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Food Menu

CHARGEABLE DINNER MENU
18.30 TO 22.00

ANTIPASTI/APPETIZER

Garlic Flat Breads — 17.9°
Dips

Crostini Con Fegatini Di Pollo — 29.00
Northern Italian Chicken Liver Pate, Grilled Ciabatta, Grilled
Bell Peppers, Pickled Onion, Gherkins

Carpaccio Di Manzo —33.00

Seared Raw Angus Beef Eye Fillet, Radicchio, Walnuts,
Gorgonzola

Large Bruschetta — 29.00

Beetroot Cured Salmon, Tomato, Beetroot Puree

Melon & Prosciutto — 33.9°

Rock Melon, Parma Ham, Pine Nuts, Radicchio

Black Mussels with Olive Bread — 29.00
Black Mussels, Celery, Carrot, Olive Bread

ZUPPE/SOUPS

Chicken Parmesan Soup — 19.00

Chicken, Orzo Pasta, Parmesan, Mozzarella, Tomato

Tomato Soup — 17.9°

Tomato, Garlic, Celery, Carrot, Cream, Croutons

Minestrone — 19.00

Zucchini Carrot ,Potato ,Leak ,Celery ,Orzo Pasta , Tomato,
Basil , Oregano,Parmesan Cheese, Spinach

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.

© Alcohol © Beof © Dairy O Ew
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INSALATE/SALADS

o Mixed Green Salad — 22.°0
Mixed Green Lettuce, Cucumber, Bell Pepper, Lemon
Dressing
00 Baked Local Aubergine Salad — 22.9°

Aubergine, Radicchio, Fregula Pasta, Feta Cheese, Romaine
Lettuce, Italian Dressing

0000 Traditional Caesar Salad — 24.90

Bacon, Poached Egg, Parmesan, Romaine Lettuce, Garlic
Croutons

® Your Choice Topping: Griled Chicken — 13.90

PIZZA

00 Margherita Pizza — 18.9°

Napolitana Sauce, Mozzarella, Fresh Basil, Oregano

o006 Frutti Di Mare Pizza — 29.00

Napolitana Sauce, Mozzarella, Mix Seafood, Oregano

() Mixed Grilled Vegetable Pizza — 22.00

Napolitana Sauce, Mozzarella, Eggplant, Zucchini,
Mushrooms, Fresh Basil, Tomatoes, Oregano, Bell Pepper,
Carrots

Q0 Pizza Al Tonno — 27.9°

Napolitana Sauce, Tuna, Onion, Mozzarella, Oregano

00 Quattro Formaggi Pizza — 27.9°

Four Kinds of Cheese, Oregano

000 Diavola Pizza — 27.00

Napolitana Sauce, Mozzarella, Milano Salami, Chili, Oregano

PASTA & RISOTTO

00 Mushroom & Spinach Risotto — 29.90

Mushroom, Spinach, Basil, Parmesan

00 Beef Cheek Pappardelle — 38.90

Slow Cooked Beef Cheeks, Parmesan

00 Spaghetti Bolognese — 29.00

Slow Cooked Ragout of Beef, Tomato, Garlic, Thyme, Carrot,
Celery

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.

© Alcohol © Beof © Dairy O Ew

O Gelatin © Gluten QO Nuts Q@ rok
@ roultry G seafood © shelifish @ Veon
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PASTA & RISOTTO

00 Vegetarian Lasagna — 29.00
Layered Pasta, Béchamel, Eggplant, Zucchini, Bell Pepper,
Mozzarella

06 Lobster Spaghetti — 48.00
Lobster Bisque, Tomato, Fennel Seeds, Chili, Pangrattato

000 Spaghetti Carbonara — 29.00

Bacon, Egg, Parmesan, Onion, Garlic, Cream sauce

00 Beef Lasagna — 29.9°

Mixed Salad, Bechamel, Onion, Tomato, Mozzarella, Minced
Beef, Panini Bread

00 Spinach & Ricotta Tortellini with Pesto Verde — 27.90
Spinach, Parsley, Parmesan, Pine Nuts, Olive Oil, Basil

(s ) Saffron Risotto — 32.00
Mixed Seafood, Shellfish, Parsley, Lemon

00 Beetroot Risotto with Walnuts — 29.00

Beetroot, Walnuts, Parmesan

(o) Spaghetti Aglio E Olio — 27.00

Garlic, Olive Qil, Parsley, Parmesan

00 Penne Arrabbiata — 27.90
Penne Pasta, Tomato Sauce, Basil, Chili Flakes

00 Sicilian Spaghetti Alla Norma — 27.90

Tomato Sauce, Cream Sauce, Spaghetti, Parmesan, Cheddar
Cheese, Eggplant, Basil

PESCE/FISH

0 Seared Reef Fish Polenta & Salsa Verde — 31,0
Reef Fish, Polenta, Bell Pepper, Aubergine, Zucchini

06 Maldivian Yellow Fin Tuna — 40.00
Tuna, Baby Carrot, Onion, Artichoke, Nantua Sauce

006 Grilled Salmon — 57.90

Salmon Fillet, Green Lentil, Wilted Red Cabbage, Saffron
Cream Sauce

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.

