FOOD MENU



Taste Orn India
Food Menu

CHARGEABLE DINNER MENU
18.30 TO 22.00

Exclusive Menu

000 Lobster Tandoori — 94.90

Lobsters are Marinated in a Unique Blend of Ground Spices,
Fragrant Herbs, and Yogurt, and then Cooked in a Tandoori
Oven. The Dish is served with Cumin Saffron Rice, Garlic
Naan, Raita, and a side of House Salad

000 Indian Style Lobster Curry — 51.90

Lobster is Cooked in a Flavorful Curry made with Cashew
Nuts, Tomatoes, and Spices and Enriched with Cream and
Butter. This dish is Deliciously served with Fragrant Cumin
Saffron Rice, Raita, Pickles, and Garlic Naan.

EXCLUSIVE OFFER
Enjoy a 50% discount if guests choose the main course from our exclusive menu.
This offer is applicable to guests on All Inclusive, Full Board or Half Board.

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager. Note that Jain food options
available on request.

© Beef © Dsiry @ rish © cluten
0O ot & Spicy 0 .- QO Nuts @ roultry
G seafood © shelifish @ Veoan © Vegetarian
@ sesame
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SOUP

Dal Shorba — 15.90
Thin Yellow Lentil Soup

APPETIZERS & SALADS

Mixed Salad — 18.90
Cucumber, Tomato, Bell pepper, Mixed Lettuce Salad

Ghobi 65 — 19.90

Crispy Fried Cauliflower Sauté, Indian Spices, Curry Leaves

Mixed Veg Bhajiya — 19.00
Mixed Veg Fritter Coated in Gram Flour

Kachumber Salad — 16.9°
Cucumber, Tomato, Onion, Green Coriander Salad mixed with

Chat Masala Dressing

Soya Chap Tandoori — 21.00
Indian Spiced Yoghurt Marinated Soya Chap Tandoori

Fish Tandoori — 22.00
Reef Fish Marinated with Turmeric, Yoghurt, Indian Spices,
cook in Tandoori Oven

Prawns Tikka — 29.00
Indian Spiced Yoghurt Marinated Tandoori Prawns

Chicken Tikka — 24.00

Tandoori Cooked Boneless Chicken Marinated with Kashmiri
Chilly, Indian Spices, Yoghurt

Lamb Seekh Kebab — 27.90
Indian Spiced Marinated Lamb Minced Kebab

MAIN COURSES

CHICKEN DISHES

Chicken Tandoori — 38.9°

Succulent Chicken Marinated in Kashmiri Chili, Blend of
Spices, Yogurt, and Lemon, Cooked in Tandoori Oven

Chicken Curry — 36.90
Traditional Indian Style Chicken Curry

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager. Note that Jain food options
available on request.

© Beef © Dsiry @ rish © cluten
0O ot & Spicy 0 .- QO Nuts @ roultry
G seafood © shelifish @ Veoan © Vegetarian
@ sesame
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MAIN COURSES
CHICKEN DISHES

Saag Chicken — 36.0°

Chicken Cooked with Spinach and Mint Gravy Finished with
Fresh Cream

Butter Chicken — 36.90

Chicken Tikka cooked with Tomato, Cashew Nut Gravy
Finished with Butter & Fresh Cream

Chicken Biryani— 40.00

Flavorful Rice Cooked with Chicken in Dum Style Slow Heat,
served with Raita

LAMB DISHES

Lamb Curry — 40.00
Indian Spiced Lamb Cooked, Onion, Tomato

Dry Lamb — 40.0°

Indian Masala Flavored Lamb cooked with Crispy Coconut
Flakes

SEAFOOD DISHES

Coco Fish Curry — 36.9°

Reef Fish cooked with Rich Cashew Nut and Coconut
Flavored Gravy

Fish Masala — 36.90

Sautéed Reef Fish cooked with Onion Tomato and Indian
Spices

Fish Curry — 36.90
Reef Fish Cooked in Onion Tomato and Coconut Milk Gravy

Prawns Masala — 47.00

Onion Tomato Coconut Milk Gravy

VEGETARIAN MAIN DISHES

Paneer Butter Masala — 34.00

Cottage Cheese Cooked with Tomato—based Cashew Nut
and Butter Gravy

Palak Paneer — 34.00
Indian Cottage Cheese cooked in Spinach Cravy

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager. Note that Jain food options
available on request.

© Beef

0O ot & Spicy
G seafood
@ sesame

o Dairy
° Lamb
© shelifish

@ rish
e Nuts
o Vegan

e Gluten
@ Poultry
° Vegetarian
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VEGETARIAN MAIN DISHES

Mutter Paneer — 34.00

Famous Indian Home Style Green Peas & Cottage Cheese
Curry

Soya Chap Masala — 38.00
Tandoori Soya Chap, Tomato Cashew Nut Gravy

Kadai Vegetables — 31.9°
Mix Vegetables, Onion, Indian Spices, Tomato Cashew Nut

Gravy

Chana Masala — 34.09°

Chickpeas Cooked with Flavorful Indian Spiced, Onion
Tomato Gravy

Dal Makhani — 31.°°

Slow Cooked Black Lentils with Creamy Butter Flavors

Dal Tadka — 29.00

Cumin Flavored Yellow Lentils, Finished with Fresh Coriander,
Ginger

Veg Biryani — 41.0°

Basmati Rice Cooked Dum Style with Vegetables, served
with Raita

CHEF'S SPECIAL

Regular Thali — 44.90

Classic Indian Thali Plate with Fish Tikka, Butter Chicken,
Prawn Masala, Dry Lamb, Dal Makhani, Raita, Papadum,
Garlic Naan, Jeera Rice, Gulab Jamun and Sweet Lassi

Vegetable Thali — 36.00

Vegetarian Classic Indian Thali Plate with Gobi 65, Paneer
Butter Masala, Soya Chaap Masala, Chana Masala,

Dal Makhani, Raita, Papadum, Garlic Naan, Jeera Rice,
Gulab Jamun and Sweet Lassi

RICE SELECTION
Basmati Rice — 11.00

Green Peas Pulao — 14.00

Cumin Seed & Green Pea Sautéed Rice

Vegetable Pulao — 14.90

Vegetable, Cumin, Turmeric Sautéed Rice

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager. Note that Jain food options
available on request.

