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Price VI
SMALL STARTERS
BBQ Chicken Wings D 22 -
Homemade Barbeque Sauce, Grilled Baby Gems, Roquefort Cheese, Honeycomb
Deep-Fried Calamari D S 22 -
Semolina Dusted, Salt & Pepper Calamari with Aioli Sauce
Deep-Fried Red Curry Flavoured Prawn Cake CNP S 23 -
Sweet Chili-Cucumber-Peanut Dip
Halal Option Available
Vegetarian Crystal Summer Rolls CN 'V 22 -
Hass Avocado, Golden Mango, Rice Noodles, Orange-Hoisin Tahini Dip
Choice of Crab Meat, Prawns, Tobiko S 25 -
Choice of Barely Cooked Sesame Crusted Tuna SN 23 -
Choice of Raw Sliced Salmon S 23 -
SOUP
Soup of theDay V G 9 -
House Soup Changes Daily for your Enjoyment
Chilled Hass Avocado Soup V 22 -
Coconut Milk, Cilantro, Lime Juice, Lemongrass
Garden Green Minestrone D GV 22 -
Vegetable Soup, Tomato, Borlotti Beans, Elbow Macaroni, Parmigiano Reggiano Crisps,
Pesto, Rosemary Focaccia
Tom Kha Gai C 22 -
Thai Galangal-Coconut Chicken Soup, Lemongrass, Bergamot Leaves, Cilanfro
Beef and Beet Borscht D 22 -

Beef, Red Beets, Celery, Onion, Carrots, Cabbage Served with Sour Cream, Dill

V Vegetarian P Pork A Alcohol S Seafood ~ NNuts ~ G Gluten  CChili D Dairy

Ifems (*) have an additional supplement charge for Full Board and Velassaru Indulgence packages. Kindly nofify
one of our team members if you have any allergic infolerance. Selections and prices may be subject fo change
without prior notice. Prices are in USD and inclusive of 10% service charge and 16% Government service fax.
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Price
SALAD
Wellness Super Food Salad NV 27
Quinoa-Baby Spinach Salad, Baby Beefs, Hass Avocado, Golden Mango,
Semi Dehydrafed Cherry Tomatoes, Orange Vinaigrette, Sunflower Seeds
Choice of Grilled Chicken 29
Choice of Cured Samon* S 34
Choice of Grilled Prawns* S 34
Caesar Salad DP 27
Caesar Dressing with a Classic Island Twist, Crispy Bacon, Anchovies, Poached Egg,
Parmesan Cheese
Choice of Grilled Chicken 29
Choice of Cured Samon* S 34
Choice of Grilled Prawns* S 34
Available Halal Opfion: Beef Bacon
Caprese Salad V 27

Buffalo Mozzarella with Tomato, Sweet Basil, Balsamic Glaze, Lemon-Basil-EVOO Gelato,
Maldon Flaky Sea Salf

Maldivian Tuna Nicoise Salad NS 27
Roasted Bell Peppers, Toasted Almonds, Green Beans, Kalamata Olives, Tomato, Quail
Eggs, Baby Gems, Dijon Vinaigrefte

Ceviche CS 27
Cured Tuna, Whife Reef Fish or Tasmanian Salmon

Choice of Maldivian Style CS
Choice of Mexican Style CS
Choice of Nikkei Style CS

SANDWICHES

Velassaru Club Sandwich D P 35
Sliced Chicken Breast, Fried Egg, Bacon, Cheese, Tomafo, Leftuce, Mayonnaise, Colossal

Crisp Fries and Mixed Green Salad

Available Halal Option: Turkey Ham or Beef Bacon

Caprese Panini DGV 30
Mozzarella Cheese, Tomato, Pesto, Basil, Colossal Crisp Fries and Mixed Green Salad
Angus Beef Quesadillas CD G 32

The Torfillas are Filled with Spiced Angus Beef, Cheese, Guacamole, Sour Cream

Salmon and Hass Avocado Bruschetta D S 30
Smoked Salmon, Cream Cheese, Avocado, Bolled Egg, Fresh Onion, Capers, Dill

V Vegetarian P Pork A Alcohol S Seafood ~ NNuts ~ G Gluten  CChili D Dairy

Ifems (*) have an additional supplement charge for Full Board and Velassaru Indulgence packages. Kindly nofify
one of our team members if you have any allergic infolerance. Selections and prices may be subject fo change
without prior notice. Prices are in USD and inclusive of 10% service charge and 16% Government service fax.
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Price

