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Tropical Poke Bowl
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Classic Caesar
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Tomato Hadahaa Basil
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Shrimp Ceviche
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Chicken Tikka Salad
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Seafood Laksa
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Margherita
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Chicken Tikka
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Maldivian Tuna
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Bolognese Gnocchi
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Mushroom Fettuccine
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Cajun Cauliflower Steak
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Four Cheese
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Ein T Ae R

BT P 00 35

Pepperoni
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Hadahaa Garden
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Catch of The Day
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v o i i T @000 35

Aglio e Olio Seafood Linguine
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Beef Goulash
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Thai Basil Fried Rice
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Vegetable Dim Sum
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Thai Red Curry
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Roasted Mixed Mushrooms

A%+ HiE 00 15
Truffle Mashed Potato

B 000 15

Stir-Fried Vegetables

el iR i © 15

Garden Salad
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Butter Chicken
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Sweet & Sour Mango Fish
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I XK T 000

Mie Goreng Java
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I 000

Grilled Vegetables

HEL O

French Fries

EEL O

Sweet Potato Fries
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Seared Broccoli
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Bashi Mas Riha
FiFUmuE | JHE T | BRARE R

FEF I OO 35
Kulhimas

Ly IR KR AR FL
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Homemade Ice Cream or Sorbets (3 Scoops)

=4 H HBRAHE i

R iE KR 00 25

Fresh Fruit Selection

il IR ) | BLREGT | B FY

Bk, 000 25

Tiramisu
SR | RAEMYEE 45 0F
Al ARy

LRIRE A AMmE ©O6 30

Maldivian Tuna Curry
Ly IRARKRAF A Bt Mas Rihalis il 46 .
M | AR | RIR

BRTEl 0000 25

Hazelnut Phyllo Millefoglie
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P A% 000 25

Exotic Pavlova
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