
IN-VILLA DINING MENU
Floating Breakfast served daily from 7:00 am until 11:30 am
Lunch and Dinner served daily from 11:30 am until 6:00 am



All prices are in US Dollars and subject to 10% service charge and 16% GST.

We commit that our Food & Beverage venues are ISO 22000 certified, and
internationally recognised as the highest food safety management system.

 
Should you have any specific dietary requirements or food preferences we will be
more than happy to oblige. Simply speak to a member of the team for assistance

creating your bespoke culinary experience. 
 

Our dishes are freshly prepared in Kitchen that handles gluten, seafood, nuts, eggs,
and other food products. Should you have any specific allergies dietary requirements

or concerns, we will be more than happy to assist. 

Look out for these symbols to assist with your menu choice: 

Contains Chicken

Vegetarian

Contains Pork

Gluten- Free

Contains Meat

Nut-Free

Contains Fish

Contains Seafood

Contains Nut

Contains Alcohol

Contains Dairy

Contains Gluten 

Spicy



Two Fresh Farm Eggs of Your Choice
Thick cut home-baked white toast, all grain toast or sourdough bread, 2 eggs any style you wish,
tomato and basil marmalade, chicken sausage, pork or turkey bacon, grilled herb mushrooms or
sautéed spinach

Bakery Basket
Multi-grain, rye, white and brown bread, danishes, croissant and muffin

Choice of Cereal
Corn flakes, muesli, rice Krispies, Coco Pops, raisin bran or granola

Coffee or tea 

Orange or grapefruit juice

AMERICAN BREAKFAST 
Available 24 hours

38

FLOATING BREAKFAST FOR TWO
Available from 7:00 am - 11:30 am
Orders must be taken latest by 9:00 pm the night before

BREAKFAST

Stays packages without breakfast included
Stays packages with breakfast included

99
50

Choice of one juice per person
Choice of one coffee or tea per person
Choice of one yoghurt per person
Choice of one hot dish per person
Bakery basket of multi-grain, rye, white and brown bread, danishes, croissant and muffin

Your floating breakfast includes:



Beef Carpaccio
Tomato confit, goat’s cheese croquette, honey and Pommery mustard, caper berries

37

43

APPETIZER

31

33

Roasted Beetroot
Pumpkin, Greek feta, sunflower seeds, garden greens, toasted pecan nuts, pomegranate
Molasses  
                                 
Hadahaa Salad
Crisp garden greens, red cabbage, cucumber rolls, feta cheese, honey mustard dressing, 
shaved parmesan, cherry tomatoes, boiled egg, carrots    

Classic Caesar 
Romaine lettuce, white anchovies, quail egg, baguette wafers, parmesan shavings

Poached Pear 
Roasted walnuts, maple balsamic syrup, garden leaves, Danish blue cheese, pomegranate seeds

SALAD

37

SOUP

French Onion
Rich classic French onion broth, Swiss cheese brioche crouton 

Wonton Shrimp 
Soup, egg noodles, Asian greens, sprouts, green chilli, lime, sesame oil                                                 

29

33

APPETIZER, SALAD & SOUP



PASTA

Gnocchi Bake 
Sun dried tomato, béchamel sauce, gratinated parmesan, basil pesto, toasted sourdough 
                                                                 
Italian Arrabiatta
Dried chili flakes, tomato sugo, penne pasta, torn basil, freshly grated parmesan 

Mushroom Tian
Roasted Portobello mushrooms, sautéed spinach, blanched wonton sheets, burnt parmesan, 
hint of truffle 
*Not available from 11:30 pm - 6:00 am

41

41

47

PIZZA

Oh Margarita
Tomato sugo, mozzarella, extra virgin olive oil, young garden basil, sliced cherry tomato 

Power House
Pizza, ground grass-fed beef, onions, green capsicums, mushrooms, parmesan, black olives, chilli 

Chicken Tikka 
Red onion, garden mint, yoghurt, authentic Indian masala spices  

Mare
Prawns, calamari, tuna flakes, anchovy, garlic, red onions, mozzarella 
*Not available from 11:30 pm - 6:00 am

37

47

51

47

PIZZA & PASTA



MAIN

63

WESTERN

Pollo Tacos
Shredded roast chicken, cilantro, shallots, burnt corn, spicy tomato salsa, creamed feta 

Mexicana Tacos
Spiced ground beef, pico de gallo, guacamole, cilantro, cucumber batons, sour crème 

Hadahaa Club
Roasted chicken, garlic mayo, smoked bacon, mature cheddar, honey ham, egg, brioche loaf 

Open Beef Burger
Prime beef patty, camembert cheese, roasted tomato, onion marmalade, portobello mushroom,
French fries
       
The Reef 
Hand caught reef fish, cajun grilled, tropical mango and chilli salsa, mint aioli     

Organic Chicken Breast 
Goat’s cheese croquette, forest mushrooms, beetroot marbled mashed potato, mushroom sauce,
Turmeric coral, pomegranate seeds
*Not available from 11:30 pm - 6:00 am

Charred Beef Tenderloin
Roasted cauliflower puree, burnt corn, black garlic, root vegetables, beef jus
*Not available from 11:30 pm - 6:00 am

43

43

47

49

53

59



MAIN

AUTHENTIC MALDIVIAN

Falhoa Satani
Carrot julienne, shredded cabbage, lime juice, papaya, mayonnaise                                                    

Maldivian Tuna Curry
Mas riha sauce, coconut milk, local spices, jasmine rice  
                                                    
Kukulhu Riha
Chicken thighs, Maldivian onions, chili, curry leaves, roasted garlic                                                

37

53

53

TASTE OF ASIA

Authentic Indian Vegetable Curry
Carrots, tomato paste, ginger, chapatti      
*Not available from 11:30 pm - 6:00 am

Seafood Fried Rice
Pineapple husk, cashew nuts, green onion, yellow curry paste, sultanas

Butter Chicken Masala
As cooked back in India, rich tomato gravy, chapatti, basmati rice

Confit Duck Leg
On a bed of Thai pomelo salad, palm sugar dressing, fresh chilies, tamarind syrup                                              

47

49

59

61

SWEETS

Fresh Fruit Selection
Homemade honey yogurt, garden mint, fresh lime                                                                                                 

A Sweet Mess
Strawberry coulis, raspberry compote, broken meringue, coconut Panna cotta

Dulce De Leche
Caramel sauce, chocolate feathers, raspberry crispy sponge, caramel biscuit                                                     

26

29

31


