
Bastilla – 16.00

Citrus Orange Salmon - 14.00

Seared Scallops - 16.00

Coconut Crumb Soft Crab - 15.00

Avocado & Garden Green - 14.00

Truffle Cappuccino - 16.00

Weeknight Meal - 16.00



Chilled Tomato – 14.00

Sinigang Broth - 16.00

Seafood Risotto - 36.00

Veal Osso Bucco - 45.00

Tuna Pappardelle - 38.00

Seabass Crispy Skin - 38.00

Grilled Half Chicken - 16.00

Salmon Fillet – 42.00

Beef Tenderloin - 85.00

Lamb Chops - 36.00

Duck Breast - 48.00

Tiger Prawns - 38.00

Tuna Steak - 36.00



Grilled Seafood Village (for two or four) – 299.00

Maldivian Lobster (100 grams) - 39.00

Select Your Fish (100 grams) - 19.00

Mixed Green Salad – 10.00

Baked Potato - 10.00

Thick Fries Potato - 10.00

Basmati Rice - 8.00

Grilled Herb Mushroom - 12.00

Merlot Mushroom Château

Lafitte Green Sauce

Mint & Chili Dip

Sauvignon Citrus Cream

Cranberry & Pepper Sauce



Caramel Lemon Grass – 16.00

Warm Coconut & Date Pudding - 14.00

Baked Chocolate Tart - 16.00

The Cheeses - 42.00

Tropical Fruits Platter - 14.00





Garden Green Salad – 10.00

Oyster Mushroom Scallops - 12.00

Wild Fungi and Barley Soup - 09.00

Curried Asparagus Soup - 10.00

Spaghetti Bolognese - 15.00

Butternut Steak - 18.00

Charred Maldivian Cabbage - 12.00



Vegan Chocolate Mousse with Salted Pistachio – 06.00

Seasonal Fruit Platter - 08.00
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