
 

BREAKFAST 
Welcome to TASI, where mornings begin above Apia, overlooking the 
harbour and Pacific beyond. Our menu follows the seasons and the 

best produce available. Settle in, take in the view and enjoy the 
morning at your own pace. 

 

 
 

BEVERAGES 

Fresh Lemongrass & Ginger Tea Pot — Complimentary 
Niu · Fresh Coconut Water — 12 

Breakfast Tropical Juice — 12 
Lemonade · Vai Tīpolo · Mint — 10 

Fruit or Green Smoothie — 20 
ʻEsi Matcha Latte — 15 

Short / Long Black · Americano — 12 
Flat White — 13 / 15 

Koko Samoa Mocha — 14 / 16 
Byron Bay Loose-Leaf Tea Selection — 12 

English Breakfast · Earl Grey · Green Tea · Calming Tea 
 

 
 

All prices are in WST and inclusive of VAGST. 
Please note a weekend surcharge of 10% on Sundays applies. 

Should you have any dietary requirements or allergies, please inform your waiter. We will 
do our best to accommodate your needs; however, due to the possibility of trace 

allergens, we cannot guarantee a completely allergen-free environment. 

 

BREAKFAST 
FROM THE KITCHEN 

Vaisalo · Young Coconut · Sago · Banana · Mango — 21 
 

Porridge · Oat Milk · Fruit Compote · Toasted Coconut — 21 
 

Homemade Granola Bowl · Seasonal Fruit · Natural Yoghurt · Milk — 26 
 

Coconut Hotcakes · Caramelised Banana · Coconut Jam ·  
Toasted Cashew— 29 

 

Pani Samasama · Blueberries · Toasted Almonds ·  
Citrus Mascarpone — 30 

 

Eggs on Toast · Eggs Any Style · Bacon · Tomato Relish — 28 
 

Turkish Eggs · Garlic Yoghurt · Salsa Verde · Ciabatta — 28 
 

Goat Cheese & Tomato Omelette · Onion · Basil ·  
Tomato Relish · Toast — 32 

 

Eggs Benedict · Poached Eggs · Cured Pork Belly ·  
Laupele · Homemade Hollandaise · English Muffin — 36 

 

Eggs Florentine · Wilted Laupele · Homemade Hollandaise ·  
English Muffin — 33 

 

TASI Breakfast · Poached Eggs · Lamb Sausage ·  
Bacon · Spiced Breadfruit Ragout · Ciabatta — 40 

 

 
 

ADD-ONS 
Bacon — 9 

House-Cured Pork Belly — 10 
Boiled or Poached Free-Range Eggs — 5 

Ciabatta Toast — 6 