© Alcohol © Beof © Dairy O Ew
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PESCE/FISH

0006 Reef Fish Con Funghi Misti — 31.°0
Reef Fish, Mix Mushroom, Parsley, White Wine

CARNE /MEAT

(s ) Beef Tenderloin— 66.00

Roast Onion, Zucchini, Tomato, Pepper Sauce

00 Osso Bucco — 40.2°
Beef Shanks, Celery, Carrot, Tomato, Saffron Risotto

POLLO/CHICKEN

00 Chicken Saltimbocca — 40.00
Chicken Breast, Parma Ham, Sage, Potato, Spinach

() 00 Chicken Cacciatore — 40,00

Chicken Leg, Tomato, Capsicum, Onion, Mushroom, Olive,
Mashed Potato

DOLCI/DESSERTS

066000 Tiramisu — 19.00

[talian Mascarpone Cream with Lady Finger Biscuits soaked in
Amaretto Syrup served with Coffee Macaroons

000 Chocolate Fondant — 19.90

Freshly Baked Chocolate Fondant with Berry Compote and
Vanilla Ilce Cream on Caramel Oats Crumble

(o) Passion Fruit Panna Cotta — 19.90

White chocolate Passion Fruit Panna Cotta with Whipped

Pistachio Ganache, Crumble & Praline Crunch

Q000 Lemon Raspberry Semifreddo — 19.00

Raspberry Lemon Semifreddo on Citrus Coulis and Almond
Chocolate Biscotti

(7] Selection of Ice Cream or Sorbet — 16.90

(7] Selection of Exotic Fruit Platter — 19.00

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.
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EXCLUSIVE MENU
STARTER

Scallop Crudo — 34.9°

Scallops Raw, Olive Olil, Lemnon Zest, Passion Fruit,
Pomegranate, Salt Flakes

Smoked Halibut with Garlic-Herb Cheese — 29.90

Smoked Halibut, Cream Cheese, Parsley, Dill, Cherry Tomato,
Poached Figs, Brioche

MAIN COURSE

Swordfish Puttanesca — 45.90

Pan Seared Swordfish, Rigatoni Pasta, Bell Pepper, Parsley,
Olives, Capers, Garlic, Olive Oil

Angus Beef Tenderloin con Cipolla e Balsamico — 63.9°

Angus Beef Tenderloin, Onion Balsamic Reduction, Hand Cut
Potato Fries, Parmesan

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.

@ Alcohol e Beef o Dairy o Egg
@ Gelatin e Gluten 0 Nuts ° Pork
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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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Plant-Pased Dliss' is

Sun Siyam's promise (0
clevale and enhance (he
beauty of vegelarian and
vedgan dining Tor (he guest.
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ANTIPASTI /APPETIZER

Bruschetta — 18.9°

Roma Tomatoes, Red Onion, Garlic, Fresh Basil, Beetroot
Puree

Garlic Flat Breads — 17.9°
Dips

ZUPPE/SOUPS

Tomato Soup — 17.0°

Tomato, Garlic, Celery,Carrot, Croutons, Coconut Milk

Tuscan Beans Soup — 17.90

Carrot, Celery, Potato, Onion, Garlic, Olive Oil, Bay Leaves and
Red Kidney Beans

INSALATE /SALADS

Mixed Green Salad — 22.90

Mixed Green Lettuce, Cucumber, Bell Pepper, Lemon
Dressing

Baked Local Aubergine Salad — 22.90

Aubergine, Radicchio, Fregula Pasta, Romaine Lettuce, Italian
Dressing

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.

'Y [5/1 S)
{ /f»
o N kv
BllSS 7/“ ) ‘$
0 UN SN

e Gluten 9 Vegan @ Gluten Free 0 Nuts



00

00

00

00

©0

©0

MAIN COURSE

Melan Zane Alla Parmigiana— 27.00

Eggplant, Tomato, Vegan Cheese, Basil

Grilled Truffle Polenta—27.00

Griled Polenta Broccoli, Mushroom, Light Tomato Sauce

Beetroot Risotto with Walnuts — 29.90
Beetroot, Walnuts, Almond Milk

Zucca Butternut Ravioli — 26.90
Fresh Ravioli, Vegan Cream Cheese, Parsley

Pesto Penne Pasta —27.9°

Pine Nuts, garlic, fresh basil, olive oil and Almond Milk

DESSERTS

Vegan Mocha Semifreddo — 19.90

This Delicious Frozen Dessert is Rich in Chocolate and
Espresso, served with Coffee Quenelles and Chocolate Sauce.

