


Starter

Tartare 36
black Angus beef, capers, gherkin, onions, parsley,
mustard & egg yolk

Caesar 32
traditional Caesar salad, corn fed chicken, beef

bacon, shaved parmigiano, croutons, anchovy

dressing

Quinoa (3 P 28

with apple cider dressing and pears

Apple T & 30

lettuce, apples, celery, walnuts, grapes dressed in
MAayo

Shrimps i Fg;‘* 38
tiger shrimps in spicy buttery Worcester sauce, with
sauté mushroom

Pumpkin ? @ ;E: 25
pumpkin and fresh coconut soup

All meal packages entitlement to 03 course only (01 Starter, 01 Main, 01 Dessert)
All extra orders are chargeable
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?Vegetonon @ Vegan %g Gluten JSpK:y ;Fb'ﬁ Diary Q‘t Shellfish &Nuts iAlcohol n Pork

All prices are in US Dollars and subject to 10% service charge and 17% GST



Main Course

- L
Flemish Beef and Beef Stew [z <2 55
Australian beef brisket, steamed rice

Burger fix 32 45
Angus beef patty, brioche bun, onion mustard
dressing and red cheddar

From The Grill

Striploin Australian Riverina Black Angus 80
Rib Eye Australion Riverina Black Angus 80
Chicken French Corn Fed 45
Lamb Welsh Rack, Organic 55
Catch of the Day 40
Sauces

. Bearnaise fis ‘P

. Truffle G ?

- Home-made smoked BBQ ? &oﬁ
- Mushroom i W &%

- Tomatoes Chili Salsa ?

- Chimichurri ¥

Side Dishes

- Truffle Mash i_‘i.g ?

- Parmesan French Fries i_‘i.«z?
- Roasted New Potctoes?ﬁs ?
- Grilled Eggplant & Zuc_chini?
- Sautéed Vegetables fiﬁ?

- Creamy Spinach i_‘i.«: ?

- Grilled Asporogusi_‘i;g ?

%oﬂ
LT

All meal packages entitlement to 03 course only (01 Starter, 01 Main, 01 Dessert)
All extra orders are chargeable

? Vegetarian @ Vegan &og Gluten JSpicy Eﬂ Diary g Shellfish ?Nuts iAlcohol ﬂ Pork

All prices are in US Dollars and subject to 10% service charge and 17% GST



Chargeable Menu

Turnedos Rossini . 2

Angus tenderloin, foie gras, truffles jus

and mash potato

* Supplement Charges for meal packages - HB, HBS, FB, FBS, HBR, HBP, FBR, Al, UAI 50
BB - Ala-carte rate 90

From The Grill &

Maldivian Lobster

* Supplement Charges for meal packages - HB, HBS, FB, FBS, HBR, HBP, FBR, Al, UAI 65
BB - Ala-carte rate 110

All meal packages entitlement to 03 course only (01 Starter, 01 Main, 01 Dessert)
All extra orders are chargeable
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All prices are in US Dollars and subject to 10% service charge and 17% GST




Desserts

Cheesecake Pie @ i o2 25
baked cheesecake, dark chocolate soil, maple syrup,
maple ice cream

. = 0
Apple Pie @ i o2 23
caramelized apple, short crust, oats crumble,

diplomat cream, vanilla ice cream

Berry i:ix 22
strawberry soup, mixed berries, yoghurt ice-cream

. =
Citrus Tart @ s 32 23
lemon tart, coconut ice cream, meringue

Soft Chocolate Ganache @” fis §°§ 24
soft chocolate cake, raspberry sorbet,
white chocolate snow

= 0
Coffee Indulgent iz 22 22
baked coffee & chocolate cream, berries,

vanilla ice cream

lce Cream Ui ? 8
vanilla, chocolate, maple, coconut, watermelon

Sorbet @ ? 8

raspberry sorbet, watermelon sorbet

Seasonal cut fruit 22

All meal packages entitlement to 03 course only (01 Starter, 01 Main, 01 Dessert)
All extra orders are chargeable
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All prices are in US Dollars and subject to 10% service charge and 17% GST



	Starter
	Tartare                                                                                                          36 black Angus beef, capers, gherkin, onions, parsley, mustard & egg yolk
	Caesar                                                                                                          32 traditional Caesar salad, corn fed chicken, beef bacon, shaved parmigiano, croutons, anchovy dressing
	Quinoa                                                                                                          28 with apple cider dressing and pears
	Apple                                                                                                             30 lettuce, apples, celery, walnuts, grapes dressed in mayo
	Shrimps                                                                                                         38 tiger shrimps in spicy buttery Worcester sauce, with sauté mushroom
	Pumpkin                                                                                                        25 pumpkin and fresh coconut soup

	Main Course
	Flemish Beef and Beef Stew                                                                  55 Australian beef brisket, steamed rice
	Burger                                                                                                            45 Angus beef patty, brioche bun, onion mustard dressing and red cheddar
	From The Grill
	Striploin           Australian Riverina Black Angus                              80 Rib Eye             Australian Riverina Black Angus                              80 Chicken           French Corn Fed                                                         45 Lamb               Welsh Rack, Organic                                                   55 Catch of the Day                                                                                  40

	Sauces
	• Bearnaise • Truffle • Home-made smoked BBQ • Mushroom • Tomatoes Chili Salsa • Chimichurri

	Side Dishes
	• Truffle Mash • Parmesan French Fries • Roasted New Potatoes • Grilled Eggplant & Zucchini • Sautéed Vegetables • Creamy Spinach • Grilled Asparagus


	Chargeable Menu
	Turnedos Rossini                                                                                         Angus tenderloin, foie gras, truffles jus and mash potato
	From The Grill
	Maldivian Lobster


	Desserts
	Cheesecake Pie                                                                                         25 baked cheesecake, dark chocolate soil, maple syrup, maple ice cream
	Apple Pie                                                                                                      23 caramelized apple, short crust, oats crumble, diplomat cream, vanilla ice cream
	Berry                                                                                                              22 strawberry soup, mixed berries, yoghurt ice-cream
	Citrus Tart                                                                                                    23 lemon tart, coconut ice cream, meringue
	Soft Chocolate Ganache                                                                        24 soft chocolate cake, raspberry sorbet,  white chocolate snow
	Coffee Indulgent                                                                                        22 baked coffee & chocolate cream, berries,  vanilla ice cream
	Ice Cream                                                                                                      8 vanilla, chocolate, maple, coconut, watermelon
	Sorbet                                                                                                              8 raspberry sorbet, watermelon sorbet
	Seasonal cut fruit                                                                                      22


