
All prices are inclusive of 10% service charge and 17% Government tax 
 

 
 

International Appetizers 
 
 

CAESAR’S SALAD 
Crunchy Cos lettuce with shavings of parmesan cheese, anchovies & crispy bacon bits 

USD 15.44 
 
 

FISH & CHIPS 
Battered fried fish and Hot Potato Chips served with Tartar Sauce 

USD 15.44 
 
 

CRAB, ROASTED PLUM TOMATOES & FENNEL BISQUE 
French style soup with garlic croutons a La Rouille. 

USD 15.44 
 
 

 

Asian Appetizers 
 
 

VIETNAMESE CHILLED SPRING ROLLS 
Filled with prawn & chicken, crispy vegetables & coriander with tangy pungent sauces 

USD 15.44 
 
 

YELLOW FIN TUNA TARTARE & CHILLED GAZPACHO 
Garnished with Cilantro & served with soy and Wasabi 

USD 12.87 
 
 

THAI PRAWN SALAD  
Garnished with coriander, mint leaves and a spicy chilli dressing 

USD 15.44 
 
 

FRIED CALAMARI RINGS 
Served with salad bunch and sweet chili sauce 

USD 15.44 
 

 

PASTAS 
 

SPAGHETTI AGLIO E OLIO WITH SHRIMPS 
Spaghetti in Olive Oil &garlic season with chilli with seared prawns 

USD 15.44 
 

SPAGHETTI BOLOGNAISE 
Served with shaved parmesan 

USD 15.44 
 

SPAGHETTI CARBONARA 
A classic carbonara served with beef bacon with sprinkle of Parmesan Cheese 

USD 15.44 
 



All prices are inclusive of 10% service charge and 17% Government tax 
 

 
International Main Courses 

 

180g BEEF STRIPLOIN OR FILLET STEAK 
Australian Mullawarra prime cut served on asparagus spears & sundried cherry tomatoes with crispy salad leaves, 

Fondant potatoes & Béarnaise sauce. 
USD 45.05 

 
 

NZ RACK OF LAMB 
Garnished with new potatoes in black olive tapenade with fine green beans wrapped in bacon 

USD 38.61 
 
 

PAVE OF YELLOW FIN TUNA 
Served on garlic fried linguine pasta with Provencal tomato sauce & roasted Portobello mushrooms 

USD 34.75 
 
 

ROASTED KING PRAWNS  
Served with crispy salad, walnut & raspberry vinaigrette and spicy lime mango salsa 

USD 36.04 
 
 

ANTIPASTO 
Italian cured meats & cheeses with tomato & marinated vegetables & black olives 

USD 25.74 
 
 

INDIAN OCEAN SEAFOOD MEDLEY 
Yellow fin tuna, squid, king prawns, reef fish, octopus & green lip NZ mussels, served with crispy salad & 

Hollandaise sauce. With Lobster supplement charge 
USD 38.61 or with Lobster USD 57.92 

 
 

Vegetarian Main Courses 
 

SPINACH & RICOTTA TORTELLINI PASTA 
In a rich creamy white wine & blue cheese sauce with sautéed green vegetables & tomatoes  

USD 23.17 
 
 

JAPANESE UDON WHEAT NOODLES 
Stir fried with lightly spiced Asian vegetables & aromatic flavours  

USD 23.17 
 
 

WILD MUSHROOM RISOTTO PICCATAS 
Garnished with a duo of Italian cheese & roasted garlic 

USD 23.17 
 

 



All prices are inclusive of 10% service charge and 17% Government tax 
 

 
 

Asian Main Courses 
 
 

KOREAN VERMICELLI NOODLES WITH KING PRAWNS OR SEAFOOD 
Stir fried with crispy vegetables 

USD 36.04 
 

 

THAI SPICY KING PRAWNS 
Sautéed in black pepper & garlic  

USD 41.18 
 
 

CHINESE WANTON NOODLES SOUP 
With prawn & chicken dumplings 

USD 23.66 
 
 

INDONESIAN PRAWN OR CHICKEN SATAY 
10 skewers served with spicy peanut sauce & traditional accompaniments 

USD 32.18 
 

NASIGORENG (SEAFOOD OR CHICKEN) 
Indonesian style fried Rice with fried egg, peanut sauce and prawn crackers 

USD 19.31 
 

CHOICE OF FRIED RICE (VEGETABLE OR CHICKEN OR TUNA) 
Garnished with cucumber &carrot) 

USD 19.31 
 

KULIMAS ROSHI 
Traditional Maldivian Spicy fish curry served with three chapattis 

USD 19.31 
 

DHAL CURRY 
Yellow split lentil cooked with several spices served with 

Rice or Chappathi 
USD 19.31 

 
CHICKEN TIKKA MASALA 

Roasted marinated chicken chunks in spicy sauce 
Served with rice or chappathi 

USD 19.31 
  
 

 
 
 



All prices are inclusive of 10% service charge and 17% Government tax 
 

Chef’s Fusion Cuisine 
 
 
 

OVEN ROASTED FRENCH DUCK BREAST WITH HOISIN BBQ SAUCE 
Green salad in creamy garlic & spring onion dressing served in a corn tortilla basket 

USD 38.61 
 
 
 

POTATO TORTILLA 
Sautéed potato and mushrooms wrap with Tortilla flour 

Served with tomato Relish  
USD 19.31 

 

 
 

 

 

 
Desserts 

 
 

TROPICAL SLICED FRUITS WITH SORBET 
USD 9.65 

 
“TARTE TATIN” 

French caramelised apple tart with vanilla ice-cream 
USD 9.65 

 
COOKIES & MIXED HOMEMADE ICE-CREAMS 

USD 9.65 
 

WARM CHOCOLATE FONDANT WITH  
BAILEY’S VANILLA SAUCE  

USD 9.65 
 

ITALIAN TIRAMISU WITH MOCHA ICE-CREAM 
USD 9.65 

 
CHOCOLATE BROWNIE TART WITH PEANUT BUTTER ICE-CREAM 

USD 9.65 
 

RASPBERRY CHEESE CAKE WITH SORBET 
USD 9.65 

 
FRENCH CREME CARAMEL WITH BUTTERSCOTCH SAUCE 

USD 9.65 
 

 
 