Vegan Cannoli — 19.00

A Bubbly, Light, and Crisp Shell Filled with VVegan Ricotta,
Sweet and Creamy, served with Pistachio Nuts, Orange
Compote, and a Sprinkle of Powdered Sugar

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 @ Gluten Free 0 Nuts
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MnatHoe (a-nqa KapT) YXUH
c 18:30 po 22:00

ANTIPASTI/APPETIZER-3aKycKwu

Garlic Flat Breads /ecHounbie Jlenewkun — 17.00

Coycbl

Crostini Con Fegatini Di Pollo — 29.00
NawTeT N3 KypuHoii MeyeHn

MNaLwTeT 13 KypPYHOI NeveH 13 ceBepHOI VTanuy, uabaTTa Ha rpune,
YAPEHbI BONFOPCKIMIA MEPELL, MOPYHOBAHHDI JTyK, KOPHMLLIOHbI

Carpaccio Di Manzo / Kapnauuo W3 MNossigutbl —33.9°

OBapeHHOe Chlipoe dIne AHNYCCKOM roBAANHbI, POAVKKIO, MPELKUe
Opexu, FopProH3ona

Large Bruschetta / Bonbwas Bpyckerra — 29.00

Jlococb B BOpeHOIZ CBeKne, TOMATbl, CBEKONBbHOE MNiope

Melon & Prosciutto / Apbis u Mpowytto — 33.90

[bIHg, NOPMCKOS BETUVHA, KEAPOBbIE OPEX, POAVKKIO

Black Mussels with Olive Bread — 29.00
UYepHble MUANU G ONMBKOBLIM X1€60M

YepHble Myuawm, cenbaepel, Mopkob, OnMBKOBbIN XNed

ZUPPE/SOUPS- Cynbl

Chicken Parmesan Soup — 19.00
KypuHblii cyn ¢ napMesaHom

Kypuug, 0p30 NacTa, NOPMESAH, MOLIOPENA, TOMATbI

Tomato Soup / Tomathbiii cyn — 17.00

ToMaTbl, YECHOK, Cerbaepelt, MOPKOBb, CIIVIBKYA, MPEHKM

Lienbl yrazanb! B gonnapax CLLIA, k Hum gobaensetces 10% coop 3a obenyxveanme v 17% Hanor T-
GST [1ns rocTeii ¢ 0co6bIM1 AYIETVMECKVIMI NOTPEGHOCTAIMW N QNNEPTVEN: €CII €CTb XKENOHIE Y3HATb
NoGonbLLE 06 UCTIONB3YEMbIX UHIPEAVIEHTAX, MOKAMYVICTA, OBPATUTECH K MEHEKEPY 30 KOHCYNBTALWEN.

Ankoronb [oBsavHa MoriouHble MPOAYKTbI
o = o
@ YKenatH e [nioteH e Opexv
@ Mua e MopenpogyKTbl (B 0 JlakTosa
LLMPOKOM CMbICriE)
o BeretapuaHel, g Pb\z e PakooBpasHbie

(HanpuMep, KpeseTKy,
KpaBhbi)

o Aiua
° CarHvHa
o Beran
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ZUPPE/SOUPS- Cynbl

Minestrone /Cyn Munectpore — 19.00
LlykuHmn, MopkoBb, Kaptodens, Jlyk-nopeit, Cenpbaepeii, MacTa Op3o,
Mommaopsl, Basunuk, OperaHo Cobip MNapMesaH, WnHAT

INSALATE/SALADS-Canartel

Mixed Green Salad / 3eneHbiii Mukc-canar — 22.90

MWKC 13 IMCTBEB CaNATA, OrypeLl, GONrapCKU NepeL, MMMOHHO
30MPABKOWA

Baked Local Aubergine Salad — 22.9°
3BaneyeHHblii Baknakad Canar

BaKmamaHbl, poavKKIO, hperona nacTa, chip ¢eta, Canar poMaH,
UTANBAHCKOS 3aMpOBKa

Traditional Caesar Salad — 24.0°
TpaguumonHbii Canar Liesapb

BexoH, aiuo-naLlor, NApPME30H, CanaT POMSBH, YECHOK MXEHKN TIMbAHOM

TonnuHr Ha BaLL BbIGOp: kypyiua — 13.00

PI1ZZA-NMTALLA

Margherita Pizza / Nuuua Maprapura — 18.°0

Coyc «HANONETAHO», MOLGPENA, CBEXI 6A3VNIVK, OPEFAHO

Frutti Di Mare Pizza / Muuua «®pyttu an Mape»— 29.00

Coyc HaroneTaHa, MoLapesna, MYKC 13 MOPEMPOIYKTOB, OPEraHO

Mixed Grilled Vegetable Pizza — 22.00
Muuua C 3aneyeHHbIMKU OBOLWAMI

Coyc «HAMONETAHO», BAKMOXOHDI, LyKKUHW, VOB, CBEXMIA GA3UAMK,
MOMIAOPSI, MOLGPENNQ, OPEFCHO, YSCHOKOM, BONrapCKIIA NepeL,
MOPKOBM

Pizza Al Tonno / Muuua ¢ TyHuo — 27.00

TyHeL, nyK, coyc HanoneTaHa, cbip MoLOPEN/a, OperaHo

Quattro Formaggi Pizza /MNuuua yetbipe coipa — 27.90

YETbIPE BUOA CbIPA, OPEraHoO

Diavola Pizza /Muuua AuaGona — 27.00

Coyc HanonetaHa, ropsayas konbacka canamMm MUnoHCKas, nepeLs Wi,
Cblp MOLIOPENA, OPEeraHo

Lienbl yrazanb! B gonnapax CLLIA, k Hum gobaensetces 10% coop 3a obenyxveanme v 17% Hanor T-
GST [1ns rocTeii ¢ 0co6bIM1 AYIETVMECKVIMI NOTPEGHOCTAIMW N QNNEPTVEN: €CII €CTb XKENOHIE Y3HATb
NoGonbLLE 06 UCTIONB3YEMbIX UHIPEAVIEHTAX, MOKAMYVICTA, OBPATUTECH K MEHEKEPY 30 KOHCYNBTALWEN.

