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“To My FRIENDS IN THE SOUTH PACIFIC,
I AM DELIGHTED, AND FLATTERED, THAT YOU HAVE THOUGHT TO ATTACH MY NAME

TO THE FINE RESTAURANT AT BEAUTIFUL IRIRIKI ISLAND RESORT IN PORT VILA
HARBOUR.

MANY OF THE FONDEST MEMORIES OF MY TRAVELS STEM BACK TO MY YEARS OF
MILITARY SERVICE IN THE NEW HEBRIDES - NOW VANUATU - DURING THE PACIFIC
WAR YEARS OF THE EARLY 1940’s.

WHILE THOSE BEAUTIFUL ISLANDS HAVE CHANGED MUCH WITH PROGRESS IN THE
ENSUING YEARS, I KNOW FROM SUBSEQUENT VISITS, THAT THE FRIENDLINESS OF
THE PEOPLES, THEIR INFECTIOUS SMILES AND THEIR OPENHEARTEDNESS WILL
REMAIN FOREVER ONE OF LIFE’S TREASURES.

I WISH ALL WHO READ THIS, GOOD DINNING, GOOD COMPANIONSHIP AND GOOD
TRAVELING THROUGH MY BELOVED SOUTH PACIFIC.

WiTtH WARM WISHES,
JAMES A. MICHENER

TEXAS CENTRE FOR WRITERS, AUSTIN, TEXAS.
AUGUST 15T, 1994.”

WE TRUST YOUR DINING EXPERIENCE AT MICHENER’S IS:

“SOME ENCHANTED EVENING TO REMEMBER”

Iririki
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MENU GLOSSARY

BISRUE [B/HSK]
A THICK, RICH SOUP USUALLY CONSISTING OF PUREED SEAFOOD (SOMETIMES FOWL OR VEGETABLES) AND CREAM.

ROWLLE [ROO-EE, ROO-YUH]

CULINARILY ROUILLE IS A FIERY-FLAVORED, RUST-COLORED SAUCE OF HOT CHILES, GARLIC, FRESH BREAD CRUMEBS
AND OLIVE OIL POUNDED INTO A PASTE AND OFTEN MIXED WITH FISH STOCK. [T'S SERVED AS A GARNISH WITH FISH
AND FISH STEWS SUCH AS BOUILLABAISSE.

BOUILLABAISSE [BOOL-YUH-BAYZ, BOOL-YUH-BEHZ]
A CELEBRATED SEAFOOD STEW FROM PROVENCE, MADE WITH AN ASSORTMENT OF FISH AND SHELLFISH, ONIONS,
TOMATOES, WHITE WINE, OLIVE OIL, GARLIC, SAFFRON AND HERBS.

ANTIPASTO [AHN-TEE-PAHS-TOH, AN-TEE-PAST-0H]
LITERALLY MEANING "BEFORE THE PASTA," THIS [TALIAN TERM REFERS TO HOT OR COLD HORS B'OEUVRE.

GRAVLAX [GRAHV-LAHKS]

THIS SWEDISH SPECIALTY OF RAW SALMON CURED IN A SALT-SUGAR-DILL MIXTURE (S PRIZED AROUND THE
WORLD. [T'S SULICED THIN AND SERVED ON DARK BREAD AS AN APPETIZER, ON AN OPEN-FACED SANDWICH OR AS
PART OF A SMORGASBORD, OFTEN ACCOMPANIED BY A DILL-MUSTARD SAUCE.

BRIOCHE [BRREE-OHSH, BREE-AHSH]

THIS FRENCH CREATION IS A LIGHT YEAST BREAD RICH WITH BUTTER AND EGGS. THE CLASSIC SHAPE, CALLED
BRIOCHE A TETE , HAS A FLUTED BASE AND A JAUNTY TOPKNOT. [T ALSO COMES IN THE FORM OF SMALL BUNS OR A
LARGE ROUND LOAF,

CARPACCIO [KAHR-PAH-CHEE-OH]

[TALIAN IN ORIGIN, CARPACCIO CONSISTS OF THIN SHAVINGS OF RAW BEEF FILLET, WHICH MAY BE DRIZZLED WITH
OLIVE OIL AND LEMON JUICE OR SERVED WITH A MAYONNAISE OR MUSTARD SAUCE. THE DISH IS OFTEN TOPPED WITH
CAPERS AND SOMETIMES ONIONS. [T'S GENERALLY SERVED AS AN APPETIZER.

