
Breakfast Menu

Bubbles

Refreshers

Buckwheat Porridge

Eggs Your Way

Cured Salmon

Corn Fritters

Maldivian Style Omelet

Vanilla Pancakes

French Toast

Homemade Waffles

Maldivian Crepes

Smoothie Bowl of the 
Day

Air-dried Prosciutto

Classic Bagel

Beyond Meat Sausage



Maldivian Yellowfin Tuna Tartare 

Seasonal Oysters*

*Dine around supplement USD 19

Maldivian Yellowfin Tuna Carpaccio 

Wagyu Beef Tartare*

*Dine around supplement USD 15

Wahoo Ceviche

Mascarpone Porcini Ravioli

Miso Quinoa

Duck Confit

Veal Cheek

Maldivian Lobster Curry*

*Dine around supplement USD 25

Burrata

Thila Salad

Cured Sous Vide Salmon Fillet

Gabulhi Ceviche

Foie Gras*

*Dine around supplement USD 14

Lobster Bisque

Chilled Rock Melon Gazpacho 
with Mint 

Chili Lemongrass Octopus

Calamari

Hokkaido Scallops

                                    



Side Dishes Side Dishes

Sauces Sauces

*Dine around supplement USD 40

Whole Reef Fish (for sharing)

 

 

*Dine around supplement USD 10 per 100g

*Dine around supplement USD 100

Surf and Turf

*Dine around supplement USD 45

*Dine around supplement USD 25

*Dine around supplement USD 31

*Dine around supplement USD 29

*Dine around supplement USD 35

Maldivian translation meaning “Grilled”

Seafood Platter (for sharing) 

Great selection from US and Australian beef

Australian Angus Tomahawk Steak 
(for sharing)

                                    



Dessert Menu

Mango Inspiration

Manjari 64% Chocolate Crémeux

Almond Panna Cotta

Coconut Crème Brûlée

Yuzu Cheesecake

Vegan Orange

Fresh Tropical Fruits