© Anorone © rosana © Voouserpon @) Sia
O xeram © o Q ovew Q@ covvo
@ G Voewoymie @ aosa Q s
Q seeopiaey (&) L;:ZKOMMW) © Poxoctpazie

(HanpuMep, KpeseTky,
Kpabbi)



PASTA & RISOTTO-lacTta U Pusotto

00 Mushroom & Spinach Risotto — 29.90
PuzotTo C Npuéamun 1 LLinnHatom

["p1bbl, LUNMHAT, BA3UIKK, NMOPME3OH

00 Beef Cheek Pappardelle / Jlanwa Nannapgenne — 38.0°

TomneHHble HO MefIEHHOM OrHE MOBSHKbI LLIEKM, CbIP MAPME3aH

00 Spaghetti Bolognese / Cnaretu BonoHbese — 29.00
Meq/IEeHHO MPUrOTOBNEHHBIV PArY 13 FOBAMHbI, MOMUAOPOB, YECHOKA,
TMbAHC, MOPKOBYI, CENbACPESA

00 Vegetarian Lasagna / Bererapuaxckas JlazaHbs — 29.00

CnoucTble MOKOPOHBI, COYC BeLLamenb, BAKNOKAHBI,
LKKUH,60rapCKmii MepeLl, Chip MoLapenia

006 Lobster Spaghetti /Cnarertn C NMo6crepom — 48.00
BYICKBUTHBIV NTOBCTEP, TOMATBI, CEMEHA BEeHXENs, NepeLl YK,
NOHVPOBOHHbIE CyXapU
000 Spaghetti Carbonara /Cnarertu Kap6oxapa — 29.00

BexoH, anua, CbIp NOPMESAH, NYK, YECHOK, CIVBOYHBIN CoycC

0 G Beef Lasagna /Nasauxbs C FossiguHoi — 29,00
NepeMeLLIaHHbIA CanaT, coyc BeLLamerb, YK, TOMATbI, Chip MOLIOPEnna,

OB PapLL, X1e6 MAHVHN

00 Spinach & Ricotta Tortellini with Pesto Verde — 27.90
TopTennuHU Co LWNUHATOM, PUKOTTOM M COYCOM NeCTO

LLInMHaT, meTpyLLKA, Cblp NOPMESOH, KEAPOBbIE OPEXM, ONIMBKOBOE MACHTO,
B6a3UINK

S Saffron Risotto /Pusotto C Lapparom — 32.00

Muke 13 MOPENPOAYKTOB, MONNIOCKOB, NETPYLLKA, NMMOH

00 Beetroot Risotto with Walnuts — 29,00
Pu30TTO CO CBEKI01 U FPELKUMU OpexamMu

CBeK/1a, FPELIKIe OPEXH, Chip NapME3aH

(o) Spaghetti Aglio E Olio /Cnarettu Anno Onuo — 27.90

YeCHOK, ONMBKOBOE MACIIO, METPYLLIKA, ChIP NOPME3CH

00 Penne Arrabbiata /Menne Apa6bsta — 27.90

[MacTa MNeHHe, TOMATHBIN Coyc, BA3UMK, XM NMEPLIC YA

Lienbl yrazanb! B gonnapax CLLIA, k Hum gobaensetces 10% coop 3a obenyxveanme v 17% Hanor T-
GST [1ns rocTeii ¢ 0co6bIM1 AYIETVMECKVIMI NOTPEGHOCTAIMW N QNNEPTVEN: €CII €CTb XKENOHIE Y3HATb
NoGonbLLE 06 UCTIONB3YEMbIX UHIPEAVIEHTAX, MOKAMYVICTA, OBPATUTECH K MEHEKEPY 30 KOHCYNBTALWEN.
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PASTA & RISOTTO-lMacta U Pusotto
00 Sicilian Spaghetti Alla Norma — 27.90
Cuuunuiickas Macta Anna Hopma

ToMaTHbIV COYC, CIMBOYHBIIA COYC, CNIArETTY, CblP NAPME3AH, ChIp Yeaaep,
BOKNAMAHbI, 6A3UMINK

PESCE/FISH- PbiGa

0 Seared Reef Fish Polenta & Salsa Verde - 31.90
06)xapeHHas pudpoBas pbi6a O CIMBOYHON NONIEHTON U CANbCol
Bepae

[MoneHTa, Gonrapckuin nepeL, BAKNKAH, LyKHW
o6 Maldivian Yellow Fin Tuna — 40.00
Manbgaueckuii XXentonepbiii TyHew,