© Beef © Dsiry @ rish © cluten
0O ot & Spicy 0 .- QO Nuts @ roultry
G seafood © shelifish @ Veoan © Vegetarian
@ sesame
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RICE SELECTION

Jeera Rice —14.0°

Cumin Sautéed Rice

SPECIAL NAAN BREADS FROM OUR
TANDOORI OVEN

Tandoori Roti — 11.90
Butter Roti — 11.00
Laccha Paratha — 14.°0
Pudina Paratha — 14.00
Plain Naan — 11.00
Butter Naan — 11.°©
Garlic Naan — 11.90
Plain Kulcha — 11.90
SIDE DISHES
Plain Yoghurt — 5.00
Mixed Raita — 5.0

DESSERTS

Gulab Jamun — 19.00

Milk Dumplings with Cardamom Syrup, Vanilla Ice cream

Rasmalai — 19.00

Indian Style Cheesecake Dipped in Cardamom Custard with
Raisins, Roasted Almond

Mango Pistachio Kulfi — 19.00

Indian Style Mango Pistachio Ice cream Served with Mango
Compote, Dry Fruits, Golden Snap

Gajar Halwa — 19.00

Indian Style Carrot Pudding, Pistachio Coulis, Roasted
Cashews, Raisins Tulip Crust

Kulfi Falooda — 19.00

Cardamom Cream, Chocolate Vermicelli, Almond Saffron
lce cream

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager. Note that Jain food options
available on request.

© Beef © Dsiry @ rish © cluten
0O ot & Spicy 0 .- QO Nuts @ roultry
G seafood © shelifish @ Veoan © Vegetarian
@ sesame
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DESSERTS

Fresh Fruit Platter — 19.0

Seasonal Fresh Cut Fruits

Choice of Ice Creams — 16.90

Vanilla, Chocolate, Strawberry, Mango

Choice of Sorbets — 16.9°

LLemon, Passion Fruit, Kiwi, Raspberry
ARABIC MENU

APPETIZERS & SALADS
(All salads and appetizers come with Come with

Homemade Grilled Arabic Bread)
Hot Mezze Medley — 27.9°
Fried Kibbeh, Cheese Sambousak, Salad, Harissa Sauce

Tabbouleh Salad — 16.°0
Chopped Parsley, Tomatoes, Mint, Lemon Juice

Fattoush Salad — 16.90
Cucumber, Tomatoes, Lettuces, Red Onion, Mint, Coriander

MAIN COURSES

Chicken Shawarma — 30.00

Shawarma Roasted Chicken, Arabic Spices, Pita Bread,
Cucumber, Garlic, Yoghurt, Tomatoes, Onion

Slow Roasted Lamb Shank — 47.00

Vegetable Couscous, Raisins, Saffron Stock

DESSERTS

Arabic Baklava — 19.00
Layers of Filo Pastry, Sweet Syrup, Chopped Nuts

House Made Date Ice Cream — 19.00
Served with Fruit Salad

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager. Note that Jain food options
available on request.

© Beef © Dsiry @ rish © cluten
0O ot & Spicy 0 .- QO Nuts @ roultry
G seafood © shelifish @ Veoan © Vegetarian
@ sesame
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eet Cherie Tu. The Sydney born-and-bred
M cookbook author, recipe developer, and

internet sensation has garnered a community
of over 1 million followers across Youtube, TikTok, and
Instagram—all drawn to her plant—based recipes
ranging from a three—ingredient matcha mousse to
King oyster mushroom ‘scallops’ to her ‘Salads that
Don't Suck’ series.

Among her followers is the Sun Siyam culinary
team, with whom she is tweaking, testing, and tasting
dishes — all plant-based—that will ultimately make
up 30% of the resorts’ menus and buffets. Desserts
included. During her trip to the Maldives, which she
claims “looks even better in person”, she discovered
dhiyaa hakaru, traditional Maldivian sweetener made
from coconut sap.

While Cherie has been plant-based for 10 years
and believes in incorporating more plant foods
into one’s diet, she isn't a fan of labels and rules. The
plant-based dishes at Sun Siyam can be enjoyed by
anyone and everyone. “Even if someone doesn't want
to go full vegan, just swapping out a couple of their
usual animal-based dishes for my plant-based ones
is a positive change.”

Growing up in an Asian household meant lots of
delicious and deeply flavourful food—namely Chinese
and Vietnamese cuisine. And while she draws inspiration
from her mother's cooking, ultimately, she's creating
for her community. Their feedback and input is
everything. “I love to create content that they enjoy
and benefit from.”

When asked about her dream dinner party guests,
she's earnest: “Is it corny to say my dream guests
would simply be my closest friends and family?
Feeding people who | love and care about brings
me the most joy.”

B Find her on Instagram at @thrivingonplants

DISS
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Sun Siyam's promise (0
clevale and enhance (he
beauty of vegelarian and
vedgan dining Tor (he guest.
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SOUP

(7] Dal Shorba — 15.20
Thin Yellow Lentil Soup

APPETIZERS & SALADS

(7] Mixed Salad — 18.90
Cucumber, Tomato, Bell Pepper, Mixed Lettuce Salad

(- X 7] Ghobi 65 — 19.00

Crispy Fried Cauliflower Sauté, Indian Spices, Curry Leaves

00 Mixed Veg Bhajiya — 19.00
Mixed Veg Fritter Coated in Gram Flour

(7] Kachumber Salad — 16.90

Cucumber, Tomato, Onion, Green Coriander Salad Mixed with
Chat Masala Dressing

MAIN COURSES

(. X 7] Kadai Vegetables — 31.00
Mix Vegetables, Onion, Indian Spices, Tomato Cashew Nut
Gravy
(7] Chana Masala — 34.00

Chickpeas Cooked with Flavorful Indian Spiced, Onion
Tomato Gravy

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

e Gluten 9 Vegan e Nuts
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MAIN COURSES

Dal Tadka — 29.90

Cumin Flavored Yellow Lentils, Finished with Fresh Coriander,
Ginger

Veg Biryani — 41.90
Basmati Rice Cooked Dum Style with Vegetables

RICE SELECTION

Basmati Rice — 11.°°

Green Peas Pulao — 14.00

Cumin Seed & Green Pea Sautéed Rice

Vegetable Pulao — 14.00

Vegetable, Cumin, Turmeric Sautéed Rice

Jeera Rice — 14.00

Cumin Sautéed Rice

SPECIAL NAAN BREADS FROM OUR
TANDOORI OVEN

Tandoori Roti — 11.00

Laccha Paratha — 14.9°

Pudina Paratha — 11.°
Plain Naan — 11.9°
Plain Kulcha — 11.60

DESSERTS

Fresh Fruit Platter — 19.00

Seasonal Fresh cut Fruits

Choice of Sorbets — 16.9°

LLemon, Passion Fruit, Kiwi, Raspberry

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

e Gluten 9 Vegan 0 Nuts
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Taste Orn India

