


Should you have any dietary requirements or food allergies, please inform your server
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ITALIAN RIVIERA
Inspired by Italy’s culinary traditions, where simple ingredients meet soulful craft. 

Handmade pasta, slow-cooked sauces, and flavors that celebrate time and tradition

A P P E T I S E R S

Golden Adriatic Fritto Misto
Delicate medley of crisp-fried calamari, shrimps & fish, accompanied 

by garlic herb aioli

Arborio Pearl Arancini with Ricotta & Ocean Prawn
Creamy arborio rice enriched with ricotta and prawn, delicately fried

paired with warm marinara sauce

Caprese Royale with Heirloom Tomato & Bocconcini
Mozzarella layered with heirloom tomato and basil, 

finished with olive oil, balsamic vinegar

M A I N S

Pan-Seared Maldivian Reef Fish with Herb Fettuccini
Locally sourced reef fish, served over herb-infused fettuccini 

tossed with aged Padano

Slow-Braised Beef with Saffron Risotto
Tender braised beef on saffron-infused risotto enriched with onions

 carrot and butter

Lasagna alla Tradizione Bolognese
Baked Layers of handcrafted pasta, beef mince and béchamel 

Grilled Polenta Cake with Wild Mushroom Ragù
Char-grilled polenta topped with earthy mushroom ragù

 grilled vegetables and parsley

D E S S E R T S 

Torta Caprese 
Chocolate and almond flour less cake 
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Should you have any dietary requirements or food allergies, please inform your server
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DINNER MENU
A R T I S A N A L  P A S T A  &  R I S O T T O S

Penne Alla Norma
Eggplant, Mozzarella, Tomato sauce, Home grown basil 

Linguini Carbonara
Pork Guanciale, Free range egg yolk, Parmesan, Black pepper

Spaghetti Bolognese
Beef mince, Tomatoes, Parmesan

Risotto Alla Pescatore
Seafood Bisque, Saffron, Prawn, Calamari, Reef fish

C L A S S I C  I N D U L G E N C E S

Old school smash & cheese melt burger
Angus Beef, Lettuce, Tomatoes, Cheese and Fries

Beef Stroganoff
Baked potato, Sour cream, Boiled eggs

F R O M  T H E  S E A  &  L A N D

Fresh from the reef
Local reef fish, Truffle mash, Broccolini, Lemon caper butter

Peri-Peri Grilled Prawns
Pea Purée, Celeriac apple slaw, Caper lime butter

Grilled chicken breast with mushrooms & cream
White mushrooms, butter, parsley

Grilled NZ Lamb Chops
Mint gremolata, Baked sweet potato, glazed carrots

Charred Black Angus
Cauliflower mousseline, wilted spinach, Tarragon bearnaise, Natural jus

P L A N T- F O R W A R D

Grilled polenta cake
mushroom ragu, grilled vegetables

Green Gnocchi
Semi-Dried Tomatoes, Spinach, Parmesan Sauce
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Should you have any dietary requirements or food allergies, please inform your server
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KIDS MENU
Mini Cheeseburger Sliders

Juicy beef patty, mild cheddar, soft milk bun, served with golden fries

Crispy Chicken Tenders
Panko-crumbed chicken strips with honey mustard dip

Mowgli’s Margherita Pizza
Tomato sauce, mozzarella, fresh basil

Mac & Cheese Bowl
Creamy cheddar sauce with light, fluffy pasta spirals

Fish Fingers & Chips
Crumb-fried reef fish with tartar sauce and lemon wedge

Rainbow Veggie Quesadilla
Mild cheese, sweet corn, bell peppers in toasted tortilla triangles

Spaghetti Bolognese
Slow-cooked beef ragù with parmesan snow
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Contents of this menu is not part of the INDULGENCETM Plan,
and is subject to availability

Wines, Spirits & Cigars

THE CONNOISSEUR'S



WINES

THE CONNOISSEUR'S

The Grand Champagnes
Armand de Brignac Blanc de Blancs     700
Dom Perignon 2013         400
Krug Vintage 2004         600
Louis Roederer Cristal Brut 2014      600

The Celebration Champagnes
Moët & Chandon Impérial Brut Rosé N.V     200
Moët & Chandon Ice Impérial       150
Veuve Clicquot Ponsardin Brut NV      150
Taittinger Nocturne Sec        100
Taittinger Brut Reserve         75
Guy Charbaut, “Memory” 2006 Brut-Premier Cru    75

