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BRITARR SRR

AR—URENRE, SRZTHRESHERKEEHEIRGE, EEERLENER,
BATEER B ARV AFREN A HL0a e s, BRE-—DHRRSE-,
LM EFNEHEARIES, S—DOEBSREBHOIRANLL, NETERTHIARERR,

A OOODS MEATS
TE LRI HAAAR S HE 500 g * 180

T-Bone Angus Grain Fed Grade AAA

A LZISET B EMB 6/7+4& 4 HE +/-1.5 kg * 18/100g
EE2A, ETMBE457 #aEREE

Tomahawk Angus Grain Fed MB 6/7 +

FRE RSB LUETEMRSTR. ShE &, BUEE. BB, LR TET:
PRIARIEB 2 (chimichurri). £REAHIEE (green peppercorn). EE#EZE (mushroom)
{BE (red wine). BBRBHE (peri-peri sauce)

7G8Ff SEAFOOD

IR JEWEF @®@0 GCrilled Lobster * 180
BRORAKRIT, BRESEE. ANDE HOEHEREIFET.

JS851E e®® Seafood Tower * 260
B AFSUEEMEEE, 88MMARIRAXRIF. MR ERITEF.

SRXRFFEEE, MAAEFEREN. ARERN. REEHE, 1505 x/EHEE,

BRERET. BIEMRERE. BNEITREFHFH.

BZIHAE ©0® Whole Reef Fish * 12/100g
MEEE. it BB FIMUTERFEERR) , BAMARNE,
EMB45 D tEERE, FERERIFORIES R

ZEAEE:
o DR ERMEESI  Maldivian chili marination
o Kin. EEEE. BHH  Garlic, garden herbs, olive oil




BHAERET, EXE, FNNBEMIBDTeIHEH, BORGIREACRERES, HIU

LPAFEIBEEZAR, NEEMMERBREFENMEER, BIHEET EFHLER

AN, UERE. REEERTREENIRFXEK, AEHREEMBFANESMAR. BEBRHG
B0, BRTETF, BRARHRRIDHA, ALKRERNERFERAEZIRK

FFE%  APPETIZERS

ERE/NEAE p @ Heirloom Baby Carrots 0
RNJES, MEIEANERE, SERRE

AFERN 02e® Atlantic Scallops 45
FEXiRRE, BiITsE, 6T, hibh, BOEks

HR4ERF ©0@ Neuva Dad Deaw 20
MEFRS, BRERNDIEA, RIAXR, FEW, K5

MErs ®@09® Wagyu Toast 20
SAEFHNGFES, FHITARERE, BEN, HnE

YDHI  SALADS

K EIEERE ©0® Barley and Feta Salad 40
MBIERPE, BEER, 3R, EZ0W, @kEn, KX, ST, SETERET

IS BRI 000 Grilled Halloumi 40
BikEN, BEEEXR, Bk, FER, BEEREE, B%T, AT

gheashihy ©0 Squid 40
BEME, BEER, RENE, HEN, ROaE1ES8, STt

Zma SOUP

WEERZ ©000 Maldivian Tuna Steak 45
BARRIBAR T, TiEKR, Bt




yEEE SEAFOOD

ORREkEitESFH ©@©@0®® Maldivian Tuna Steak
marHLE, BEETE, ZREBET

OYf4F @ Jumbo Prawn
RNIES, BHEIBER, EBITE, RiFH

AR eeeoe MEATS

+*E&FH (2R) Karoo Lamb Chops
BUNFFEE  Australian Wagyu Tenderloin
BNAAPE?  Australian Wagyu Sirloin

BUNFFRIER  Australian Wagyu Ribeye

BX5¥A  POULTRY & PORK

BHFE ®0® Organic Baby Chicken
HEEE, BRKRET, FH, BELX

AN 00®© PorkBelly

80 - 100 g/pc
200 gr
200 gr

200 gr

F3IRE, B2 b, &b, BeOX, BRAkK, BRIFSE, BFRTE

Z=E VEGETARIAN

SRETRIEE ©®0  Zucchini
NIGKES, MRS TERMES, ETREHTMSSR, ®WLH

JEEZE ® Mushroom
mEERSEESR, [TER, S REMNE, MRESE

80

90

100

120

130

140

70

80

55

55




fidsZ SIDES

MH/RESFEELEE @ Parmesan Mash Potato
JEE K ® Grilled Corn on the Cob

JERtEE  Grilled Vegetables

ERIES  Seared Asparagus

EikEMVHL ®® Cherry Tomato Salad
MEBELER ©®@ Truffle Mash Potato
MEZEL  French Fries

JZTEMPSEE @  Roasted Cauliflower Puree

THS DESSERT

BEMFETTEE @6 Island Coconut Cheesecake
HEHR TR, BRRERE, HERE

EREHEHE] ©©@@®  Beignets
BRI, BE, RXYIHE

EWEITE HERE 000® Namelaka Caramel Choco Bliss
EEEETH, I5RA0H, FEE, BECHHRK

NAERIRIER D @ @@ Baked Alaska Flambé
WETE, 5 AGHM, B, BRAEE

15
15
15
15
15
15
15
15

25

25

25

25
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