MeHio 6nion,

MnatHoe (a-ns KapT) YXMUH
c 18:30 po 22:00

Exclusive Menu - KCKNIO3NBHOE MEHIO

Lobster Tandoori / Jlo6¢Tepbl TaHgypn — 94.00

Jlo6CcTepoB MAPUHYIOT B YHUKATBHO CMECH MOJOTBIX CMELMIA,
QPOMATHBIX TPOB U AOryPTA, A 30TEM FOTOBSAT B NEYM TAHOYPW.
Bniopgo nopgaetcsi ¢ pucom ¢ TMVHOM U LLIADPAHOM, YECHOYHBIM
HOGHOM, PAUTOI 11 SOMALLHUM COSIOTOM

Indian Style Lobster Curry — 51.00
Kappu ¢ no6cTepomMm B UHAVIICKOM CTUNe

JlobcTep rotoBNTCSH B APOMOTHOM KAPPY C OPEXCMU KELLIBIO,
NoMVBOPAMI 1 CNIELIMSIMU U OBOTALLIIETCS CIIVBKAMM U MACTIOM.
310 6nIOAO NOJTETCH C APOMATHBIM PUCOM C TMVHOM U
LWAhPAHOM, PAMTON, COMEHbIMU OFYPLAMUA 11 YECHOYHBIM HOOHOM

OKCKITIO3MBHOE NPEJIOKEHVE

[Mpw BbIGOPE OCHOBHOMO GIOAA U3 HALLIETO SKCKITIO3MBHOMO MEHIO FOCTV MOTYT MOJYHMTh CKUAKY
B paavepe 50%. [IaHHOE NPeAIoKEHNE PACTIPOCTPAHSIETCS HO FOCTEN, MPOXMBAIOLLVIX MO
cvicteme «Bce BKoYeHO, «TOMHbIA MAHCVOHY Wk «[TONYNAHCUOH

Llenbl ykasaHe! B gonnapax CLLA, k Hum pobaensietcs 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocTeii ¢ ocobbIM1 AUETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECN ECTb
YKENAHNE Y3HATb NoBorbLUE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e FoBsipyHa o MonouHble NpoayKTbI e Poiba e [nioTeH

o OcTpoe 1 npsiHoe ° BaparuHa e Opexv @ Mmua

e MopenpopykTbl @ PakoobpasHbie o Berax ° Beretapuriare,
(B LLMPOKOM CMbicrE) (HanpyMep, KpeBeTKN,

6 Kyrxyr Kpabbi)
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SOUP - WWOPBA (CVYnN)

Dal Shorba /0an LLlop6a — 15.90

YKnpKunii cyn 13 >XenToi YeueBnLbl

APPETIZERS & SALADS
3AKYCKWN N CANTATbI

Mixed Salad / Mukc canar — 18.00

OrypeL, noM1pop, 60ArapcKnii NepeL, MUKC CONATHBIX INCTHEB

Ghobi 65 /To6u 65 — 19.90

Core 113 06)KAPEHHO LIBETHOI KAMYCTbI C XPYCTSLLE/ KOPOUKOMA,
VHAVIACKME CneLmn, JIMCTbS KAppU

Mixed Veg Bhajiya — 19.60
CMeLLAHHDIV OBOLLHON 6XxamKnsa

OBoLLHble 0naabM, MOKPbITbIE HYTOBOI MyKOI

Kachumber Salad /Canar Kauym6ep — 16.00

Canar us orypLoB, MOMVAOPOB, NyKd, 3e/IEHOr0 KOPUAHAPA,
CMELLIOHHbIN C 3aMPABKOI YaT-Macana

Soya Chap Tandoori / Coesbiii Yaan Tangypu — 21.00

VIHpuiAcKuiA NPsiHBINA AOTYPT C MAPUHOBAHHON COeli U TaHAypr

Fish Tandoori /Pbi6a Tangypu — 22.00

PrdoBas pbib6a, MOPYHOBAHHASA C KYPKYMOW, OrypToM,
VHOVIACKMMUN CNELVISIMU, MPUrOTOBNEHHAS B MEYN TAHaYpY

Prawns Tikka /KpeBeTkun Tukka — 29.00

KpeBeTku TaHAypY, MAPYHOBAHHBIE B UIHAUIACKOM liorypTe ¢
npsHOCTAMMN

Chicken Tikka /LipinneHok Tukka — 24.90

Kypvia 6e3 KocTeli B TaHAYPWY, MOPUHOBOHHAS C KOLUMMPCKUM
YN, UHGUACKUMIN CELMSMI, OrypToM

Lamb Seekh Kebab /LUawnbik ns 6apaxuHel— 27.90

LUawnbik n3 papLua ns 6apaHHbI C MHAUACKMM CELMSIMA 1
MOPVYHOBAHHO 6QPAHUHON

MAIN COURSES-OCHOBHbLIE B/TIOOA

CHICKEN DISHES-BJ/IOOA C KYPULEW

Chicken Tandoori /Kypuua Tangypu — 38.90

CO4HOE KypVHOE MSICO, MOPUHOBAHHOE B KOLLMUPCKOM MepLe,
CMECK Crieumii, iorypTe 1 JIMMOHe, NPUroTORNEHHOE B TOHAYPE

Chicken Curry / Kappm ns Kypuusl — 36.90
Kappy ¢ KypuiLeli B TPOAVLIMOHHOM HOUACKOM CTune

Llenbl ykasaHb! B gonnapax CLLA, k Hum pobaensietcst 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocteii ¢ ocobbIM1 AVETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECI ECTb
YKENaHNE Y3HATL NoBorbLLE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e FoBsipyHa o MonouHble NpoayKTbI e Poiba e [nioTeH

o OcTpoe 1 npsiHoe ° BaparuHa e Opexv @ Mmua

e MopenpopykTbl @ PakoobpasHbie o Berax ° Beretapuriare,
(B LLMPOKOM CMbicrE) (HanpyMep, KpeBeTKN,

