Kai Thyme Cuisine Restaurant and Bar

November 2017 Opening Hours

Friday open from 4.0oopm to late
Saturday open from q4.0oopm to late

Sunday open from 4.00 to late

Licenced bar available with
Wine, beer, spirits and non-alcoholic beverages

Courtesy van available from 4.30pm

]fyou have p[anned a day of go [f with a group of peop le and would like to have bar
faciliﬂes available, but it is outside of our trading hours, please let us know at least 24

hours ]oefore and we will happily have food and drink available for YOu.

We also welcome groups of 20 or move to book in fov [unch or dinner ﬁmcﬁons
outside of our normal trad'mg hours. We can tailor a menu to suit your needs with

[unch menus starting at $20 fov 2 courses and dinner $25 fov 2 courses.

For enquiries and bookings phone 864 5110

(]funanswered p[ease [eave a voice message)

A[temaﬂvely leave details at kai‘chyme@gmail.com



Kai Thyme Cuisine Restaurant and Bar

funﬁy fridhyoooooooooooooooo$20 Mains
From 5.30 pm

Flame Grilled Sirloin Steak

Eggs, Chips, Salad

Chicken Chimichanga

Rice, Salad, Sour Cream

Curry of the Day
Jasmine Rice, Poppadum, Salad

BBQ Pork Spare Ribs
‘Fries, Salad

Battered Fresh Fish and Chips

Fries, Salad, House-made Tartare Sauce

*Dessert and Bar Snack Menu Available

*Menu may vary ﬁfom time to time



XKai Thyme Cuisine Restaurant and Bar

Saturday Dinner from 6.pm
Self-Serve Buffet $35 per person

Starters
Tomato and bacon soup with warm dinner rolls
Skewered prawns, skewered salmon, skewered chicken
Mains
Leg Ham Baked and Glazed
Sirloin of beef roasted
Chicken breast flame grilled
Lamb Korma with jasmine rice
Fish Fillets oven baked with citrus crust

Pork Belly marinated with soy, chilli and garlic

Buttered gourmet potatoes
Medley of roasted vegetables
Seasonal green vegetables
Tossed mesclun salad
Dessert
A delicious selection of Diana’s hot and cold sweet treats

Changing regularly.

*Menu may vary ﬁfom time to time



XKai Thyme Cuisine Restaurant and Bar
Sunday Dinner from 6pm
Residents Roast Buffet
$30 adults 315 Rids

Starter

Soup of the Day with garlic dinner rolls

Mains
Roasted sirloin of beef
Roasted pork loin
Roasted chicken
Served with condiments and gravy
Roasted potatoes
Medley of roasted vegetables
Buttered seasonal vegetables

Tossed mesclun salad

Dessert
Apple and blueberry crumble custard and cream
Pavlova with fruit and cream

Ice cream and jelly

Fresh fruit salad

*Menu may vary ﬁfom time to time



