
YYoooonnaa’’ss  CCaafféé  &&  TTaappaass  

Dinner Menu 

TTaappaass  &&  AAppppeettiizzeerrss 

AAbbuurrii  SSaallmmoonn  NNiiggiirrii  $$1188  

salmon draped over seasoned sushi rice, lightly flame-seared to enhance its rich, buttery flavor, then finished with our signature sauce, a 

touch of scallions, and sesame seeds 

BBrruusssseellss  SSpprroouuttss  $$1155  

crispy fried, parmesan, garlic, red chili and lemon  

WWiinnggss  $$  1122  

(One sauce or seasoning per serving.) Options: Salt & Pepper, Cajun Spice, Lemon Pepper, Mango Habanero (Sauce: Honey Garlic, Teriyaki, 

Sweet Chili, Hot Sauce, Suicide, Sriracha Sauce, Ranch, Blue Cheese, Barbecue) 

TTrruuffffllee  ffrriieess  $$1133  

 white truffle aioli, freshly grated parmesan 

FFiieessttaa  LLooaaddeedd  NNaacchhooss  $$2200 

Crispy fried nacho chips loaded with mixed cheddar & jack cheese, mozzarella topped with bell peppers, tomatoes, jalapenos & green onions, 

served with salsa, sour cream & guacamole sauce 

(add chicken/pulled pork/beef $7) 

TThhee  bboommbbaayy  ccaallaammaarrii  $$2200  

Crispy squid, jalapeño, yuzu aioli, fresh cucumber, curry leaves, peanut  

CChheeff’’ss  ttaaccoo  sseelleeccttiioonn  $$2200 

Three handcrafted tacos served on warm tortillas, topped with fresh slaw, house-made salsa, and our signature crema. Served with a lime 

wedge for the perfect finishing touch. 

(Baja Shrimp/ fish/ pulled pork) 

AAhhii  ttuunnaa  ttaattaakkii  $$1188  

wontons* or cucumber, avocado, poke sauce, blistered jalapeños, wasabi aioli 

PPoorrkk  MMaanndduu  $$1188  

Handcrafted Korean-style dumplings filled with seasoned pork and fresh vegetables, pan-fried until golden and crispy, then served with 

our house-made soy dipping sauce. 

FFiisshh  aanndd  cchhiippss  $$2222  

beer battered to order, house spicy pickle tartar sauce, yoona’s greens, fries 

 

 

 



HHaannddhheellddss  

AAllll  sseerrvveedd  wwiitthh  FFrreenncchh  ffrriieess..  SSuubbssttiittuuttee  yyaamm  oorr  ttrruuffffllee  ffrriieess,,  oorr  ssaallaadd  ffoorr  aann  aaddddiittiioonnaall  cchhaarrggee..  

MMaaggiicc  mmuusshhrroooomm  $$2222  

Our beef patty topped with caramelized onion, portobello mushroom, boursin, arugula, olive oil aioli 

YYoooonnaa''ss  SSiiggnnaattuurree  SSmmaasshh  $$2255  

2 stacked 4oz smashed patties, bacon, onion, aged cheddar, mustard & ketchup 

OOcceeaann  BBrreeeezzee  CCOODD  BBuurrggeerr  $$2244  

old bay seasoning, lettuce, tomato, spicy pickle tartar sauce 

NNaasshhvviillllee  HHoott  CChhiicckkeenn  BBrriioocchhee  $$2222  

crispy buttermilk fried chicken, pickled cucumber and a drizzle of Nashville-style hot sauce 

HHoouussee  VVeeggaann  SSttaacckk  $$2222  

A plant-based patty layered with fresh arugula, avocado, pickles, vegan cheese, and house vegan aioli on a toasted whole grain bun. 

SSllooww--RRooaasstteedd  PPoorrkk  PPaanniinnii  $$2222  

BBQ pulled pork with caramelized onions, peppers, banana peppers, tomatoes on fresh baguette 

 

LLaa  PPaassttaa  CCoorrnneerr    

TTrruuffffllee  MMuusshhrroooomm  AAllffrreeddoo  $$2222  

Fettuccine tossed in a rich Parmesan Alfredo sauce with sautéed mushrooms, finished with truffle oil, fresh parsley, and shaved Parmesan 

CCrreeaammyy  CCaajjuunn  CChhiicckkeenn  $$2244  

Penne tossed in a creamy Cajun Parmesan sauce with grilled Cajun-seasoned chicken, bell peppers, onions, and fresh herbs 

SSeeaaffoooodd  RRoosséé  LLiinngguuiinnee  $$2244  

Linguine tossed in a creamy rosé sauce with prawns, mussels, calamari, garlic, and fresh herbs, finished with shaved Parmesan 