BURGERS

House Cheeseburger D G P 35
Angus Beef Patty Served with Mustard, Mayonnaise, Tomato, Emmental Cheese,

Caramelised Onion, Gherkins, Bacon, Fried Egg, Chunky Fries and Mixed Green Salad

Available Halal Option: Beef Bacon

Chicken Burger DN 33

Home-Made Chicken Patty, Teriyaki Sauce, Chunky Fries and Sesame Mango - Cabbage
Slaw

Roasted Duck Sliders C G 35
Orange-Hoisin-Tahini Sauce, Manftou Bun, Golden Mango, Mixed Pickles, Cucumbers,
Spring Onions, Cilantro, Served with Mixed Green Salad

PIZZA

Available from 1230 - 1600 hours

Margherita DGV 30
Tomatoes, Basil Leaves, Mozzarella Cheese

Prosciutto e Funghi D G P 33
Tomato, Mozzarella Cheese, Parma Ham, Mushrooms

Romana DGS 32
Tomato Sauce, Capers, Anchovies, Oregano, Mozzarella Cheese

Diavola GP 32

Tomato Sauce, Mozzarella Cheese, Spicy Pork Salami, Basil
Available Halal Opfion: Beef Bacon

Capricciosa G 32
Tomato Sauce, Mozzarella Cheese, Beef Salami, Minced Beef, Mushrooms, Onions
Quattro Formaggi DGV 34

Combination of Four Cheeses: Cream, Parmesan, Mozzarella, Gorgonzola, Honeycomb

Gluten-Free Pizza is Available.

V Vegefarian P Pork A Alcohol S Seafood  NNuts ~ G Gluten  CChili D Dairy

Ifems (*) have an additional supplement charge for Full Board and Velassaru Indulgence packages. Kindly nofify
one of our team members if you have any allergic infolerance. Selections and prices may be subject to change
without prior notice. Prices are in USD and inclusive of 10% service charge and 16% Government service fax.

Vi
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Price VI
PASTA

Choice of Pasta:
Spaghetti

Tri Colour Rofini
Penne

Available Gluten-Free Opfions

Melanzane V 32 -
Tomato Sauce, Eggplants, Mixed Bell Peppers, Basil

Seafood S 36 -
Calamari, Prawns, Mussels, Tuna, Cherry Tomatoes, Garlic, Chopped Coriander, EVOO

Funghi D 32 -
Creamy Whife Sauce, Mushrooms

Bolognese 32 -
Minced Beef, Tomato Sauce

Risotto Primavera V 34 -
Slow-Cooked Carnaroli Rice, Spinach, Asparagus, Fava Beans

MEAT & FISH

Cafch of theDay S 3B -
Grilled Local Reef Fish with Clarified Butter
Served with a Choice of Mashed Potfatoes or Chunky Fries

Maldivian Tuna Fillet CS 39 -
Creamy Coconuf Rice, Cifrus Fruif Salsa

For Optimum Flavour, We recommend your Tuna to be prepared Medium Rare

Fish and Chips AGS 3% -
Beer-Baftered Fish, Mushy Peas, Malt Vinegar, Tartare Sauce, Lemon Wedge, Chunky Fries

Available Halal Option: Without Beer

Pan-Seared Tasmanian-Grown Pacific Salmon D S 45 -
Mango-Lime Salsa, Basil-Lemon Butter Sauce, Steamed Assorted Vegetables, Dill Pofatoes

Baked Prawns with Herb Bufter D S 49 -
Steamed Assorfed Vegetables, Dill Potatoes

Grilled Angus Beef Tenderloin D G 45 -
Beef Jus or Cream of Mushroom Sauce with a Choice of Mashed Potaftoes or Chunky Fries

Griled Lamb Chop D G 49 -
Served with Grilled Mixed Vegetables with a Choice of Mashed Potaftoes or Chunky Fries