6 Kyrxyr Kpabbi)
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MAIN COURSES-OCHOBHbLIE B/TIO A

CHICKEN DISHES-BJ/IOOA C KYPULEW

Saag Chicken / Caar UpinneHok — 36.90

KypVILI,C], NPUroToBNeHHAs CO LLUNMNMHATOM U MSITOM, CO CBEXUMI
cnmekaMn

Butter Chicken /Batrep YnkeH — 36.90

KypVIHCISI TUKKQ, NPUroToBNIEHHAA C noMuagopamMi, nopg/IMBKO 13
OpPEeXOB KeLlblo, CITMBOYHbIM MAC/IOM 1 CBEXXUMU CITMBKAMIA

Chicken Biryani /KypwHbiii BupusHu — 40.00

ApOMATHBI PUC, MPUTOTOBEHHDIN C KYPULEN HQ MEeA/IEHHOM OrHe
B CTUNE AyM, MOAJETCH C PAUTON

LAMB DISHES-BJ/IFOOA N3 BAPAHWHDbI
Lamb Curry / Kappu ns 6apanuubl — 40.00
NHpyiickuiA SrHEHOK CO crieLmsMi, yK, MoMUaop

Dry Lamb — Cyxas 6apanuHa— 40.90

BapaHUHG Co BKYCOM MHAWINCKOI MACASTbI, MPUrOTOBNEHHAS C
XPYCTSLLIE KOKOCOBOW CTPY>KKOM

SEAFOOD DISHES
BNTIOAOA M3 MOPEMNMPOAYKTOB

Coco Fish Curry / Koko ®uw Kappu — 36.90

PI/Iq)OBGFI pr6Cl, NPUroToBNeHHAs C HACbILLEHHbIM BKYCOM OpexoB
KeLLlblO 11 COyCOM CO BKYCOM KOKOCa

Fish Masala / Pbi6a Macana — 36.°°

Corte 13 pudoBoii pbibbl, MPUFOTOBNEHHO C JIYKOM, MOMUB0PAMUA 1
VHOVACKMMM CRELISIMI

Fish Curry / Pbi6Hoe kappun — 36.°°
Pudosas pbiba, MpUrotoBneHHAs B JIYKOBO-TOMATHOM COyCe C

KOKOCOBbIM MOJIOKOM

Prawns Masala / KpeseTtkun Macana — 47.9°

Coyc 13 NTyKA NOM1A0POB KOKOCOBOIO MOJTOKA

e y D e DI IA, et GOy B |k ¥8% axoror
T-GSE/Iinrocmedcooaimm; oy el

it I 9, % 3a

w0 | RRC B TYTHbI MO 3aMPoCcy

e FoBsipyHa o MonouHble NpoayKTbI e Poiba e [nioTeH

o OcTpoe 1 npsiHoe G BaparuHa e Opexv @ Mmua

e MopenpopykTbl @ PakoobpasHbie o Berax ° Beretapuriare,
(B LLMPOKOM CMbicrE) (HanpyMep, KpeBeTKN,

6 Kyrxyr Kpabbi)



VEGETARIAN MAIN DISHES
BETETAPUWAHCKWE TJTABHbIE BJTIIOOA

000 Paneer Butter Masala /MNanup Batrep Macana — 34.9°

TBOpPOr, MPUFOTOBMEHHbIN C OPEXAMU KELLIbIO HO TOMATHOI OCHOBE
1 MOCASIHOW NOA/IMBKOM

00 Palak Paneer /Manak Naxvp — 34.90
MaHuvp (Cbip), NPUrOTOBNEHHBIV C COYCOM U3 LUMMHATO
000 Mutter Paneer /Marap Maunp — 34.00
BHAMEHUTBIN MHAVIACKIA JOMALLHUIA 3EMEHBbI FOPOLLIEK 1 KAPPW N3
TBOpOra

0000 Soya Chap Masala /Coesbiii Yan Macana — 38.00

CoeBblii CoyC TOHAYPY, TOMATHbI COYC C OPEXAMM KELLILIO

000 Kadai Vegetables /Osowwm Kapaii — 31.00

CmeLLaTb OBOLLW, NTYK, UHOUIACKME CreLm, TOMATHYIO MOAJIMBKY C
OPEXAMM KELLIbIO

00 Chana Masala /XaHa Macana — 34.00

HyT, rlpVIFOTOBﬂeHHbII?I C ApoOMATHbIMU VHOWACKMU CMELMSIMA N C
JIYKOBO-TOMATHbIM COYyCOM

00 Dal Makhani /fans Maxanm — 31.9°

YepHast YeuyeBMLIa NMPUrOTOBNIEHHAS! HO MELJIEHHOM OrHE CO
CIIMBOYHO-MAC/ISIHBIM BKYCOM

(V] Dal Tadka /Oan Tagka — 29.00

>YXentas yeueBuua co BKYCOM TMWUHAQ, CBeXUI KopuaHgp n I/IM6I/Ipb

000 Veg Biryani /OBowHoit BupbsHu — 41.90

Pric 6acMaTi, NPpUroTOBNEHHbIN B CTUME AYM C OBOLLIAMM,
MNOAAETCH C PANTOM

CHEF’S SPECIAL
CneuyunanbHoe NpeanoXeHne oT weo-
noesapa

(e X o XXX Xs-X*) Regular Thali /O6bluHbI Txanu — 44.00

Knacenueckas nHauninckas Tapenka Txanu ¢ pbiboit TUKKA,
MACSHON KypuLeld, KpeBeTkoli Macana, cyxoii 6apaHvHoii, dan
MakxaHu, Pantoir, Managymom, YecHo4HbIM HaaHoMm, pricom
xvpa, N'yna6 J)xaMmyHOM 1 CNagKuiA accu

0000 Vegetable Thali /Oowmoin Txann — 36.00

BeretapuaHckas knaccudeckas UHauAcKas Tapenka Txanv ¢
o6 65, MmacnsaHoli macanoii ns Maxnpa,

Cost Yaan Macana, YaHa Macana, dan Makxann, PanTois,
Managymom, YecHouHbIM HaaHom, pycom hxupa, Mynaé
bkamyHoM 1 cnagkuii nacen

Llenbl ykasaHb! B gonnapax CLLA, k Hum pobaensietcst 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocteii ¢ ocobbIM1 AVETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECI ECTb
YKENaHNE Y3HATL NoBorbLLE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e FoBsipyHa o MonouHble NpoayKTbI e Poiba e [nioTeH
o OcTpoe 1 npsiHoe ° BaparuHa e Opexv @ Mmua
e MopenpopykTbl @ PakoobpasHbie o Berax ° Beretapuriare,