TyHeL, 6361 - MOPKOBb, MyK, OPTULLIOK, coyc HaHTya

006 Grilled Salmon / INococb Ha Mpune — 57.9°

bune nococs, 3eneHas YeYeBmLI0, KPOCHOKOUOHHOS KAMYyCTa, CIIMBOYHO-
LLIOhPAHOBbIN CoyC

(o) (¢ X »] Reef Fish Con Funghi Misti — 31.00
PudoBas pbi6a ¢ rpuéamu

Pudosas pbiba, MKC rprboB, NETPYLLKA, 6enoe BUHO

CARNE /MEAT-MsAco

(=) Beef Tenderloin / Moesxbs Boipeska— 66.00

OPEHBI NyK, MPAHOS CBeKNa, coyc Canbea Bepae

©0 Osso Bucco /0co Byko — 40.00

[oBSAONHA, Cenbaepeli, MOpKOBb, TOMATbI, PU3OTTO C LLAGPAHOM
POLLO/CHICKEN-Bbnioaa N3 Kypuubl

® 00 Chicken Saltimbocca /Canbtumbokka us kypuub — 40.00

KypuHasa mpyaka, MNapMckas BETYNHA, Landeli, KapTodenb, LUMMHOT

Chicken Cacciatore /Kypuua B oxoTHuubem ctune — 40.00

@00

KYPUHGOST HOXKQ, TOMQTbI, CTRYUKOBBIV MEPELL, MK, FpubbI,
ONVBKOBbIA, KApTODENBHOE MIOP

DOLCI/DESSERTS-[ecepTtl

Tiramisu /Tupamucy — 19.00

0000600

TanbsHCKIIA Kpem 13 chipd MacKapnoHe 1 nedeHbe CaBosipav
("Oamckure nansurki'™), MPOMUTAHHOE CUMPOMOM AMAPETTO, MOACETCA C
KODENHBIM MUHAOMBHBIM MEYEHBEM

Lienbl yrazanb! B gonnapax CLLIA, k Hum gobaensetces 10% coop 3a obenyxveanme v 17% Hanor T-
GST [1ns rocTeii ¢ 0co6bIM1 AYIETVMECKVIMI NOTPEGHOCTAIMW N QNNEPTVEN: €CII €CTb XKENOHIE Y3HATb
NoGonbLLE 06 UCTIONB3YEMbIX UHIPEAVIEHTAX, MOKAMYVICTA, OBPATUTECH K MEHEKEPY 30 KOHCYNBTALWEN.
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DOLCI/DESSERTS-[lecepThl

000 Chocolate Fondant /LLokonapubiii @onaan — 19.90

CBexKencrneyeHHb I LLIOKONOAHbI (bOH,EI,OH C ArogHbIM KOMMOTOM U
BOHWNBHBIM MOPOXXEHBIM HO KOpOMeJ'IbHO-OBCFIHOIZ KPOLLIKE

(o) Passion Fruit Panna Cotta — 19.99
ManHa-KoTtra C Mapakyiieit

MOHHO-KOTTA 13 MAPAKY#N 113 6EMOro LLIOKONOAX C FAHALLIEM 113 B3BUTbIX
BUCTALLIEK, KPOLLIKOW 1 XPYCTALLMM MPAvHe

0000 Lemon Raspberry Semifreddo — 19.2©

emudpeno C Jlumonom N ManuHoin

ManMHOBO-NMMOHHBIM CemMrdpeno HA LIATPYCOBbIX KYMMCAX U
MVHLQNBHO-LLIOKONAAHBIM BUCKOTT

Selection of Ice Cream or Sorbet — 16.90
MopoxxeHoe Vinu Cop6et Ha BbiGop

Selection of Exotic Fruit Platter — 19.90
Tapenka C Ok3oTtndyeckumu Gpykramu

EXCLUSIVE MENU
OKCKNIO3NBHOE MEHIO

STARTER-3AKYCKA

(€} Scallop Crudo /Kpyao ns Mopckoro Mpe6ewka — 34.00

Coipble "pebetuku, Onverooe Macro, Leapa Jumona, Mapakyiis,
oaHaT

06 Smoked Halibut with Garlic—Herb Cheese — 29.00
KonueHbii1 Mantyc ¢ YecHouHo-TpaBsaHbiM Cbipom

Manmyc KonyeHblin, Crveo4nbi Coip, MeTpyLuka, Ykpon, MNomuaops!
Yeppu, Vikxwp MNawwoT, Bpurolb

MAIN COURSE-OCHOBHOE bN10OA40

(c Y »] Swordfish Puttanesca — 45.00
Pbi6a-Meu nog, coycom MyTTaHecka

O6xapeHHas Poibo-Mey, MNacta PuraroHu, Gonrapckuii nepe,
Metpyka, Onuexw, Kanepeol, YecHok, Onmekoeoe Macno