The Noble Whites 
Antinori, Castello della Sala Cervaro della Sala 2020   150
Ropiteau Freres Meursault 1er Cru 'Le Porusots, France     100
Ropiteau Freres Chassagne-Montrachet, France          100

The Majestic Merlots
Chateau Petrus 2006         3600

Standard bottle size is 750ml
 Prices are quoted in US Dollars, exclusive of government taxes and are subjected to 10% service charge 



WINES

The Strong Shiraz
E Guigal Côte-Rôtie 'La Landonne' 2014      650

The Boulevard of Bordeaux Blends
Cabernet Sauvignon, Cabernet Franc, Malbec, Merlot, Petit Verdot 

Château Latour Grand Vin Pauillac,        3500
(Premier Grand Cru Classé) 1996
Château Mouton Rothschild Pauillac        1500
(Premier Grand Cru Classé) 1998
Opus One Napa Valley, USA 2016          975
Domaine de Beaurenard Châteauneuf-du-Pape      100

The Intriguing Italian Reds
Tenuta San Guido Sassicaia, Bolgheri, Toscana, DOC 2019    750
Gaja Barbaresco, Piemonte 2017         300
Antinori Toscana IGT "Tignanello" 2018       250
Gaja Ca'Marcanda Promis, Toscana, IGP, 2021      100

The Classy Cabernet Sauvignon
Stag's Leap Wine Cellars CASK 23, Napa Valley 2014     550
Stags' Leap Cabernet Sauvignon 2019       125

The Poetic Pinot
Gevrey Chambertin Bouchard Aine & Fils 2017     125
Domaine Perrot-Minot Vosne-Romanée, France 2016      250

Sweet Temptation
Chateau d’Yquem Sauternes, 1995         525

Standard bottle size is 750ml
 Prices are quoted in US Dollars, exclusive of government taxes and are subjected to 10% service charge 

THE CONNOISSEUR'S



SPIRITS

Whiskies 
Johnnie Walker Odyssey       300
Royal Salute Stone of Destiny      100
Johnnie Walker King George V Blue Label    90
Highland Park 25 Years        70
The Glenlivet 25 Years        50
Royal Salute Diamond Tribute      40
Chivas Regal 25 Years        30
Balvenie Portwood 21 Years       30
The Glenlivet 21 Years        25
Johnnie Walker Blue Label       25

Royal Salute 21 Years        15

Vodka
Roberto Cavalli Ultra Luxury       15
Beluga Nobel          15

Rum
Ron Zacapa XO        15

Cognac
Remy Martin Loius Tre        300
Hennessy Paradis Extra        150
Hennessey XO         25
Martell XO Extra Old        25
Camus Excellence         15

Standard measure size is 30ml
 Prices are quoted in US Dollars, exclusive of government taxes and are subjected to 10% service charge 

THE CONNOISSEUR'S



CIGARS

The Connoisseurs' Cigars 
Cohiba Robusto         60
Montecristo #2 - Torpedo       60
Romeo & Julieta Churchill       60
Partagas Series P#2 - Torpedo      55
Cohiba Siglo II - Petit Corona      50
Hoyo de Monterrey Epicure #2 - Robusto    50
Montecristo #3 - Corona       45
Cohiba Siglo I - Petit Corona       40
Romeo & Julieta Petit Churchill      40

Standard bottle size is 750ml
 Prices are quoted in US Dollars, exclusive of government taxes and are subjected to 10% service charge 

THE CONNOISSEUR'S

“The connoisseur does not consume,
But tastes the secrets”

- Salvaor Dali



INDULGENCE
CHAMPAGNE & WINE COLLECTIONS



 “A Sense of Duo Touch” – Rosé to lady and Brut to Gentleman!!



Vegan Organic Sommelier’s Recommendation



Vegan Organic Sommelier’s Recommendation

Chardonnay



Vegan Organic Sommelier’s Recommendation



Vegan Organic Sommelier’s Recommendation

Syrah



Vegan Organic Sommelier’s Recommendation



I N D U L G E N C E
B E V E R A G E  M E N U  
Cocktai ls ,  Spir i ts  & Beers



Champagne Cocktails

Aspera Royale
Strawberr ies,  sugar,  orange - passion,  
mandarin vodka,  champagne