FARCE; FARCI| [FAHRS, FAHR-SEE]
FARCE IS THE FRENCH WORD FOR "STUFFING." FARCI MEANS "STUFFED."

OSSO BUCO; OSSOBUCO [AW-SOH BOO-KOH, OH-soH BOO-KOH]

AN ITALIAN DISH MADE OF VEAL SHANKS BRAISED WITH OLIVE OIL, WHITE WINE, STOCK, ONIONS, TOMATOES,
GARLIC, ANCHOVIES, CARROTS, CELERY AND LEMON PEEL. TRAD!T!ONALLY, OSSO BULO IS GARNISHED WITH
GREMOLATA AND SERVED ACCOMPANIED ’é\( RISOTTO.

PORK. PICCATA [PiH-KAH-TUH]
HAILINC, FROM ITALY, THIS CLASSIC DISH CONSISTS OF A SEASONED AND FLOURED MEAT THAT IS Q!/UCKLY
SAMTéED AND SERVED WITH A SAUCE MADE FROM PAN JUS, LEMON JUICE AND CHOPPED PARSLEY.
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OUR EXECUTIVE CHEF, SOM THAPA § HIS TEAM, HAS PREPARED THIS MENU WITH AN
EMPHASIS ON USING THE BEAUTIFUL, FRESH AND ORGANIC PRODUCE THAT WE
ARE SO LUCKY TO HAVE IN VANUATU.

WE TRUST YOU WILL ENJOY TREATING YOUR PALATE TO AN INTERNATIONAL ARRAY OF
FLAVOURS AND DISHES THAT WE HAVE ENJOYED PREPARING FOR YOWU ... BON APPITE !

Soup

LOBSTER BISRUE WITH HERBED CROUTONS

CREAM OF MUSHROOM SOUP DRIZZLED WITH TRUFFLE CREAM
BOULLARAISSE OF FRESH LOCAL FISH SERVED WITH ROUILLE
ENTREE

ANTIPASTO — TOMATO AND MOZZARELLA WITH ROCKET PESTO, GRILLED
MUSHROOM, GRILLED ZUCCHINI, MARINATED FETTA CHEESE, OLIVES,
BEEF CARPACCIO AND FRESH PARMESAN SHAVINGS

HOME MADE SALMON GRAVLAX WITH MIXED HERB SALAD AND CHEFS OWN
SUMMER VINAIGRETTE
NICOISE SALAD — SEARED YELLOW FIN TUNA WITH GREEN BEANS, BARY POTATO,

OLIVES, CHERRY TOMATO, SOFT BOILED EGG AND GARLIC AIOLI

BEEF CARPACCIO WITH GRILLED ZUCCHINI, ROCKET, PARMESAN WAFERS AND
MUSTARD DRESSING

ESCARGOT - HALF DOZEN SNAILS SAUTEED IN GARLIC HERE BUTTER

SAUTEED CALAMARI, RED ONION, GARLIC § CAPERS ON ROCKET AND SPRINKLED
WITH PARMESAN CHEESE

GARLIC PRAWNS WITH TOMATO CONFIT AND MIXED HERB SALAD

SMOKED SALMON, GOAT CHEESE, WALNUT AND ROCKET SALAD WITH BALSAMIC
REDUCTION AND APPLE VINAIGRETTE

1400VvT

1200vT

1200vT

1800VT

1600VvT

1300VvVT

1600VvT

1400VvT

1300VT

17F00VT

1800VT
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DISCOVER VANUATU'S SPECIALTY, WORLD RENOWNED “ORGANIC BEEF”

LET OUR CHEF EXCITE THE TASTE BUDS WITH A SELECTION OF BEAUTIFULLY
PRESENTED DISHES FROM THIS SECTION OF OUR MENU.