(B LLMPOKOM CMbicrE) (HanpyMep, KpeBeTKN,
Kyrory Kpabbi)
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RICE SELECTION -BblBOP PUCA
Basmati Rice /Puc 6acmarm — 11.00

Green Peas Pulao /3eneHblii ropowek Mynao — 14.90

OBXXAPEHHBI PUC C CEMEHAMM TMUHA U 3€MEHBIM MOPOLLKOM

Vegetable Pulao / OsowHoli nynao — 14.00

OBOLLY, TMVH, TYLLIEHBI PUC C KYPKyMOM

Jeera Rice /[Oxupa Paiic — 14.00

YKapeHbliii puc ¢ TMHOM

SPECIAL NAAN BREADS FROM OUR
TANDOORI OVEN .
OCOBbIE XJTEBA HAAH U3 HAWEW MEYN
TAHOYPWK

Tandoori Roti /Tangypn Potn — 11.90

Butter Roti /Macno potu — 11.00

Laccha Paratha /Jlaua Napara — 14.90

Pudina Paratha /MNMyavHa Napara — 14.00

Plain Naan /O6biuHbiit Haan — 11.90

Butter Naan /Macno Haan — 11.90

Garlic Naan /YecHok Haan — 11.99

Plain Kulcha /PaeHuHa Kynbua — 11.00

SIDE DISHES-TAPHUNP

Plain Yoghurt /MpocToli iiorypt — 5.90

Mixed Raita /CmewwaHHas Pauta — 5.0

DESSERTS-AECEPTbI

Gulab Jamun /Tyna6 JxkamyH — 19.00

Menbmenn ¢ KApAAaMOHOM, BOHWU/TbHOE MOPOXXEeHOoe

Rasmalai /Pacmanaii — 19.0°

YUnskelik B MHAUIACKOM CTUNE B KOPAOMOHOBOM 30BOPHOM KpemMe ¢
M3IOMOM 1 O6XAPEHHBIM MUHAANEM

Mango Pistachio Kulfi — 19.00
Kyndum ¢ MaHro u pucraukamm

MopokeHoe 13 MOHIO 1 GUCTALLIEK B UHAMACKOM CTUNE, MOpOeTcst
C MOHIo, CyXOhPYKTAMM 11 30/10TUCTOI KOPOUKOM

Llenbl ykasaHb! B gonnapax CLLA, k Hum pobaensietcst 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocteii ¢ ocobbIM1 AVETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECI ECTb
YKENaHNE Y3HATL NoBorbLLE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e FoBsipyHa o MonouHble NpoayKTbI e Poiba e [nioTeH

o OcTpoe 1 npsiHoe ° BaparuHa e Opexv @ Mmua

e MopenpopykTbl @ PakoobpasHbie o Berax ° Beretapuriare,
(B LLMPOKOM CMbicrE) (HanpyMep, KpeBeTKN,

6 Kyrxyr Kpabbi)



DESSERTS- AECEPTHbI

00 Gajar Halwa / Fapxap Xanea — 19.99

MOpPKOBHbIV NMyAVIHI NO-MHANIACKY, GUCTALLIKOBbIN COYC, YXOPEHbIE
KELLIblO, KOPX U3 TIONBbMAHA C U3IOMOM

00 Kulfi Falooda / Kynbgu ®anypa — 19.00

erM C KAOpAAMOHOM, PO30BOE Xerne, LLOKONAaHAA BepMuLLenb,
MUHOANIbHOE MOPOXKEeHoe C LIJGq)pGHOM

(7] Fresh Fruit Platter / Bniogo co ceexxumu ppykrammn — 19.00

Ce30HHble CBeXMe HOpPE3aHHbIE PYKTbI

(o) Choice of Ice Creams / Bbi6op MmopoxxeHoro — 16.90

BaHunb, Wwokonapg, KiyBHMKA, KOKOC

(7] Choice of Sorbets / Bri6op copberos — 16.9°

JIMMOH, MapaKyiisi, KUBU, MOAVHA

ARABIC MENU- APABCKOE MEHIO

APPETIZERS & SALADS
3BAKYCKWN N CANTATbI

(Bce canaTbl 1 3aKyCKM Mbl MOJOEM C OMALLHM ApaBCKM
X11e60M Ha rpune)

0000 Hot Mezze Medley / Mopsiuee accoptu — 27.00
YKapeHblii kKub6ex, Cbip caMBycak, KiodTa 13 6apaAHMHbI, Canar,
coyc xapuceca

00 Tabbouleh Salad / Canar Ta66ynex — 16.2°

Py6neHas neTpyLuKa, NOMUZOoPbI, MATA, IMMOHHBIA COK

00 Fattoush Salad / Canar ®arryw — 16.9°
OrypeL, MoMUZOopPbI, IMCTbS CANATA, KPACHBIN JTyK, IMCTbS MSTbI
KOpMaHAPaA

MAIN COURSES- OCHOBHbIE BJZIIOOA

00® Chicken Shawarma / LLaypma ua kypuubl — 30.00
LLiaypMa 13 »apeHoi KypuLibl, OpaBCKiie CrieLyi, NOBalLL, orypeL,
UECHOK, AOrypT, NOMUA0PI, YK

000 Slow Roasted Lamb Shank — 47.00
YKapeHast Ha Mep/IeHHOM OrHe rofleHb IFHEHKA

OBOLLHOI KyCKYC, U3IOM, LLIA(PAHOBbIN BynboH

Llenbl ykasaHb! B gonnapax CLLA, k Hum pobaensietcst 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocteii ¢ ocobbIM1 AVETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECI ECTb
YKENaHNE Y3HATL NoBorbLLE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e FoBsipyHa o MonouHble NpoayKTbI e Poiba e [nioTeH

o OcTpoe 1 npsiHoe ° BaparuHa e Opexv @ Mmua

e MopenpopykTbl @ PakoobpasHbie o Berax ° Beretapuriare,
(B LLMPOKOM CMbicrE) (HanpyMep, KpeBeTKN,

