
Menu is inclusive of WOW selection.
Additional charges applied for dishes mentioned with “**”.

Please inform  our service staff should you have any food intolerances or allergies.
All prices are inclusive of service charge and taxes.

Our menus are subject to change without any prior notice.

SOUPS & APPETIZERS

Potage Permentier
Potato & leek soup, parmesan, leek ash

Nutritional Facts: Calories: 541.4 | Total Fat: 35.6g |

Total Carbohydrates: 51.8g | Protein: 7.6g 

$ 25

Crispy Seafood Cake
Minced Prawns, silvered almond flakes, crab meat, 
calamari, salmon, remoulade sauce, prawn cracker

Nutritional Facts: Calories: 461.8 | Total Fat: 31.1g | 

Total Carbohydrates: 22.9g | Protein: 25.1g 

$ 35

Prawns & Squid Salad 
Homemade sweet chili sauce, home grown garden greens, 

pomegranate
Nutritional Facts: Calories: 502.4 | Total Fat: 20g |

Total Carbohydrates: 26.9g | Protein: 52.5g 

$ 55

Grilled Watermelon Salad
Seasoned watermelon, feta cheese, arugula, Spanish onion

Nutritional Facts: Calories: 726.1 | Total Fat: 46.9g |

Total Carbohydrates: 53.9g | Protein: 28.5g 

$ 28

GLUTEN
 FREE
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 FREE
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GLUTEN FREE ALCOHOL EGG FISH SOY VEGETARIAN GLUTEN LACTOSE NUTS PORK POULTRY SEAFOOD HOT & SPICY SESAME



Beef Carpaccio
Beef tenderloin, fennel, green apple, pear, parmesan,

baby rucola, scallions, honey emulsion, green grapes
Nutritional Facts: Calories: 472.4 | Total Fat: 18.1g |

Total Carbohydrates: 74.2g | Protein: 8.9g

$ 28

Hawaian  Chicken Skewers 
Pineapple, sweet soy, honey, smoked bbq  sauce, lime, ginger marination

Nutritional Facts : Calories: 348.5 | Total Fat: 8.5g |

Total Carbohydrates: 27.1g | Protein : 40.2g

$ 30

LACTOSE

SOY

MAIN COURSES

Seared Locally Caught Reef Fish Fillet
Aubergine  caponata, sweet potato chips, tangy citrus butter emulsion

Nutritional Facts : Calories: 326.5 | Total Fat: 14.5g |

Total Carbohydrates: 45.1g | Protein : 9.3g

$ 45
LACTOSE FISH

Local Spice Rubbed Catch of the Day
Local spice - marinated fish fillet, pan - fried saucy brinjal,

creamy ground curry sauce
Nutritional Facts : Calories: 634.4 | Total Fat: 40.1g |

Total Carbohydrates: 70.1g | Protein : 6.1g

$ 45
LACTOSE FISH

Grilled Locally Caught Reef Fish Fillet 
 Classic tomato salsa, garden green salad, zesty lemon

garlic butter sauce
Nutritional Facts : Calories: 385.8 | Total Fat: 19.2g |

Total Carbohydrates: 5.3g | Protein : 46.9g

LACTOSE FISH
$ 45

Char - Grilled Chicken Leg
Indonesian sambal marination, char - grilled broccolini,

fragrant coconut jasmine rice
Nutritional Facts : Calories: 620.8 | Total Fat: 22.1g |

Total Carbohydrates: 31.7g | Protein : 72.4g 

LACTOSE POULTRY SOY $ 45

Menu is inclusive of WOW selection.
Additional charges applied for dishes mentioned with “**”.

Please inform  our service staff should you have any food intolerances or allergies.
All prices are inclusive of service charge and taxes.

Our menus are subject to change without any prior notice.

GLUTEN FREE ALCOHOL EGG FISH SOY VEGETARIAN GLUTEN LACTOSE NUTS PORK POULTRY SEAFOOD HOT & SPICY SESAME



Locally Caught Seared Tuna Steak 
Grilled baby gem, smoked seaweed , sweet potato chips,

zesty lemon butter sauce
Nutritional Facts : Calories: 685.4 | Total Fat: 39.4g |

Total Carbohydrates: 27.4g | Protein : 65.2g 

$ 45

Pot Roasted Beef Brisket
Beef brisket, mediterranean anchovy, panko & parsley salsa Verde,

potato puree, fried capers
Nutritional Facts : Calories: 445.9 | Total Fat: 35.3g |