White Reef Fish or Prawns in Sweet and Sour Sauce CDGS 38 -

Served with Fragrant Jasmine Rice

V Vegetarian P Pork A Alcohol S Seafood ~ NNuts ~ G Gluten  CChili D Dairy

Ifems (*) have an additional supplement charge for Full Board and Velassaru Indulgence packages. Kindly nofify
one of our team members if you have any allergic infolerance. Selections and prices may be subject fo change
without prior notice. Prices are in USD and inclusive of 10% service charge and 16% Government service fax.
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Price VI
REGIONAL FLAVOURS
Taste of Maldives
Smooth Local Coconut Curry, Served with Five Tradifional Side Dishes and Steamed Rice
Choice of Reef Fish CNS 3B -
Choice of Prawns ~ CNS 39 -
Choice of Chicken CNS 34 -
Taste of Thailand CNPS 37 -
Massaman Beef Curry, Steamed Jasmine Rice, Prawn Crackers
Taste of India CD 38 -
Butter Chicken, Basmati Rice, Pappadum
Taste of Japan G S 39 -
Sushi and Sashimi Platter, Maki Rolls, Salmon Aburi, Prawn Nigiri, Reef Fish, Tuna Sashimi
NOODLES / RICE
Choice of Noodles
Udon G
Egg Noodles G
Rice Noodles G
Vegetarian V 28 -
Mixed Asian Vegetables, Vegetarian Oyster Sauce Served with your Choice of Noodles
Seafood S 37 -
Assorted Seafood, Mixed Asian Vegetables with Premium Seafood Sauce
Chicken C 30 _
Red Chilli, Basil, Coriander, Mixed Asian Vegetables with Oriental Barbeque Chicken Sauce
Angus Beef 45 -
Mixed Bell Peppers, Onions, Japanese Black Pepper Sauce
Vegetarian Wok-FriedRice D S 30 -
Diced Mixed Vegetables and Eggs
Vegetarian Crispy Egg Noodles G 30 -
Baby Corn, Carrotfs, Baby Bok Choy, Sweet Peas, Spring Onions, Silkken Egg Gravy, Pickled
Chilli, Soy Sauce
Choice of Seafood S 6 -

V Vegetarian P Pork A Alcohol S Seafood ~ NNuts G Gluten  CChili D Dairy

Ifems (*) have an additional supplement charge for Full Board and Velassaru Indulgence packages. Kindly nofify
one of our team members if you have any allergic infolerance. Selections and prices may be subject fo change
without prior notice. Prices are in USD and inclusive of 10% service charge and 16% Government service fax.
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Price VI
SIDE DISHES
Fresh Salad Greens Dressed with House Vinaigrette V 8 -
Grilled Seasonal Vegetfables V 9 -
Tomato and Onion Salad  V 8 -
Steamed Seasonal Vegetables V 8 -

Sautéed Broccoli with Roasted Almonds NV 10 -
Steamed Rice V

Creamy Mashed Potato D V
Chunky Fries V

French Fries 'V

Skin-on Wedges V

o 0 0 O N
I

DESSERT

Apple Pie DN 21 -
Traditional Minced Apple Pie, Butter Pecan Ice Cream

Banana Split Sundae DNV 1 -
Banana Fritters, Toasted Aimond, Chocolate Sauce

The Red Velvet Cake DG 1
Raspberry Yoghurt Ice Cream, Cream Cheese Frosfing

Farmer’s Cheese Plate G 29 -
Selection of Three Types of Cheese
Seasonal Sliced Fruit 21

Artisan Ice Cream or Sorbet Selections Per Scoop D 4

V Vegetarian P Pork A Alcohol S Seafood ~ NNuts G Gluten  CChili D Dairy

Ifems (*) have an additional supplement charge for Full Board and Velassaru Indulgence packages. Kindly noftify
one of our team members if you have any allergic intolerance. Selections and prices may be subject fo change
without prior notice. Prices are in USD and inclusive of 10% service charge and 16% Government service fax.
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KIDS” MENU
Clear Corn and Chicken Soup with Alphabet Pasta G V 15
Mini Super Food Salad NV 17

Quinoa-Baby Spinach Salad, Baby Beets, Hass Avocado, Blueberries, Golden Mango,
Semi-Dehydrated Cherry Tomatoes, Orange Vinaigrette, Sunflower Seeds

Traffic Lights Sandwich D 17
Tomato, Cheese, Avocado Sandwich and Turkey Ham Sandwich, Fried Gaufrette Potatoes

Choice Of Pasta:

Spaghetti (Available Glufen-Free Options)

Farfalle

Bolognese 19
Napolitano DV 15
Mini Cheeseburger D G 19
Mixed Salad Bowl, Fried Chunky Fries

Healthy Baked Mulfigrain Breaded Fish Fingers D G S 15
Mixed Salad Bow!, Fried Chunky Fries, Tomato Ketchup

