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BRIHARE SRR

AR—IZRENRE, HHMETHNRESHEEERAEHEIAEGE, BEEFRENES,
BATEER B ARV RREN A HFLUa e, BRE—DEHaR=E,
2 EFLEHEARIES, S—OFESREBPRAN, NEITERTHARRKRE,

AL OOODS MEATS

TE LB TAAAALSHE 500 g * 180
T-Bone Angus Grain Fed Grade AAA

A LIS ET S EAMB 6/7+&4HE +/-1.5 kg * 18/100g
EE2A, BEE457 #HaESIE

Tomahawk Angus Grain Fed MB 6/7 +

FRE RSB LUETEISOR. BV NEM. BUEE. BKERE, ErhEFEUTET:
PRIHRIEF B (chimichurri). £REAHNES (green peppercorn). EE#EZE (mushroom)
{TEE (red wine). BBRBHE (peri-peri sauce)

7S8f SEAFOOD

IRIEWET e®@@e Crilled Lobster S
BOORAERIF, BREEESEH. AFFE. NSFEMHREETFE,

JS8%1E e®e@ Seafood Tower * 260
FEERT RIS EEE™, 88MNMARS/RAXEIF. mREEEIITEF.,

=RRFHEEE, MRIAFEERIN. AREMDN, RESKE, 1502 xkEMEE,

BEMNFET. BERRER. ST REFEW.

HREZHAE ©0® Whole Reef Fish * 12/100g

MEHEE. it BBAES] (AIMUTRRPEERERNR), EERADE,
B4 D HEERE, FHERERIFEES .

ZEARERE:
o D/RARKEHEER]  Maldivian chili marination
o Kir. EEIEE. H#iH Garlic, garden herbs, olive oil




BAIERET, EXE, TANNEMIBDT e, BOREEERAORIEKRES, HIU

PARENEREZR, NEEMARBHRAFEIANIEER. BIEET EFHLER

A, UHEE. REEBEEEZEIREXE, NENREBNMEANEIMOR. BEBMG
B, BRTETF, BRARHRREDHAE, ALREERNERFEREZIRK.

HEZ APPETIZERS

ERENHE R~ @ Heirloom Baby Carrots 40
RN ES, IRATBIERIERE, SERRE

AFERIN 0@@® Atlantic Scallops 45
AXRE, BITEE, 368F, RIFH, BT

HRHERF ©0©@ Neuva Dad Deaw 50
VEFRS, BERNDIET, RINXER, FE, K

MEHs @0e® Wagyu Toast 50
ANEFRMFIEL, FHITRERSE, BHEN, HEnE

YD1 SALADS

AEIJEXRN 000 Barley and Feta Salad AG
WEIERINES, BEES, #8, =6, BokHEn, KX, SMNF, mEifriEmiat

BB KE 4+ 000 Grilled Halloumi 40
kS, EBEEX, HE, 5ER, BEEREE, BETF, Al

ghE@IbH ©0 Squid e
FEME), RALR, RENG, BEN, BReRTEE, Bt

Zgm SOUP

ISRy ©@®0 Seafood Chowder 45
BLLERIBART, ITIER, B




EEE SEAFOOD

Rkt @©@0®@ Maldivian Tuna Steak
eyt e, MEEER, ZMERRT

AEFFHEF @ Jumbo Prawn
RNIET, FEHIEEIR, EBITE, EFH

NR o®eve MEATS

+*&FH (28R) Karoo Lamb Chops
BUNAGEE  Australian Wagyu Tenderloin
BUNAGPER  Australian Wagyu Sirloin

BUMAARIER - Australian Wagyu Rib-eye

BX5¥A  POULTRY & PORK

BNMFE @0® Organic Baby Chicken
KEEE, BRKET, FH, BEOX

¥HEEA 0@®© Pork Belly

80 - 100 g/pc
200 gr
200 gr

200 gr

SRR, A b, &, MEO0xR, BRRK, EFIFE, BRIRTE

Z=H VEGETARIAN

SRIEFRIEE ©®®0 Zucchini
NIERES], PR/RSTFERAEE, ST IEETMSR, R

JEBELE Mushroom
TE RS EER, ITER, SERENE, FRESE
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Ai%e SIDES

TH/RESFEELEE @ Parmesan Mash Potato
JEEHKiE @ GCrilled Corn on the Cob

JEBtEE  Grilled Vegetables

HRIFESE  Seared Asparagus

BkEMDH ®® Cherry Tomato Salad
MELTER @® Truffle Mash Potato
YEZES  French Fries

JZTEHPSEE @  Roasted Cauliflower Puree

S DESSERT

EBEMFES+EEE ©® Island Coconut Cheesecake
e FrE, EREERE, TENE

SETVEHEHE 0©@  Beignets
RIS, BE, RAYHE

It HRE 000® Nameloka Caramel Choco Bliss
BEERIH, RAOUH, BEE, BEICEMK

NIERRIRTID ©@®0 Baked Alaska Flambé
WEEME, 15 J7GEM, BihE, ZRIRE

15
15
15
15
15
15
15
15

25

25

25

25
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 HFMEFE: maldives.parkhadahaa@hyatt.com

F4E: www.experienceparkhyattmaldives.com
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