Total Carbohydrates: 22.9g | Protein : 9.1g

Braised Barbecue Pork Ribs
Cabbage salad, french  fries, homemade BBQ sauce

Nutritional Facts: Calories: 798.5 | Total Fat: 91.6g |

Total Carbohydrates: 95.2g | Protein: 84.8g 

Braised Lamb
Braised lamb chops with harissa potato and pickled vegetables

Nutritional Facts: Calories: 356.8 | Total Fat: 102.6g |

Total Carbohydrates: 89.4g | Protein: 73.3g 

Beef Sirloin
Jacket potato, glazed vegetables, red wine jus

Nutritional Facts: Calories: 406.7 | Total Fat: 1.6g |

Total Carbohydrates: 22.8g | Protein: 9.2g 

$ 48

$ 45

$ 85

Beef Tenderloin
Potato gratin, sautéed vegetables , port wine jus

Nutritional Facts : Calories: 887.9 | Total Fat: 46.7g |

Total Carbohydrates: 29.3g | Protein : 86.2g 

Homemade Gnocchi
Homemade potato gnocchi with tomato sauce and parmesan

Nutritional Facts: Calories: 1580.1 | Total Fat: 49.4g |

Total Carbohydrates: 216.4g | Protein: 63g 

$ 32

$ 80
FISHLACTOSEGLUTEN
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$ 80

Confit Chicken Breast
Roasted pumpkin puree, charred cabbage, grilled brocollini , 

creamy green peppercorn sauce
Nutritional Facts: Calories: 668.5 | Total Fat: 30g |

Total Carbohydrates: 46.7g | Protein: 58g 

GLUTENLACTOSE POULTRY
$ 42

Menu is inclusive of WOW selection.
Additional charges applied for dishes mentioned with “**”.

Please inform  our service staff should you have any food intolerances or allergies.
All prices are inclusive of service charge and taxes.

Our menus are subject to change without any prior notice.
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EGGGLUTENVEGETARIAN LACTOSE



DESSERTS

Baked Cheesecake
Rich creamy baked cheesecake, rice crispy chocolate base,

vanilla sable breton , mixed berries
Nutritional Facts: Calories: 223.4 | Total Fat: 8.2g |

Total Carbohydrates: 24.3g | Protein: 9.51g 

$ 15

Sizzling Brownie
Chocolate, vanilla ice cream, chocolate sauce
Nutritional Facts: Calories: 257.8 | Total Fat: 29.6g |

Total Carbohydrates: 59.9 g | Protein: 6.1g 

$ 25

Pecan Tart 
Baked pecan dolce fudge tart & crunchy sesame snap,

jaggery ice cream 
Nutritional Facts: Calories: 342.5 | Total Fat: 6.7g |

Total Carbohydrates: 31.4g | Protein: 6.31g

$ 25

Coffee Custard With Vanilla Chantilly
Espresso coffee cream brulee , vanilla ganache/chocolate straws

Nutritional Facts: Calories: 203.3 | Total Fat: 4.4g |

Total Carbohydrates: 21.4g | Protein: 7.15g 

$ 15

Ice Creams 
Chocolate, vanilla, strawberry, mango

Nutritional Facts: Calories: 216 | Total Fat: 11 g |

Total Carbohydrates: 28.2g | Protein: 3.8g

Sorbets 
Lemon, lime, strawberry

Nutritional Facts: Calories: 130.8 | Total Fat: 0.6g |

Total Carbohydrates: 32.1g | Protein: 0.7g  

$ 08

$ 08

Pavlova Raspberry
Crispy meringue shell, soft vanilla biscuits, homemade raspberry 

pâtissier cream, dried raspberry crumble powder
Nutritional Facts: Calories: 117.8 | Total Fat: 3.24g |

Total Carbohydrates: 13.15g | Protein: 6.12g 

$ 15

EGGLACTOSE GLUTEN

EGGLACTOSE GLUTEN

EGGLACTOSE GLUTEN SESAME

EGGLACTOSE GLUTEN

EGGLACTOSE GLUTEN

Menu is inclusive of WOW selection.
Additional charges applied for dishes mentioned with “**”.

Please inform  our service staff should you have any food intolerances or allergies.
All prices are inclusive of service charge and taxes.

Our menus are subject to change without any prior notice.
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EXCLUSIVE MENU ITEMS**

FROM THE GRILL

Grilled Seafood Platter (for 2 person) **
500g lobster, octopus  leg, jumbo prawns, organic black muscles on 

side French fries, sautéed vegetables, garlic bread,

dill sour cream
Nutritional Facts: Calories: 1817.6 | Total Fat: 80.3g |

Total Carbohydrates: 101.3g | Protein: 171.3g 

Maldivian Live Lobster (100g)**
Grilled, garlic butter, fries

Nutritional Facts: Calories: 682.7 | Total Fat: 24.3g |

Total Carbohydrates: 84.7g | Protein: 39.9g 

$ 137

$ 27

Please note that all chargeable items are subject to 10% service charge and 17% GST.

Additional charges applied for dishes mentioned with “**”.

Please inform our service staff should you have any food intolerances or allergies.