6 Kyrxyr Kpabbi)



000

DESSERTS- AECEPTHbI

Arabic Baklava / Apa6ckas naxnasa — 19.°0

Cnowu Tecta ¢usio, CNagKuii crpor, N3MerbYeHHbIE OpeEX

House Made Date Ice Cream — 19.00
PUHUKOBOE MOPOXXEHOEe AOMALLHEro NPUroTOBNEHUS

Mopaetcs ¢ PpyKTOBbIM CANATOM

Llenbl ykasaHb! B gonnapax CLLA, k Hum pobaensietcst 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocteii ¢ ocobbIM1 AVETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECI ECTb
YKENaHNE Y3HATL NoBorbLLE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e FoBsipyHa o MonouHble NpoayKTbI e Poiba e [nioTeH

o OcTpoe 1 npsiHoe G BaparuHa e Opexv @ Mmua

e MopenpopykTbl @ PakoobpasHbie o Berax ° Beretapuriare,
(B LLMPOKOM CMbicrE) (HanpyMep, KpeBeTKN,

6 Kyrxyr Kpabbi)



lant

eet Cherie Tu. The Sydney born-and-bred
M cookbook author, recipe developer, and

internet sensation has garnered a community
of over 1 million followers across Youtube, TikTok, and
Instagram—all drawn to her plant—based recipes
ranging from a three—ingredient matcha mousse to
King oyster mushroom ‘scallops’ to her ‘Salads that
Don't Suck’ series.

Among her followers is the Sun Siyam culinary
team, with whom she is tweaking, testing, and tasting
dishes — all plant-based—that will ultimately make
up 30% of the resorts’ menus and buffets. Desserts
included. During her trip to the Maldives, which she
claims “looks even better in person”, she discovered
dhiyaa hakaru, traditional Maldivian sweetener made
from coconut sap.

While Cherie has been plant-based for 10 years
and believes in incorporating more plant foods
into one’s diet, she isn't a fan of labels and rules. The
plant-based dishes at Sun Siyam can be enjoyed by
anyone and everyone. “Even if someone doesn't want
to go full vegan, just swapping out a couple of their
usual animal-based dishes for my plant-based ones
is a positive change.”

Growing up in an Asian household meant lots of
delicious and deeply flavourful food—namely Chinese
and Vietnamese cuisine. And while she draws inspiration
from her mother's cooking, ultimately, she's creating
for her community. Their feedback and input is
everything. “I love to create content that they enjoy
and benefit from.”

When asked about her dream dinner party guests,
she's earnest: “Is it corny to say my dream guests
would simply be my closest friends and family?
Feeding people who | love and care about brings
me the most joy.”

B Find her on Instagram at @thrivingonplants
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SOUP -LWUWOPBA (CYM)

(7] Dal Shorba /Oan LLUop6a — 15.00

HKnpKunii cyn 13 >XenTo YeueBnLbl

APPETIZERS & SALADS
3BAKYCKWN N CANTATbI

(7] Mixed Salad /Mukc canar — 18.90

OrypeL, noMugop 60nrapcKnii NepeL, MUKC COJIOTHbIX JINCTHEB

00 Ghobi 65 /T'o61 65 — 19.00

Cote 13 06XXapEeHHOI LIBETHOM KAMyCTbl C XPYCTSILLE/ KOPOUYKO
VIHOWICKME CreLyn IMCTbs Kappu

00 Mixed Veg Bhajiya — 19.90

CMeLLAHHDbIV OBOLLHON 6XxamKus

OBoLLHbIE ONIaabM NMOKPbITbIE HYTOBOW MYKO

(7] Kachumber Salad /Canar Kauym6ep — 16.00

Canar 13 orypLIoB NOMUA0POB JYKA 3E/IEHOr0 KopraHapad
CMELLIAHHBI C 3aMPABKOI YaT Macana

MAIN COURSES-OCHOBHbIE B/TIO A

(. X 7] Kadai Vegetables /Osowu Kagaii — 31.00

CmeLuaTs oBoLy NyK VMHAUIACKNE CNeLn TOMOT HYIO NOAJINBKY C
opexamMn KeLlbto

(7] Chana Masala /Xana Macana — 34.00

HyT npyrotoBNeHHbI C APOMATHLIMU UHAWACKMU CMIELMSIMUA 1 C
JTYKOBO TOMATHBIM COYCOM

Llenbl ykasaHe! B gonnapax CLLA, k Hum pobaensietcs 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocTeii ¢ ocobbIM1 AUETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECN ECTb
YKENAHNE Y3HATb NoBorbLUE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e nioteH 9 BeraH 0 Opexv
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00
00
00
00

MAIN COURSES-OCHOBHbLIE B/TIO A

Dal Tadka/Oan Tapka — 29.00

YKentas yeueBULIA CO BKYCOM TMUHA, CBEXWIA KOPUGHAP 1 MMBUPb

Veg Biryani /OsowHoi1 Bupbsiun — 41,00

Pvic 6acmaTy, NpUroToBnNEHHbIN B CTUME AyM C OBOLLAMM,
noJaeTcs C PanTom

RICE SELECTION-BbIBOP PUCA

Basmati Rice /Puc 6acmarmn — 11.00

Green Peas Pulao /3eneHbiii ropowek Mynao — 14.00

OBXAPEHHBII PUC C CEMEHAMM TMUHA U 3€MEHBIM MOPOLLKOM

Vegetable Pulao /OsowHoi nynao — 14.90

OBOLLY, TMVH, TYLLIEHBI PUC C KYPKyMOM

Jeera Rice /[Oxupa Paiic — 14.00

YXapeHbiii puc ¢ TMHOM

SPECIAL NAAN BREADS FROM OUR
TANDOORI OVEN

OCOBbIE XNTEBA HAAH 13 HALWEW MEYN
TAHOYPW

Tandoori Roti /Tanaypu Potu — 11.00
Laccha Paratha /Jlaua Napara — 14.90
Pudina Paratha /Tyauxa Mapara — 11.90
Plain Naan /O6bluHblii HaaH — 11.00

Plain Kulcha /PaeuuHa Kynbua — 11,00

DESSERTS-AECEPTHI

Fresh Fruit Platter /Bniogo co cBexumMn ppykramm — 19.00

Ce30HHble CBEXME HOPE3aHHbIE GPYKTHI

Choice of Sorbets /Bbi6op copbetoB — 16.9°

JIMMOH, MapaKyiisi, KUBK, MONTUHA

Llenbl ykasaHe! B gonnapax CLLA, k Hum pobaensietcs 10% cbop 3a obenywmeanme v 17% Hanor
T-GST.Ans rocTeii ¢ ocobbIM1 AUETVMECKMM MOTPEGHOCTAMI WM QUINEPrVeit: ECN ECTb
YKENAHNE Y3HATb NoBorbLUE 06 MCTONB3YEMbIX MHMPEAVIEHTAX, NOXAYVCTA, OBPATUTECH K
MEeHeKePY 30 KOHCY/BTALMEN. BOPMOHTBI IKQIHCKON KyXHI AOCTYMHBI MO 3anpocy

e nioteH 9 BeraH 0 Opexv



Es\t/e O1 India
SZE8

TERIpE X
18:30%22:00

Exclusive Menu-Ji 5X 3 &8

000 Lobster Tandoori /B4t £ iF — 94,00

RAPRMRSHERN). EENRIESRES], AREEtEETETh
il XIESRFLEHEARELCAR. ArE ot BRI —{E6l7b
I

000 Indian Style Lobster Curry /EJE U AFIE — 51.00
WANERER. LM ERE A RISERIE S ST, FIIAYY
SN, XBESRELERBACARLLE AR, raita. JBFAIK
B, PREEE