00 Angus Beef Tenderloin con Cipolla e Balsamico — 63.00
FoBshxba Bbipeaka (AHryc) ¢ Yunonnoii u Banb3aMuko

loBsuxbst Bbipeaka C JlykoebiM Banbsamuueckum Coycom, Kaprodens
Opw, MopmesaH

Lienbl yrazanb! B gonnapax CLLIA, k Hum gobaensetces 10% coop 3a obenyxveanme v 17% Hanor T-
GST [1ns rocTeii ¢ 0co6bIM1 AYIETVMECKVIMI NOTPEGHOCTAIMW N QNNEPTVEN: €CII €CTb XKENOHIE Y3HATb
NoGonbLLE 06 UCTIONB3YEMbIX UHIPEAVIEHTAX, MOKAMYVICTA, OBPATUTECH K MEHEKEPY 30 KOHCYNBTALWEN.
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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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ANTIPASTI/APPETIZER-3aKycKMU

Bruschetta /Bonblas Bpyckerra — 18.00

IMomMMBopbI POMA, KPOCHBI YK, YECHOK, CBEXII 631K, CBEKOMBHOE
nope

Garlic Flat Breads /YecHouHbie Nenewkun — 17.00

Coycbl
ZUPPE/SOUPS-Cynbl

Tomato Soup /TomatHbiii cyn — 17.90

TomaTbl, YECHOK, Cerbaepelt, MOPKOBb, MPEHKY, KOKOCOBOE MOTOKO

Tuscan Beans Soup /TockaHckuii paconesbiii cyn — 17.00

MopKoBb, Cenbaepe, KapTodens, NYK, YSCHOK, ONMBKOBOE MACHIO,
TIOBPOBbIN JINCT U KPACHOS GOCOmb

INSALATE /SALADS-Canarthbl

Mixed Green Salad /3enenbiii mukc-canar — 22.00

MuKC 13 NCTbEB CaNaTa, orypeL, BoNrapCKMiA MepeLl, MMMOHHOM
3AMPABKOA

Baked Local Aubergine Salad — 22,00
3aneyenHblili BaknaxaH Canar

BaK/KaHbI, POAVKKYO, Gperona nacta, CanaT pOMSH, UTANBSHCKAS!
30MPABKA

Lienbl yrazanb! B gonnapax CLLIA, k Hum gobaensetces 10% coop 3a obenyxveanme v 17% Hanor T-
GST [1ns rocTeii ¢ 0co6bIM1 AYIETVMECKVIMI NOTPEGHOCTAIMW N QNNEPTVEN: €CII €CTb XKENOHIE Y3HATb
NoGonbLLE 06 UCTIONB3YEMbIX UHIPEAVIEHTAX, MOKAMYVICTA, OBPATUTECH K MEHEKEPY 30 KOHCYNBTALWEN.
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MAIN COURSE - OCHOBHBIE BJTIO 1A

Melan Zane Alla Parmigiana— 27.90
MenaHuaHe anna NOpMUgKaHa

BaknaKaHb!, TOMATbI, BEFGHCKIIA ChIp Y 6A3UIK

Grilled Truffle Polenta / MoneHTa Ha rpune ¢ Tplodenem— 27.00

[oneHTa Ha rpune, GPOKKONK, MPVBHI, NEMKA TOMATHBI COYC

Beetroot Risotto with Walnuts — 29.00
Pu130TTO CO CBEKIIOI M FPELKUMI OPEeXaMU

BEKNQA, rPELKne opexn, MuHIanBHOE MOMIOKO

Zucca Butternut Ravioli— 26.00
PaBuonu ¢ TbiKBOIi 6ATTEPHAT

Caexvie PABMON C BEMAHCKMM CNMBOYHBIM CbIPOM I'IeprLLIKOI7I

Pesto Penne Pasta / MactaMNecto Menna —27.°0

Kep,poable Opexn, YECHOK, CBEXUIN 6A3VNVIK U ONMBKOBOE MACTO

DESSERTS- OecepThl

Vegan Mocha Semifreddo — 19.00
BeraHckwuii BuwHeBbIl Klafytn

OTOT BKYCHBIM 30MOPOXEHHD IV AeCcepT BOraT LLIOKONOAOM U SCTPECCO,

noaoeTca ¢ KOd)eIZHbIMI/I KHENAMU 1 LLIOKONOOHBIM COYCOM

Vegan Cannoli /Beranckue kaHHonu — 19.00

€rKaA U XPYCTALLOSA 0B0M0UKA, HANOMHEHHAS CNAAKUM U KDEMOBbIM
BErCHCKIM PUKOTTOM, NOACETCA C GMCTOLLKAMM, ANENbCHHOBBIM
KOMIMOTOM W MOChINCAHO COXOPHOW Myapoi

Lienbl yrazanb! B gonnapax CLLIA, k Hum gobaensetces 10% coop 3a obenyxveanme v 17% Hanor T-
GST [1ns rocTeii ¢ 0co6bIM1 AYIETVMECKVIMI NOTPEGHOCTAIMW N QNNEPTVEN: €CII €CTb XKENOHIE Y3HATb
NoGonbLLE 06 UCTIONB3YEMbIX UHIPEAVIEHTAX, MOKAMYVICTA, OBPATUTECH K MEHEKEPY 30 KOHCYNBTALWEN.