Elder Bubble

kurant vodka,  champagne

Berry Cosmo
Ladies' favor i te cosmopol i tan 
with a sparkl ing twist

Levente

with lavender and charged with champagne

Hugo Twist

with Champagne and Mint 

TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable



Frozen Delights

Pina Colava
A creamy volcano of the coconut and rum, 
and an expulsion of raspberry lava

Sangria Sorbet
Enjoy your red wine l ike never before,  
blended with orange and berr ies galore

Bon Voyage
The half and half double trouble of 

Coco Blast
Creamy treat of Coconut rum with 
chocolate and coconut puree

Classic with their Elegant Twist

Mojito,  Caipiroska,  Caipir inha

Strawberry,  Passion,  Mango,  Blueberry

Bloody Mary,  Old fashioned,  Cosmopol i tan,  Pina colada,

TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable



Night Caps

Mint Mocha Latte
Crème de menthe,  crème de cacao,  bai leys,  espresso,  milk ,  
whipped cream

Ir ish whiskey,  espresso,  hot water

Cafe Toledo
Baileys,  kahlua,  chocolate sauce,  espresso,  
milk ,  whipped cream

Cafe Royale
Very superior cognac,  espresso,  whipped cream

Signature Selections

The Palms Mart in i
The or iginal carrot cake mart in i ,  with 

Joie de vivere Fabiola 
(Only Avai lable in Joie de vivere)

Marit in i  bianco,  Cognac 

M6M crème brûlée Mart in i
Premium vodka,  bai leys,  amaretto,  
caramel,  milk and cream

IndoCeylon Soul Curry
Our not so tradit ional twist  to the Maharashtr ian 
sol kadhi  with vodka,  kokum, coconut milk ,  
green chi l i  & cor iander

Peking Bei j ing Bell in i
Our infusion with lychee and ginger,  
your indulgence with champagne

TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable



Aperit i fs
Aperol •  Campari  •  Harvey's Br istol Cream Sherry •  Mart in i  Bianco Mart in i  
Rosso •  Pimm's No 1

Whiskies of the World

Single Malts

Blended Scotch

American

Canadian
Canadian Club

Ir ish
Jameson

Vodka
Absolut Blue •  Absolut Citron •  Absolut Kurant •  Absolut Mandarin

Gin

Rum

Myer's Dark

TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable



Brandy/Cognac

Martel l VS •  Hennessey VS

Tequila

Beers

Heineken •  Lion's •  L ion's Stout •  Tiger

Cider
Magners I r ish Cider

Liqueurs
Absinthe •  Amaretto Di  Saronno •  Archers Peach Schnapps
Bailey's I r ish Cream • Benedict ine DOM • Limoncino
Creme de Cacao Brown •  Crème De Cassis •  Crème de Fraise

Midori  •  Southern Comfort
Sambuca •  Bottega Espresso •  Cherry Bols
Apricot Bols

Eau de Vie

TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable



TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable Skurafresh

Non-Alcoholic Cocktail
Sakura Fresh crafts alcohol-free beverages using sustainable botanicals and 

Amaretto Colada
Sakurafresh Amaretto,  Pineapple Juice,  Sakurafresh br ix Passion Syrup,  
Coconut Puree

Summer-berry Spitzer
Sakurafresh Ital ian Red Bitter,  Raspberry Puree,  Orange Juice,  Splash 
of Sparkl ing

Litchi  Margar ita
Sakurafresh Reposado,  Aromatic Bitters XI I I ,  L i tchi  Juice

Negroni  00
Sakurafresh Negroni ,  Sl ice of Orange

Maadhoo Blossom

Ocean Paradise
Orange juice •  pineapple juice •  mango juice •  grenadine

Sea-breeze
Lychee juice •  ginger ale •  l ime juice •  rock salt

Pink Flamingo

Smoothies
Strawberry •   Vani l la •  Mango

Shakes
Strawberry •  Vani l la •  Mango

Iced Tea
Peach •  Mint •  Lemon •  Strawberry



Cappuccino
Espresso •  steamed milk •  mil lk foam

Latte
Espresso •  steamed milk

Macchiato
Espresso •  milk foam

Americano
Espresso •  hot water

Shot of espresso •  vani l la ice cream

Iced Cappuccino

TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable



From The House of TWG

Engl ish Breakfast  Tea

Royal Darjeel ing
Jasmine Queen Tea
Chamomile
Emperor Sencha
Imperial Oolong

Soft Beverages

Red Bull -  Energy Drink

Preserved Juice
Aerated Beverages

TM Plan
Beverages are subject to change on avai labi l i ty

Sustainable