MEAT AND POULTRY

HERB CRUSTED LAMB RACK WITH CONFIT GARLIC STUFFING, CREAMY MASH, 2400Vt
STEAMED GREEN BEANS AND MINT CHOCOLATE SAUCE

EYE FILLET OF BEEF WITH CREAMY MASH, STEAMED GREEN BEANS AND BLUE 2400Vt
CHEESE SAUCE

VEAL FILLET WRAPPED IN STREAKY BACON ON SAUTEED POTATO, SEASONAL 2200Vt
GREEN VEGETABLES AND VEAL JUS

EYE FILLET OF BEEF WITH HOME MADE TRUFFLE FETTUCCINI, FINISHED WITH RED 2400Vt
WINE JUS
PORK PICCATA WITH ZUCCHINI § PARMESAN, CHAR GRILLED EGGPLANT, TOMATO, 2300Vt

BASIL, MUSHROOM AND PORT JUS
RED DUCK CURRY WITH LEMON GRASS AND COCONUT INFUSED STEAMED RICE 2100Vt

CHICKEN BREAST FARCI| OF SMOKED SALMON AND CREAM CHEESE SERVED WITH 24 00Vt
GARLIC MASH, STEAMED GREEN BEANS AND HOLLANDAISE SAUCE



M&W

SEAFOOD § PASTA

PEPPER CRUSTED SEARED YELLOW FIN TUNA LOIN WITH VANILLA RISOTTO, 24 00vt
ROASTED SCALLOPS AND BALSAMIC REDUCTION

LOBSTER TORTELLINI WITH ROASTED GARLIC, WHITE WINE & HERE 2600Vt
CONCASSE THEN FINISHED WITH FRESH PARMESAN SHAVINGS

MIXED SEAFOOD & LOCAL SPINACH RAVIOLI TOSSED IN FRESH HEREBS 24 00vt
AND GARLIC WITH LEMON BASIL BUTTER SAUCE

PAN SEARED RED SNAPPER WITH NEW POTATO, GREEN BEANS, OLIVES AND 2100Vt
TOMATO SERVED WITH LEMON BEURRE BLANC

VEGETARIAN

VEGETABLE AU GRATIN — SAUTEED SEASONAL MIXED VEGETABLES WITH WHITE 1600Vt
SAUCE AND BAKED WITH CHEESE

SLOW ROASTED MIXED VEGETABLES WITH FETTA CHEESE AND BASIL PESTO 1600Vt
VANILLA RISOTTO SERVED WITH HOLLANDAISE SAUCE TOPPED WITH PARMESAN 1200Vt
SHAVINGS

HOME MADE POTATO GNOCCHI TOASTED WITH HERE BUTTER, SERVED WITH 1200Vt

FRESHLY GRATED PARMESAN CHEESE

SIDE DISHES

C(ARUC MASH 500Vt
STEAMED COCONUT RICE 500Vt
GARLIC BREAD 500Vt

500Vt
FRENCH FRIES

500Vt
MIXED GREEN LEAF SALAD

FOoOVvt

FRESH SEASONAL STEAMED VEGETABLES TOSSED IN GARLIC BUTTER
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DESSERTS

CHOCOLATE TRUFFLE TORTE WITH VANILLA ICE CREAM AND CHOCOLATE TOPPING
VANILLA CREME BRULEE, ALMOND BISCOTTI

WHITE CHOCOLATE § ORANGE MOUSSE

HOT CHOCOLATE SOUFFLE SERVED WITH WHIPPED CREAM

RICOTTA AND LEMON CHEESECAKE, CITRUS SORBET AND BLACKBERRIES COMPOTE
AFFOGATO - VANILLA BEAN [CE CREAM, LIRUEUR § SHOT OF EXPRESSO

CHOCOLATE MARBLE CHEESE CAKE WITH VANILLA BEAN ICE CREAM AND ALMOND
BISCOTTI

SELECTION OF INTERNATIONAL CHEESE WITH WATER CRACKER AND DRIED FRUITS
SELECTION OF LOCALLY MADE ICE CREAM
SELECTION OF LOCALLY MADE SORBET

“TO FINISH YOUR EVENING, WHY NOT TRY SOMETHING SPECIAL

SERVED AT YOUR TABLE?”

CREPES SUZETTE FOR TWo (2)
GRAND MARNIER FLAMBE CREPES WITH ORANGE ZEST § SERVED AT YOUR
TABLE WITH CITRUS SYRUP & ICE CREAM
[RIRIKI'S FAMOUS ToFFEe COFFEE

FRESHLY BREWED TANNA COFFEE SERVED WITH YOUR CHOICE OF LIRQUEUR IN A
CARAMELISED SUGAR COATED GLASS AND TOPPED WITH CREAM

900Vt
goovt
FOOVt
900Vt
900Vt
900Vt

900Vt

2100Vt

500vt

500Vt

1700Vt

1200Vt