e nioteH 9 Beretapuanel, @ BesrnioteHoBble
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ANTIPASTI/APPETIZER- B %

Garlic Flat Breads / 7=& & H— 17.00

o

Crostini Con Fegatini Di Pollo / J8iF/EmEm & F — 29.00
BAMALECHTE, EIGEE, BEM, R, NEN

Carpaccio Di Manzo / 4@A5&RH — 33.00
VEERAHTAEARTE R, A2, b, RRIBRETES

Large Bruschetta / K3 BEIVEEE — 29.00
R, F/hh, SHIRRE

Melon & Prosciutto /M2 NEIH/RIZAEE — 33.00
WERZERII, MA/RIDABE, AT, A2~

Black Mussels with Olive Bread / & OEC#HSE £ — 29.00
BIADL, A, SAE N, ENEE

ZUPPE/SOUPS- 33

Chicken Parmesan Soup / 1A/RIZ=Z LI8R3% — 19.00
SR, BERANE, WRSTE, SHENMES, B

Tomato Soup / Eiis — 17.0°
Ehh, Kim, e, 8AZ N, Uph, HIFEER

Minestrone / BR\#3% — 19.00

FEEAF, PR b, 2 KR (BEER, 3%, BARIKELE (Orzom,
B, ), T = /RS T, SR

MABUERTTIA, TUk10%8Y BRSS 25501 7%HIH 2R R
WFBEERHKRBEERBATBENA, NRBNFLTRES X THRERNRYRS, B
Bz
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00
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INSALATE/SALADS- ##I

Mixed Green Salad / {+$2HE I — 22.00
REREER, B, i, TEE

Baked Local Aubergine Salad / [&Z#hinFbHi — 22.00
mT, HE, BANE, FAK, TERE, BAME

Traditional Caesar Salad / REE|#VHI — 24.00
iR, B8E, WRETE, £33, AmasT

TREVIRSRR « J&X8 — 13.00
PIZZA-iE

Margherita Pizza / I31& RS EE — 18.00
WA, DAENNES, WD, FETE

Frutti Di Mare Pizza / /S&#)i= — 29.00
WA, DRERINER, BaB, 45

Mixed Grilled Vegetable Pizza / J&{+ g5 ifiE — 22.00

WBRIENE, SHERINEE, T, A, B, D,
PRLINm, =, DUREMR, A% b

Pizza Al Tonno / £t &= — 27.00
YUEFEGNE, 06, FR, SARBNPE, 2K

Quattro Formaggi Pizza / IO +i%f= — 27.00
VOFRES, FEE

Diavola Pizza / #kEigEE — 27.00
PRREENEE, DARERINES, K=BAFER, S, =T

PASTA & RISOTTO-EAFE

Mushroom & Spinach Risotto / B ERIaR — 29.00
B, BX, T, WRSTE

Beef Cheek Pappardelle / FEMATEEE — 38.00

Spaghetti Bolognese / EAFIAE®E — 29.00
IBERLRNFRN, TN, A&, BEE, HE b, X

MABUERTTIA, TUk10%8Y BRSS 25501 7%HIH 2R R
WFBEERHKRBEERBATBENA, NRBNFLTRES X THRERNRYRS, B
Bz
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PASTA & RISOTTO-EAME

00 Vegetarian Lasagna / R FE®E — 29.9°
BAF@E, B, 0T, FEAr, JIEW, EILERNE

006 Lobster Spaghetti /#4HF = AFIE — 48.00
HAMHT, Fhn, BEMT, B, Btgk

000 Spaghetti Carbonara / $ZREHEE AFIE— 29.9°
IR, B&, WRITE, F&, K JhE

00 Beef Lasagna / 4 RFEHE — 29.00

BaML, B, FA, &, FRR, HEEEE

00 Spinach & Ricotta Tortellini with Pesto Verde — 27.00
ERESEAFIABETHRRAESS

B, BUF, TRRET, WMZ, Hlh, T

(sr ) Saffron Risotto / B EIRR — 32.00
EAEEE, DK, Fm, TR

(o) () Beetroot Risotto with Walnuts — 29.00
EHFRZMRIR

IR, bk, tRRESTES

(o) Spaghetti Aglio E Olio /Fr& i smE AR E — 27.90
Kir, TEHEH, BT

00 Penne Arrabbiata /3% EER — 27.0°

BAAmE, FnE, T8, BMA

00 Sicilian Spaghetti Alla Norma — 27.90
fifiE S ZPlES=w [l

B, YraE, BANE, WRSTE, UADES, mT, T

PESCE/FISH-£&

0 Seared Reef Fish Polenta & Salsa Verde - 31.00
RS TS &

WA S, FK38, BN, fnT, FaERE
o6 Maldivian Yellow Fin Tuna /B/REXEESEE - 40.00
108, RS N, ¥R, FHEE], FEWE