Grilled Chicken Breast 17
Tossed Mixed Vegetables, EVOO, Fried Gaufrette Potfafoes

Fried Chicken Tender D 19

Mixed Salad Bowl, Fried Gaufrette Potfafoes, Tomato Kefchup

KIDS" DESSERT

Gooey Chocolate Brownie with Vanillalce Cream D G N 13
Mini Banana Split Sundae D N 15
Banana Fritter, Toasted Aimond, Chocolate Sauce

Super Green Tea Fruit Salad NV 13

Seasonal Mixed Fruits, Pistachio Nuts, Manuka Honey Sorbet

Our Kids" Menu is designed for young diners under 12 years old

V Vegetarian P Pork A Alcohol S Seafood  NNuts ~ G Gluten  CChili D Dairy

Ifems (*) have an additional supplement charge for Full Board and Velassaru Indulgence packages. Kindly nofify
one of our team members if you have any allergic infolerance. Selections and prices may be subject fo change
without prior notice. Prices are in USD and inclusive of 10% service charge and 16% Government service fax.



KIDS” MENU

Chicken Noodle Soup

Leffuce, Tomato Egg Salad
With Cheese and Mayo Dressing

Toasted Chicken Ham and Cheese Sandwich with Chunky Fries

Asian Fried Rice
With Chicken Egg and Vegetables

Chicken Satay
Served with Peanut Sauce and Chunky French Fries

Grilled Chicken Breast
Served with Chunky French Fries and Green Salad

Grilled Fish with Lemon Butter Sauce
Served with Chunky French Fries and Green Salad

Chicken Nuggets
Served with Chunky French Fries and Green Salad

Fish Fingers
Served with Chunky French Fries and Green Salad

Kids Beef and Cheese Burger
Served with Chunky French Fries and Green Salad

Spaghetti Bolognese

Spaghetti Napolitano
Tomato Sauce with Grated Cheese

A Alcohol N Nufs G Gluten free

S Sea food

P Pork

V' Vegetarian

Kindly notify one of our feam members if you have any allergic infolerance. Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).
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DESSERT

Banana Split with Toffee Sauce and Ice Cream 12
Gooey Chocolate Brownie with Vanilla Ice Cream N 10
Fruit Salad with Vanilla Ice cream 10

Our small persons menu is designed for young diners under 12 years old

A Alcohol N Nufs G Glufen free S Sea food P Pork V' Vegetarian

Kindly nofify one of our feam members if you have any allergic infolerance. Prices are in USD and inclusive of 10% service charge and 12% GST (government tax).



Price

SOUP

Soup of the Day V G 17
House Soup Changes Daily for your Enjoyment

Chicken and Sweetfcorn Egg Drop Soup N 17
Complemented with Green Onions, Sesame Seed QOil and Garlic Toast

Tom Yum Goong S 21
Classic Thai Soup with Prawns, Mushrooms, Kafir Lime and Lemongrass

Cold Avocado Soup V 21

Avocado, Coconut Water, Coriander, Lemon Grass, Lime Juice

SMALL STARTERS

Vietnamese Spring Rolls V N 19
Fresh Vietnamese Spring Rolls with Sweet Chili Sauce

Coconut Crusted Prawns SN G 26

Tropical Flavor Prawn Covered in @ Smooth Coconut Batter,
Served with Sweet Coconut Chufney

Calamari S G 21
Semolina Dusted, Salt and Pepper Calamari Served with Aioli Sauce
Buffalo Chicken Wings 21

Marinated Chicken Wings with Homemade Barbeque Sauce

V Vegetarian P Pork A Alcohol S Seafood N Nuts G Gluten

Kindly notify one of our Team members if you have any allergic intolerance.
Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).



SALAD

Big House Salad V
Mixed Salad Greens, Thai Mango, Cucumber, Sweetcorn, Garlic Toast and Asparagus,
Dressed with Honey Vinaigrette

Greek Salad V

Fefta Cheese, Tomato, Onion, Cucumber, Green Bell Pepper, Garlic, Oregano, Kalamata Olives,

Virgin Olive Oil and Vinegar

Caprese Salad V G
Mozzarella Cheese, Tomato, Basil, Pesto Sauce and Virgin Olive Ol

Baby Romaine Chicken Caesar Salad G
Caesar Dressing with a Classic Island Twist, Served with Anchovies, Poached Egg and
Parmesan Cheese