SSppiiccyy  GGaarrlliicc  PPrraawwnn  LLiinngguuiinnee  $$2266  

Linguine tossed with juicy prawns, roasted garlic, cherry tomatoes, chili flakes, extra virgin olive oil, and fresh parsley 

MMeeddiitteerrrraanneeaann  GGaarrddeenn  PPaassttaa  $$2222  

Penne tossed with zucchini, bell peppers, cherry tomatoes, spinach, red onions, garlic, feta cheese, extra virgin olive oil, and fresh herbs 

RRoommaann  ccaarrbboonnaarraa  $$2233  

Fettuccine tossed in a rich Parmesan cream sauce with crispy bacon, garlic, cracked black pepper, fresh parsley, and shaved Parmesan  

  

 

 



SSoouuppss  aanndd  ssaallaaddss  

BBaannggkkookk  ccooccoonnuutt  cchhiicckkeenn  $$1144  

A fragrant thai-inspired soup featuring tender chicken, mushroom, carrot, and fresh herbs in a silky coconut broth infused with 

lemongrass, ginger, garlic, and a touch of lime. Comforting, creamy, and perfectly balanced with a kick of spice 

HHaarrbboouurr  ccllaamm  cchhoowwddeerr  $$1133  

A rich and velvety chowder crafted with tender clams, potatoes, celery, onions and crispy bacon, slowly simmered in a creamy herb-infused 

broth. A hearty coastal classic served warm and full of comforting flavour 

SSaannttoorriinnii  aavvooccaaddoo  ssaallaadd  $$1188  

A refreshing blend of fresh avocado, chickpeas, crisp vegetables, feta cheese, and mixed greens, tossed in a light lemon-herb dressing and 

served with warm pita bread and creamy tzatziki for a true mediterranean experience (add chicken $7) 

RRoommaann  CCaaeessaarr  ssaallaadd  $$1133  

Crisp romaine lettuce, parmesan cheese, crispy bacon, and garlic croutons, tossed in a rich and creamy Caesar dressing and finished with 

freshly cracked black pepper (add chicken $7) 

MMaappllee  hhaarrvveesstt  ssaallmmoonn  ssaallaadd  $$2244  

Maple-glazed 6oz sockeye salmon served over seasonal mixed greens and crisp romaine, topped with fresh strawberries, candid walnuts, and 

creamy goat cheese, finished with a vibrant raspberry vinaigrette 

 

MMaaiinnss  

DDrraaggoonn  tteerriiyyaakkii  bboowwll  $$2244  

Tender chicken and seasonal vegetables served over fragrant jasmine rice, finished with savory teriyaki glaze, pickled cabbage, and creamy 

spicy yogurt for the perfect balance of sweet, savory and bold flavours 

MMaannhhaattttaann  ppeeppppeerrccoorrnn  sstteeaakk  $$3399  

A Juicy 10oz new-york strip steak grilled to your preference and finished with a rich, creamy peppercorn sauce, served with garlic mashed 

potatoes and seasonal vegetables  

DDeellhhii  BBuutttteerr  cchhiicckkeenn  $$2266  

Tender pieces of tandoori chicken simmered in a velvety tomato butter sauce infused with aromatic Indian spices, served with fragrant 

jasmine rice and warm pita bread 

CCaajjuunn  bbllaacckkeenneedd  cchhiicckkeenn  $$2266  

Juicy chicken breast seasoned with bold cajun spices and blackened to perfection, served with creamy garlic mashed potatoes, seasonal 

vegetables, and finished with drizzle of extra virgin olive oil 

WWeesstt  ccooaasstt  bbuutttteerr  ssaallmmoonn  $$2299  

A tender 7oz Atlantic salmon topped with rich garlic herb butter, served with creamy garlic mashed potatoes and seasonal vegetables 

 

 

 



TThhee  sswweeeett  ffiinnaallee  

VVaanniillllaa  BBeeaann  DDeelliigghhtt  $$77  

Two scoops of rich and creamy vanilla bean ice cream, served perfectly chilled for a timeless sweet finish 

CCllaassssiicc  ssttiicckkyy  ttooffffeeee  ppuuddddiinngg  $$1133  

A soft, buttery date sponge cake drizzled with rich house sauce and served warm with one scoop of vanilla bean ice cream 

DDrruunnkkeenn  DDoouugghhnnuuttss  $$1122  

10 perfectly golden mini donuts, tossed in powdered sugar with 2 *drunken* sauces for dipping 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Stay a little longer 
Wi-Fi: YOONAS_GUEST 

Password: Eatsipstay 
 

 
 

This menu was thoughtfully designed by Chef Mohit Arora with a little caffeine & a lot of love. 
© 2026 YOONA’s Cafe & Tapas 

 

 

 



 

 

 

 


