOA FISH & CHIPS   $25
Crispy battered fresh local  
mackerel (walu), served with  
chips, a summer salad, tomato  
& tartare sauce.

  TANOA SIZZLER     $25
Chicken or Beef with black  
pepper, onion, garlic, ginger &  
vegetables served on a hot plate.

  These are Tanoa Signature Dishes, exclusively available at all our Tanoa Hotel restaurants - our commitment 
to serve you the best. They are all time guest favourites and our chefs have recreated an infused unique taste to suit all 
taste buds using mostly home-grown ingredients, fresh from the garden.



PIZZA MENU
 10" 14"

GARLIC BREAD $14 $20

MARGHERITA
Tomatoes, basil, garlic, mozzarella

$16 $23

VEGETARIAN
Onion, capsicum, pineapple, corn, mozzarella cheese

$17 $24

MEAT LOVERS
Beef mince, chicken, bacon, mozzarella cheese

$21 $31

HAWAIIAN
Bacon, pineapple, mozzarella cheese

$18 $27

SPICY CHICKEN
Chilli chicken, capsicum, mozzarella cheese

$20 $30

All pizzas are made with house made, hand stretched, thin crispy pizza bases.  
All come with a tomato sauce base.