EEYFHGR—REEGFHREEENEN, HEEETRRBEEEAF—ET
A= 2509894740

MEUSSTT N, FN10%HIARSS AL 1%8
N FBETHREZHRYINS, EHIREE, 18

Q = Q = Q= QO =7
O = 0o Q = ® =
G s o = Q = (v IS
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SOUP-7

Dal Shorba / 277 — 15.00
SEBERE7)

APPETIZERS & SALADS-AFE3x. I

Mixed Salad /2 &7V I — 18.90
R, #hh, #HE, EEESIML

Ghobi 65 / {EfiZ65 — 19.00
MERIVEIERRSE, ENEER), MEnt

Mixed Veg Bhajiya / RS2 EFL T — 19.00
VEEM R

Kachumber Salad / &80 — 16.90
=N, &, *R, FEEITVAIIRDhE

Soya Chap Tandoori / /& &8 X j5z — 21.00
EEERERILEHIAZ &

Fish Tandoori / J£& — 22.00
B=EE. Y. ESEEGINNSGEe, BEasT

Prawns Tikka / &4} &2 — 29.00
EDEE IR B SR ENE XS

Chicken Tikka / /35 & — 24.00
BEESLECA, ARTKRERY, HESR

Lamb Seekh Kebab / FA% 7 ER & — 27.00
ENEERIpsHIFRE

MAIN COURSES-T 8

CHICKEN DISHES-J5 A 2%

Chicken Tandoori / |ZX50R — 38.00

ZHRNG, FRM/RERIR. SRLEGY). BRIDATERRER, P

W&l

Chicken Curry / JSAMIIE— 36.90
IBEREENE MG

MABLUSTTRRAL, FN10%8IARSS BRI L T%RIE A
N FBETHEEZHRYIND, BAEIREE, 1517

Q = Q = Q =
O =5 0 = Q ==
G == (- JEIES Q =
@ =
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B, ERSHRYEIRER IR LR
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MAIN COURSES-T &
CHICKEN DISHES-§ A 2%

Saag Chicken / 5084 — 36.90

YOREC RS, BRI, RERC SRR
Butter Chicken / &/#5 — 36.00

Zhn, BRAT, Sl

Chicken Biryani / Y& R — 40.00
Eb/RIE R RS AR

LAMB DISHES-F A& X

Lamb Curry / = INIE — 40.00
EEERERN, F8, &M

Dry Lamb / +F& — 40.90
ENESFERINBRAYFER

SEAFOOD DISHES-/&#f £

Coco Fish Curry / & &ME — 36.00
F=FE0RE RN TR T 2 ERNI i &

Fish Masala / &&FN0E — 36.00
FEAMEESRENAN TS

Fish Curry / &jI"g — 36.00

Prawns Masala / fF & 410118 — 47.00
ISR R A YT

VEGETARIAN MAIN DISHES-Z &

Paneer Butter Masala / 5B 2580 — 34.00
BEMARN, BENSEMRTMENRERTHES

Palak Paneer / 5&352tEs — 34.00
RS A TRV EN R B 3R T B

MABLUSTTREAL, FN10%8IARSS BRI L T%RIES

Q = Q = Q =
O =5 0 = Q ==
(= o = Q =
@ =

SR ARSS Tt N T AL BRI R E RGBT
A, BETHESHNRYIN, EI0EE, H18, SPRENRYIIREEREHERE

]
-

000
»

i3



000

0000

000

00

000

0000060

0000

VEGETARIAN MAIN DISHES-Z &

Mutter Paneer / %12 §hE — 34.00
ERWEIEREEFH A A T ERINE

Soya Chap Masala / &8 X 52IIE — 38.00
K, BNERAT

Kadai Vegetables/ =X iR — 31.00
BEEL, AR, ESE, &Fin BRAT

Chana Masala / [El5 T I0E — 34.00
IEEN R A HE RO

Dal Makhani / 582 7 2 Mg — 31.00
IEENERI Y HE RO

Dal Tadka / #7827 — 29.00
HAKERT, REELMEER, =

Veg Biryani / Z32&x — 41.00
ENEKIRECERS

CHEF’S SPECIAL-J M4 3l 32

Regular Thali /15&Z52 — 44.00

SHNEDEIEERE, EEEAN. sEM0N. RIFSFERL FF

W, SRR EE. BIRE. FEE 5
EHSRANEHhIFS

Vegetable Thali /&= FEE — 36.90

ERLHENEIEER, BB S, TeEngichl. BT RDEE

A, BHREFENL KAREHHE. BE. \EtE. K
IR, EBH3R, ANEHALFG

RICE SELECTION- KR 1%

Basmati Rice / EfTE &K — 11.00

Green Peas Pulao / S22 &1k — 14.90

PR FTRZ MDA

Vegetable Pulao / FHEcEx— 14.00
B, A%, ZEEIIR

[EEFS

MABLUSTTRRAL, FN10%HIARSS PN T%RIE mABRSS Tt W F AL B AR B 2R eS8y
A, BETHESHNRYIN, EI0EE, H18, SPRENRYIIREEREHERE
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RICE SELECTION- KR #5 %

(7] Jeera Rice / #5281 — 14.00
FERNDA

SPECIAL NAAN BREADS FROM OUR
TANDOORI OVEN- 5 & )& |5 1% 3t

0 Tandoori Roti /18#8 EEIE & — 11.00

00 Butter Roti /& HENE /&5 — 11.00

00 Laccha Paratha /=21 — 14.00

00 Pudina Paratha /& + 2 7jf — 14.90

0 Plain Naan /Z=E%— 11.9°

00 Butter Naan /&l E— 11.00

00 Garlic Naan /A7 EE— 11.20
00 Plain Kulcha /E0E/\EE £ — 1.0

SIDE DISHES- %

00 Plain Yoghurt /415 — 5.00
00 Mixed Raita /& KA1 F 2 HIEL ) — 5.00
DESSERTS-i =

000 Gulab Jamun / #3f#5K — 19.90
FIYRTEYNDREAER, EEACEM
000 Rasmalai / §5lEH = -5k — 19.00
ENE NS SRR s\ TR R A EE T, EH1C