006 Grilled Salmon / 5= - 57.00
=X&E&F, BRE, D503, BARhE

MABUERTTIA, TUk10%8Y BRSS 25501 7%HIH 2R R
WFBEERHKRBEERBATBENA, NRBNFLTRES X THRERNRYRS, B
Bz
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PESCE/FISH-8&

0006 Reef Fish Con Funghi Misti / fll&af+ 8% — 31.00
HRpRES, BEELE, T, BEEA

CARNE /MEAT-HA

(s ) Beef Tenderloin / 2%~ 66.°°
KEH7R, PREAFT, WO, BAMRER

00 Osso Bucco / BUi vk — 40.00
TR, R, $AF b, i, BAESEATIEKR

POLLO/CHICKEN- &

@00 Chicken Saltimbocca / SBRERXANEREES — 40.00
YRR, TR/RIDAAR, REE, T9, &KX

00 Chicken Cacciatore / J& AZ{)H38 — 40.00
SRR, /AN, RN, ER, BiE, T2k

DOLCI/DESSERTS-# M

00000 Tiramisu / $2HK 7 — 19.90
BANDER2H, FEHT2aEMBETER, mHEg£2

000 Chocolate Fondant / 1552 1/A5 & — 19.00
RS RIIE T BRI SRR BT R ICH M B RS

(o) Passion Fruit Panna Cotta / B&ERIE — 19.90
BIERAEERED, LR, BTRICE

0000 Lemon Raspberry Semifreddo — 19.00
TRERFH RIS

BRFITEFT BT Ik

(7] Selection of Ice Cream or Sorbet — 16.90
AGER S KSR

(7] Selection of Exotic Fruit Platter — 19.00
MERE

MABUERTTIA, TUk10%8Y BRSS 25501 7%HIH 2R R
WFBEERHKRBEERBATBENA, NRBNFLTRES X THRERNRYRS, B
Bz
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00

00

EXCLUSIVE MENU-¥E X ¥
STARTER- B %

Scallop Crudo /B — 34.00
AR, HEH, TIRE, BER, A8, HF

Smoked Halibut with Garlic-Herb Cheese — 29.90
WEACEEREAGEES T

WEALLEE, JrmZd, WF, B2, /O, KELER,
IhhES
MAIN COURSE-T ¥

Swordfish Puttanesca / &l E AF|E — 45.00

FIsles, BAFEOK, RUT, B, RS, K BEUH, 28
W B EMEAN &

Angus Beef Tenderloin con Cipolla e Balsamico — 63.9°

LRI BB R B
FTEER, FREWE, FULEESF, WRETER

MABUERTTIA, TUk10%8Y BRSS 25501 7%HIH 2R R
WFBEERKRBEERIIBAENA, WRBNIFLETRESXTHERNEYMRS,
[l
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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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ANTIPASTI /APPETIZER-FB /B

00 Bruschetta /Ez\EE & — 18.00
OEM. OFR. Kor. FEHT | HERED

00 Garlic Flat Breads /5% & — 17.00
HE

ZUPPE/SOUPS-%

(7] Tomato Soup /&% — 17.9°
B, Kin, o, 9% N, SHEmSR, EY

(7] Tuscan Beans Soup /1B =457 — 17.°0
2 NARLIT AR AR BiSH SRMHIIES

INSALATE /SALADS- I

(7] Mixed Green Salad /584520 — 22,00
RESELER, BN, #Hll, THEE

(7] Baked Local Aubergine Salad /J&zs#ifi 75— 22.00
nr, ®E, BEANE, PEEE, BEARE

MABUERTTIA, TUk10%8Y BRSS 25501 7%HIH 2R R
NFBEERKRBEBRATBENA, WRBNFLTRES X THERANRYRS, B
Bz

© =% ©Q = O =n= QO :==
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MAIN COURSE-E¥

Melan Zane Alla Parmigiana— 27.00
RIS FR R K IRHE 7

. BN MRZIHNHETY

Grilled Truffle Polenta/ #ASR)E R KHE —27.00
JEGIEKEE, BEEA=TE. BEilaaEihs
Beetroot Risotto with Walnuts — 29.00
EHSRIZBISIR

EHSAR, =Bk, tARSTFES

Zucca Butternut Ravioli/ E/AERNRF — 26.90
MHRNRT, BARTHZ THRA

Pesto Penne Pasta / i SsE£am —27.9°
M, R, AT S ShANENT O , (=90

DESSERTS-# &

Vegan Mocha Semifreddo / ZhiZ&EE K4 %E /= — 19.00
XGRIERBY A RE R 7 T 1552 OAIRGE MRS, BlA EES
P/RAITG58

Vegan Cannoli / #ix£iEE— 19.00

BE. BEPINTIER TR, TUBRNERERESE, BT
DR BFEEAHE LY

MABUERTTIA, TUk10%8Y BRSS 25501 7%HIH 2R R
WFBEERKRBEERIIBAENA, WRBNIFLETRESXTHERNEYMRS,
[l

Q = ©Q = O =n= ()
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