ENTREE

SOUS VIDE OCTOPUS | S
Tomato Mousse, Octopus
Vinaigrette, Buttered Green Peas

BEEF CARPACCIO

Wild Rocket, Cherry Tomatoes,
Radish, Aged Parmesan,
Egg Sauce, Truffle Ol

SEARED TUNA
Celeriac Puree, Rainbow Corn
Kernels, Grapes Pickle, Salsa Verde

REEF FISH CRUDO
Passion Fruit Vinaigrette, Pearl
Onion, Pomegranate

ORGANIC SALAD | V

Hydro Leaves, Heirloom Tomatoes,
Water Cress, Mashed Avocado,
Orange, Mango, Quinoa, Hazelnut
Dressing

ARUGULA SALAD | V

Vine Cherry Tomatoes, Red
Radish, Asparagus, Onion,
Olives, Balsamic Vinaigrette

HEIRLOOM TOMATO | V
Burrata, Roasted Red Peppers,
Island Basil, Maldivian Sea Sal,
Balsamic

LEMON LENTIL SOUP | V
Spinach, Cumin Ol

APPLE VICHYSSOISE | P
Chives, Crisp Bacon

MAINS

GRILLED ANGUS TENDERLOIN

Mashed Potato, Baby
Vegetables, Shallot Jus

MALDIVIAN SEARED YELLOW
TUNALOIN|S

Caponata, Crustaceans Bisque,
Confit Fennel

BAKED REEF FISH

Cajun-Miso Marinated, Butternut
Puree, Apple & Edamame Herbs
Salad, Coriander Butter Sauce

CORNISH CHICKEN BREAST
Buttered Green Beans, Puy Lentil,
Honey Mustard Sauce

CAULIFLOWER STEAK | V
Grilled, Cauliflower Mousseline,
Roasted Almond Flakes,
Chimichurri

ASPARAGUS RISOTTO | V
Spring Onions, Peas, Olives, Truffle
Oil, Herbs Ricotta, Grana Padano

BEEF CHEEKS RAVIOLI | G
Forest Mushrooms, Truffle Creme,
Parmesan Tuile

LAMB TAGINE
Lamb Shank Stew, Plum, Raisin,
Olive, Tomato, Potatoes

DESSERTS (“SWEETS")

MODERN TIRAMISU | A
Baileys Mousse, Cacao Crunch,
Coffee Ice Cream, Caramel Pearl

SCREW PINE BRULEE | N
Caramelized Banana, Maldivian
Pine Nut Crisp, Coconut Sorbet

CHOCOLATE SURPRISE
Valrhona Chocolate Mousse with
Chocolate Flakes

SLICED EXOTIC SEASONAL FRUITS
Kaffir Lime Sorbet

(P)Pork, (G)Gluten, (V)Vvegetarian, (N)Nuts, (A)Alcohol, (S)Seafood

Kindly notify one of our team members if you have any
allergic or intolerance

GELATO (maximum 3 scoop per person)
Strawberry Gelato

Pistachio Gelato

Bourbon Vanilla Gelato

After-Eight Gelato

Coffee Gelato

SORBET

Mango Sorbet
Coconut Sorbet
Screw Pine Sorbet
Blood Orange Sorbet
Passionfruit Sorbet

(maximum 3 scoop per person)

Applicable for All Inclusive and All Inclusive Premium meal package only.



