
Café Tupuna Menu Sample  
 
Starters 
Garlic Bread         $3.50 
Home made Bread Rolls       $4.00 
Soup of the Day        $8.50 
 
Entrees (Appetizers for Americans) 
Aitutaki Land Crab stuffed with tomato, onion and spinach  
served on pineapple and mango salsa.     $12.50 
 
Chilli Lime Fish and Shrimp Salad drizzled with a pawpaw 
dressing         $14.50 
 
Smoked Salmon with lemon basil & fettuccine pasta, 
finished withy a fresh herb crème      $14.50 
 
Mains (Entrees for Americans) 
Tupuna’s Reef Fish stuffed with shrimp, onions, wrapped  
in banana leaves with white wine, served on pasta    $24.50 
 
Poached Parrot Fish Fillet on green pawpaw and a homemade 
tomato chilli sauce with white wine, served on pasta    $24.50 
 
Pork Chops oven baked in a light spicy curry yoghurt, served 
with risotto and a mango sauce      $25.50 
 
Ocean Catch – Pan Baked Wahoo & Tuna fillets served on a  
garlic mash with aioli and a star fruit relish     $26.50 
 
Chicken Fillet crumbed with herbs, parmesan cheese drizzled 
with tomato coulis, served on kumara & oregano cake   $25.50 
 
Pan Baked Sirloin Steak served on garlic mash with aioli  
and mushroom sauce        $29.50 
 
Desserts 
Tupuna’s Famous Brandy Bananas, served with ice cream   $9.50 
  
Almond Pear Flan with ice-cream      $9.50 
 
Sides 
Garden Salad         $3.50 
  
Bowl of Rice         $3.50 
 
Seasonal Vegetables        $3.50 
 


