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BRI S IR

AER—RENRE, HMZTHRESHEEKIEHELIAE, E5ERENES,
BAIEER B mA R RREM A FEUanrMmessr, BREs—DEHmR=E,
Ll EFNEHRARES, S—DOEBERMHIIRAXLL, AEITERTHIARERLE,

HNE OOOOS MEATS
B LI EAAALR T HE 500 g * 180

T-Bone Angus Grain Fed Grade AAA

A ZIEETAEAMB 6/7+ R 4FHE +/-1.5 kg * 18/100g
EE2A, EME457 HHERETE

Tomahawk Angus Grain Fed MB 6/7 +

FrE RSB LUETESe. ShE &, BEE. Bk, S THE
FIMRZERFE (chimichurri). £REAHIE (green peppercorn). EEZEE (mushroom)

{IB% (red wine). BRBEFEHE (peri-peri sauce)

/g8 SEAFOOD

IRIEWEF e®@e Crilled Lobster S
BOORAKEXELF, BREEESEH. BFEE. HSEMHRRETFET,

JBE¥E @®© Seafood Tower * 260
B FSUEISNREE, EaMMARDRAXELTF. MR ERIRTF,

=RXFHFEEE. NRATEFBEI. ARERN., mEtta. 150 x/EHHE,

BEOMRE T BERRER. BN EITRIEER R,

BZIHAE ©0® Whole Reef Fish * 12/100g

MHEE. i, BBAER (AIMUTRRPERERR), EGRADE,
BB EENE, HiERERFIIRES R

RERTEE:
o DIRAKREMEES]  Maldivian chili marination
o Kir. EEIEE. Bl Garlic, garden herbs, olive oil




BAIBEET, EXE, BANNEMIEDTeH, BOREIREERAOHEKRES, HIU

PANFEIEEZAR, NEEMRERBRAREBNAEER, FIUEET EFRWLER

A, UERE. REEETREFIRFXER, NEHNREEMFANESMOR. HEBKHM
B0, BTET, BRANHRRODHAE, AREREENERFEAEZIRK

FE3F  APPETIZERS

ERFE/NEEE b Heirloom Baby Carrots 40
wmAJESE], WMEIBADEEE, SERRE

APERI 0@@® Atlantic Scallops 45
ERIRE, BITRE, HOT, RIFH, ROTRA

HZRXERF ©®0©@ Neuva Dad Deaw 50
VEFR%, BEHRLDNET, T=INXER, FEH, K

a4 s @oe@e® Wagyu Toast 50
SLNIERIFFFRS, BRATREERSE, BEN, HnE

~

DRI SALADS

AEIEEXNE 000 Barley and Feta Salad G
WMEIBAER, SBEEXR, FR, E=6H, 2kEn, KZ, SMNF, mETEHEET

IR B R E+ I ©0® GCrilled Halloumi 40
mekEm, BEER, M, FER, BEREGEE, BRTF, R

aheasbh ©0 Squid o
FESl, RALR, AN, BEN, hHaBitsg, St

Zma SOUP

R ©000 Maldivian Tuna Steak 45
BARKRBYR S, TR, Bt




BEf SEAFOOD

Rk ieaSdH ©©@0®® Maldivian Tuna Steak
mEISHEIE, BEBTR, ZmMEBRT

AO3FHEF @ Jumbo Prawn
RONIES], BHEIEER, BT, RIFH

N 0000@ MEATS

*EFH (2R) Karoo Lamb Chops
BNAMHFEE  Australian Wagyu Tenderloin
BUNAGPER  Australian Wagyu Sirloin

BUNANAG-RIER  Australian Wagyu Rib-eye

BES5A  POULTRY & PORK

BHFE ©0® Organic Baby Chicken
EEEE, BRkET, FHE, BEOX

BRETA oo@@ PorkBelly

80 -100 g/pc
200 gr
200 gr

200 gr

FRIRRE, B2 b, &, BEOX, BARK, ERFSE, BRIRTE

=E VEGETARIAN

SRIETRIEE ©®0 Zucchini
MigEs, HRDTERAEE, ZTEEETMSOR, R

JEELE Mushroom
mEERSEER, TER, S REMEE, MiRESS

80

90

100

120

130

140

70

80

55

55




fdsZ SIDES

MH/RESFELER @ Parmesan Mash Potato
JE E K Grilled Corn on the Cob

JERYEE  Grilled Vegetables

ERAE  Seared Asparagus

kA0 L Cherry Tomato Salad
WERTER Truffle Mash Potato
VEZEZ  French Fries

JEZTEDSEE Roasted Cauliflower Puree

IH 2 DESSERT

EEMFES1EE ©® Island Coconut Cheesecake
e TR, ERSEERE, HEENE

SEREHIHE] ©©®®  Beignets
215%h, BE, BAHE

EWEITE HERE 000@ Namelaka Caramel Choco Bliss
EEEEH, HRAH, EEE, BECHMK

NIERRIER D @®®e Baked Alaska Flambé
WESEE, I5RACHRK, B, ZEREE

15
15
15
15
15
15
15
15

25

25

25

25
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mailto:maldives.parkhadahaa@hyatt.com
http://www.experienceparkhyattmaldives.com/