Our menus are subject to change without any prior notice

Char Grilled Wagyu Beef Steak **
Wagyu strip loin, glazed vegetables, creamy mash potato, 

leek ash, red wine jus
Nutritional Facts: Calories: 806.2 | Total Fat: 62.6g |

Total Carbohydrates: 35.1g | Protein: 25.1g

$ 180
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PLANT BASED BLISS

Pumpkin Velouté 
Pumpkin, carrot, pumpkin seeds, onion, garlic, herbs,

coconut cream
Nutritional Facts: Calories: 464.6 | Total Fat: 26.2g |

Total Carbohydrates: 48.1g | Protein: 13.7g

Roasted Sweet Potato Salad
Roasted sweet potatoes , garden greens, cherry tomato , cucumber , 

red radish , vinaigrette, homemade sweet chili 
Nutritional Facts : Calories: 553.1 | Total Fat: 17.4g |

Total Carbohydrates: 90.8g | Protein : 10.1g

Grilled Vegetable Salad
Zucchini, carrot, broccoli, mix salad, balsamic reduction,

cherry tomato, red radish
Nutritional Facts : Calories: 267.8 | Total Fat: 14.9g |

Total Carbohydrates: 30.2g | Protein : 7.2g

SOUPS & APPETIZERS

Beetroot Carpaccio
Fried chickpeas, thyme infused extra virgin olive oil

Nutritional Facts: Calories: 472.4 | Total Fat: 18.1g |

Total Carbohydrates: 74.2g | Protein: 8.9g

Sweet Potato Vichyssoise
Sweet potato, carrot, pearl onions, leeks

Nutritional Facts : Calories: 541.1 | Total Fat: 35.6g |

Total Carbohydrates: 51.5g | Protein : 7.6g 

$ 25NUTS

$ 25

$ 28

$ 28

GLUTEN
 FREE

$ 28

Menu is inclusive of WOW selection.
Additional charges applied for dishes mentioned with “**”.

Please inform  our service staff should you have any food intolerances or allergies.
All prices are inclusive of service charge and taxes.

Our menus are subject to change without any prior notice.
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Spaghetti with Tofu Ragu
Nutritional Facts: Calories: 487.1 | Total Fat: 17.4g |

Total Carbohydrates: 71.1g | Protein: 16.6g 

Grilled Vegetable Skewers
Sautéed chickpeas, herb gremolata

Nutritional Facts: Calories: 1406.1 | Total Fat: 85.8g |

Total Carbohydrates: 132.5g | Protein: 52.4g 

Grilled Tofu Steak
Tofu, broccoli, zucchini, baby corn, pumpkin puree,

Cajun seasoning, cherry tomatoes
Nutritional Facts : Calories: 341.6 | Total Fat: 13.3g |

Total Carbohydrates: 49.8g | Protein : 7.9g

Braised Zucchini 
Braised zucchini, tangy tomato concasse, roasted almond flakes

Nutritional Facts : Calories: 778.5 | Total Fat: 46.6g |

Total Carbohydrates: 79.8g | Protein : 23.5g 

Vegetable Sheesh Kebab
Potato, zucchini, carrot, bell peppers, gram flour, deviled spices,

coriander vegenaise
Nutritional Facts : Calories: 379.1 | Total Fat: 4.1g |

Total Carbohydrates: 75.8g | Protein : 11.4g 

Grilled Cauliflower Steak
Grilled cauliflower steak, tomato, roasted bell pepper, balsamic,

roasted almond flakes
Nutritional Facts : Calories: 655.2 | Total Fat: 31.9g |

Total Carbohydrates: 86.2g | Protein : 19.2g 

$ 35

$ 35

$35

MAIN COURSES

$ 35

NUTS

SOYGLUTEN

SESAMENUTS

$32

$35
NUTS GLUTEN

 FREE

Menu is inclusive of WOW selection.
Additional charges applied for dishes mentioned with “**”.

Please inform  our service staff should you have any food intolerances or allergies.
All prices are inclusive of service charge and taxes.

Our menus are subject to change without any prior notice.

GLUTEN FREE ALCOHOL EGG FISH SOY VEGETARIAN GLUTEN LACTOSE NUTS PORK POULTRY SEAFOOD HOT & SPICY SESAME

SOYGLUTEN



Pineapple Fritters
Fried pineapple slices, coconut sorbet, cinnamon dust

Nutritional Facts: Calories: 817.5 | Total Fat: 5.7g |

Total Carbohydrates: 189.1g | Protein: 20.3g 

Banana Fritters
Fried local banana fritters, coconut sorbet

Nutritional Facts: Calories: 1232.6 | Total Fat: 2.5g |

Total Carbohydrates: 292.4g | Protein: 15.5g

Coconut Sorbet
3 Scoops

Nutritional Facts: Calories: 392.4 | Total Fat: 2.6g |

Total Carbohydrates: 32.1g | Protein: 2.1g 

$25

$ 25

$ 25Maldivian Kiru Boakiba
Coconut cream, cardamom, mango and passion fruit coulis

Nutritional Facts: Calories: 363.1 | Total Fat: 19.2g |

Total Carbohydrates: 54.9g | Protein: 2.9g 

$ 25

DESSERTS

GLUTEN

GLUTEN
 FREE

Menu is inclusive of WOW selection.
Additional charges applied for dishes mentioned with “**”.

Please inform  our service staff should you have any food intolerances or allergies.
All prices are inclusive of service charge and taxes.

Our menus are subject to change without any prior notice.
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