00 Mango Pistachio Kulfi / =& 71 /0 8GR — 19.00
ENERTRALRACER, BUTRERE, T2

00 Gajar Halwa / #1% s — 19.00
EEE NMET, FLRES, BER, 85T, feaN

00 Kulfi Falooda / EE3ES S /KGEMED E &84 — 19.00
INGREYNH, BORER, 15504, BITEEIEAGEMN

MABLUSTTRRAL, FN10%BIARSS BRI LT%RI R R ARSS Tt 3 F AR B AR R E
A, FBETHRESHNERYIN., BWANEE, B8, SHEMRYTIREENRIE]

Q = Q = Q= O =5
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DESSERTS-i =

Fresh Fruit Platter / #&f/k 25 & — 19.00
ETIEETIKER

Choice of Ice Creams / JCEM#EIE — 16.00
58, It ), BE, &8

Choice of Sorbets / k7/)i53
T, BaR, G BRT

ARABIC MENU-fH (3 &

APPETIZERS & SALADS-/ & XM I

(FRE/

Hot Mezze Medley/ #Abk#H#E — 27.90
VEOOES, UOEE, FA, YL RRENE

Tabbouleh Salad / #2770 #iI — 16.90
UIRERIRN A, PRELAT, SEfE, ATt

Fattoush Salad / JZE{f7)#I — 16.00

=/, AN, £X, FR, FE, B%

MAIN COURSES-T 8

Chicken Shawarma / 357D EFS — 30.00

DRI ABSRBESBERINERNABOEER)

ORIDKENS, RHEER, RIED, &N K, B, LI,
R

Slow Roasted Lamb Shank / 12/&=/\f§ — 47.00
ez iEY, B8, BAEE7

DESSERTS-& &

Avrabic Baklava / [afifH R (" &5 — 19.90
EIEDHE S, R, REK

House Made Date Ice Cream / EfIffZGE# — 19.00
Bk SRDHL

MAEUSSTT NS, FN10%HIARSS AL %8
A FETREEZHRYIND,
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lant

eet Cherie Tu. The Sydney born-and-bred
M cookbook author, recipe developer, and

internet sensation has garnered a community
of over 1 million followers across Youtube, TikTok, and
Instagram—all drawn to her plant—based recipes
ranging from a three—ingredient matcha mousse to
King oyster mushroom ‘scallops’ to her ‘Salads that
Don't Suck’ series.

Among her followers is the Sun Siyam culinary
team, with whom she is tweaking, testing, and tasting
dishes — all plant-based—that will ultimately make
up 30% of the resorts’ menus and buffets. Desserts
included. During her trip to the Maldives, which she
claims “looks even better in person”, she discovered
dhiyaa hakaru, traditional Maldivian sweetener made
from coconut sap.

While Cherie has been plant-based for 10 years
and believes in incorporating more plant foods
into one’s diet, she isn't a fan of labels and rules. The
plant-based dishes at Sun Siyam can be enjoyed by
anyone and everyone. “Even if someone doesn't want
to go full vegan, just swapping out a couple of their
usual animal-based dishes for my plant-based ones
is a positive change.”

Growing up in an Asian household meant lots of
delicious and deeply flavourful food—namely Chinese
and Vietnamese cuisine. And while she draws inspiration
from her mother's cooking, ultimately, she's creating
for her community. Their feedback and input is
everything. “I love to create content that they enjoy
and benefit from.”

When asked about her dream dinner party guests,
she's earnest: “Is it corny to say my dream guests
would simply be my closest friends and family?
Feeding people who | love and care about brings
me the most joy.”

B Find her on Instagram at @thrivingonplants
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clevale and enhance (he
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vedgan dining Tor (he guest.
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SOUP-7

Dal Shorba / 277 —15.90
EERE7

APPETIZERS & SALADS -FEx#MM

Mixed Salad / 537 HI — 18.90
R, &0, HE, EEESTAL

Ghobi 65 / 6572132 — 19.00
FERIVETEMRSE, ENEER), MEnt

Mixed Veg Bhajiya/ {535t 52 FBt — 19.90
VEEI R B

Kachumber Salad / ENE & IUFA70H — 16.00
=N, &, FR, FEEIDVIANIIKDS DR

MAIN COURSES-T &

Kadai Vegetables / MIIEND (52552 — 31.00
BET, AR, HESR, &, BREAT

Chana Masala / EJZEEE S IIE — 34.00
ENE S AR _ESERRIENE RN R BT

MAELUSSTT NS, FN10%HIARSS BA11 %R B MRSt X T AR AR R ERITHHY
A, BETHEZHNRYIRS, EINEE, H18, SPENRYEIREEREHERE

QO = Q =« Q ==



MAIN COURSES-T &

(7] Dal Tadka / EDE KRS 7 — 29.00
PRFERY, RELUMEEN, =

Q0 Veg Biryani / Z3 &R — 41.00
ENEKIRECERS

RICE SELECTION- KR #5 1%

(7] Basmati Rice/ EH15#5K - 11.00

(7] Green Peas Pulao/ 55 &k — 14.00
HERNFRTRD JDK

(7] Vegetable Pulao / &R — 14.00
B, B0, Z8IIR

(7] Jeera Rice / #5410k — 14.00
FSRIDA

SPECIAL NAAN BREADS FROM OUR
TANDOORI OVEN
OB ED

(X 7] Tandoori Roti /iB#SEEIE IS — 11.00

00 Laccha Paratha /FZZ= 1t — 14.00

00 Pudina Paratha /&8 + 5% — 11.00

00 Plain Naan /=& /% — 11.00
00 Plain Kulcha /E0E/\EE & — 1.00

DESSERTS-i =

(7] Fresh Fruit Platter / £k 4L - 19.00
SRR
o Choice of Sorbets / /)& — 16.90

T, BER, Rk BR2F

MABLUSTTREAL, FN10%HIARSS BEAI1T%RY

N FBETHREZHRYINS, EHIREE, 18 %

Q =v Q =« Q ==
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