Choice of Grilled Prawns* (additional USD 10)
Choice of Smoked Salmon*  (additional USD 14)
Choice of Lobster Medallions*  (additional USD 16)

Maldivian Smoked Chicken Salad
House Smoked Chicken, Mixed Greens, Vegetable and Tropical Fruits,
Served with Mustard Mayonnaise Dressing

Maldivian Tuna Nicoise Salad
Roasted Bell Peppers, Toasted Almonds, Green Beans, Kalamata Olives, Tomato, Quail Egg,
Baby Romaine Served with Dijon Vinaigrefte

V Vegetarian P Pork A Alcohol S Seafood ~ N Nuts G Gluten

[fems (*) have an additional supplement charge for Full Board and VI packages

Kindly notify one of our Team members if you have any allergic infolerance.
Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).

Price
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SANDWICHES

Caprese Panini V G
Mozzarella Cheese, Tomato, Pesto Sauce, Basil, Served with French Fries

Chicken Tandoori Wrap G
Tandoori Chicken, Raita, Mango Chufney, Onion, Tomato, Cucumber, Tortilla Bread,
Served with French Fries

Velassaru Club Sandwich P G

Sliced Chicken Breast, Fried Egg, Pork Bacon, Cheese, Tomato, Leffuce Mayonnaise,
Served with French Fries

Available Halal Option: Beef Bacon

BURGERS

House Cheeseburger P G

Angus Beef Pafty served with Mustard Mayonnaise, Tomato, Onion, Emmental Cheese, Pork
Bacon, Fried Egg. Served with French Fries

Available Halal Opfion: Beef Bacon

Southwestern Fried Chicken Burger with Cheese G
Breaded Fried Chicken Breast, Mustard Mayonnaise, BBQ Sauce, Coleslaw, Gouda Cheese
Served with French Fries

Maldivian Fish Burger S G
Tuna and Reef fish Maldivian Spiced Pafty served with Tropical Asian Fruit Slaw,
Pineapple Chutney Vegetables and French Fries

V Vegetarian P Pork A Alcohol S Seafood ~ NNuts G Gluten

Kindly notify one of our Team members if you have any allergic intolerance.
Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).

Price
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Price

PIZZA

Available from 1230 - 1800 hours

Kachapuri V G 26
Fefa Cheese, Mozzarella Cheese, Fried Egg, Parsley

Margherita V G 29
Tomatoes, Fresh Basil and Mozzarella

Verdure V G 29
Tomato Sauce, Mozzarella Cheese, Eggplant, Zucchinis, Bell Peppers, Arfichoke, Olives, Onion
Quattro Formaggi V G 32
Tomato Sauce, Mozarella Cheese, Gorgonzola, Provolone, Brie

Maldivian Tuna G 32
Tomato Sauce, Mozzarella, Tuna, Green Bird Eye Chili, Shredded Coconut, Curry Leaves
FruttiDiMare S G 34
Tomato Sauce, Mozzarella Cheese, Calamari, Tuna, Prawn, Mussels, Anchovy, Oregano

Pollo G 32
Tomato Sauce, Mozzarella Cheese, Chicken, Black Olives

Diavola P G 32

Tomato Sauce, Mozzarella Cheese, Spicy Pork Salami, Basil
Available Halal Opfion: Beef Bacon

Capricciosa P G 32
Tomato Sauce, Mozzarella Cheese, Beef Salami, Beef Mince, Pork Bacon, Mushrooms, Onions
Available Halal Opfion: Beef Bacon

Serrano Ham P G 34
Tomato Sauce, Mozzarella Cheese, Oven Roasted Tomatoes, Fresh Serrano Ham, Arugula and
Balsamic Reduction

Available Halal Opfion: Beef Bacon

Additional Toppings USD 3. All Pizzas Are Available as Gluten Free Option on Request

Gluten free pizza available

V Vegetarian P Pork A Alcohol S Seafood N Nuts G Gluten

Kindly notify one of our Team members if you have any allergic intolerance.
Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).
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Price

PASTA

Choice of Pasta G
Spaghetti

Fusilli

Penne

Napolitano V 25
Tomato Dices, Oregano, and Basil

Seafood S 34
Virgin Olive Qil, Calamari, Prawns, Mussels, Tuna Sautéed with Cherry Tomato, Garlic and
Chopped Coriander

Funghi and Pollo 29
Creamy Whife Sauce with Mushrooms and Sautéed Chicken

Bolognese Sauce 29
Minced Beef Meat (Halal)

MEAT & FISH

Sushi Plafter with Sashimi S 40
Tuna Maki, Salmon, Reef Fish, Prawn and Tuna Nigiri. Salmon and Tuna Sashimi

Cafch of the Day S 34

Grilled Local Reef Fish with Green Salad and Clarified Butter
Served with a Choice of Mashed Potaftoes or Chunky Fries

Battered Fish and Chips S G 29
Cooked in a Light Batter, Served with Tartare Sauce, Fresh Lemon Wedge, and Chunky Fries
Maldivian Tuna Fillet S G 38
Fresh Yellowfin Tuna, Served with Creamy Coconut Rice and Citrus Fruit Salsa

Grilled Salmon and Asparagus S G 44
Coconut Cream, Basil, Pumpkin, Barley, Wild Rice, Served with Citrus Vinaigrette.

Grilled Prawns S 48
With Grilled Mixed Vegetables, and Served with a Choice of Mashed Potfaftoes or Chunky Fries
Grilled Chicken Breast 34
With Grilled Mixed Vegetables, and Served with a Choice of Mashed Potatoes or Chunky Fries
Grilled Angus Beef Sirloin (200g) 42

With Grilled Mixed Vegetables, Tomato Relish and Served with a Choice of
Mashed Potatoes or Chunky Fries

Grilled Lamb Chops 48
With Grilled Mixed Vegetables, and Served with a Choice of Mashed Potafoes or
Chunky Fries

V Vegetarian P Pork A Alcohol S Seafood ~ N Nuts G Gluten

Kindly notify one of our Team members if you have any allergic infolerance.
Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).
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REGIONAL FLAVOURS

Taste of Maldives
Smooth Local Coconut Curry Serve with Five Tradifional Side Dishes and Steamed Rice

Choice of Tuna SN
Choice of Prawns SN
Choice of Chicken N

Red Bean Masala V
Spicy Thick Gravy, Red Beans, Served with Basmafi and Classic Condiments

Butter Chicken Masala N
Boneless Chicken Thigh in Cashew and Tomato Gravy, Served with Basmati
and Classic Condiments

NOODLES

Choice of Noodles
Soba G

Udon G

Somen G

Egg Noodles G
Rice Noodles

Vegetable V
Mixed Asian Vegetables, Sesame Seed with Fish Stir Fry Sauce, Served with Rice Noodles

Seafood S
Crab, Prawns, Calamari, Mixed Asian Vegetables with Fish Stir Fry Sauce

Chicken
Red Chili, Basil, Coriander, Mixed Asian Vegetables with Lemongrass Hoisin Stir Fry Sauce

Beef
Mixed Peppers, Broccoli and Asian Vegetables with Stir Fry Sauce

V Vegetarian P Pork A Alcohol S Seafood ~ N Nuts G Gluten

Kindly notify one of our Team members if you have any allergic intolerance.
Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).

Price
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SIDE DISHES

Fresh Salad Greens Dressed with House Vinaigrette V

Grilled Seasonal Vegetables V

Tomato and Onion Salad V

Steamed Seasonal Vegetables V

Sauteed Broccoli with Garlic and Roasted Almonds V' N
Steamed Rice V

Creamy Mashed Potfatoes V

Chunky Fries V

French Fries V

Skin on Wedges V

DESSERT

Oreo and VanillaMousse G
Served with Blueberry Cheesecake Ice Cream

Coconut Flan Smooth NV
Island Flan Served Tropical Fruits and Vanilla Caramel Sauce

White Chocolate Cheese Cake G
Decadent White Chocolafe, Blueberry Coulis and Homemade Raspberry Sorbef

Decadent Brownie and Marshmallow NV G
Served with Chocolate and Caramel Sauce, Cashew Nut Brittle and Chocolate Ice Cream

Apple Pie G
Traditional American Minced Apple Pie, Caramel Sauce, and Island Vanilla Ice Cream

Farmers Cheese Plate G
Selection of Three Gourmet Cheeses V

Seasonal Sliced Fruits

Artisan Ice-Cream and Sorbet Selection Per Scoop

V Vegetarian PPork A Alcohol S Seafood  NNuts G Gluten
Kindly notify one of our Team members if you have any allergic intolerance.

Prices are in USD and inclusive of 10% service charge and 12% GST (government fax).
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