ENTREE g%

Maldivian Rock Lobster Sashimi S/REKXERIFRI G BMNFLAE N DhL, WEEH
FHE. MR, B3, FEATER

Yellowfin Tuna Tartare BE¥EFEESIOE DR TEESHE, EMLE. FHE.
AREZR . AMFEHEET,

Reef Fish Ceviche Y BT TRAE LHEFEMHB. K2, BB = Ea.
BB,
Poached Prawn Cocktail BMIFXSEE £3. $838%FE. IBWEIRE. FAK. #tf

TR

Spanner Crab Crostini RIEREREH SHEma2. FHEE. F&

Warm Octopus Salad E&RMH N+ 2. A3, 5. BB, FEATER. A
Lobster Bisque ER LA #i7. B2, ¥l

Seafood Chowder B %7 @iz, WINE, 2,

Soup of the Day 4§ H#Ii%

Beetroot Goat Cheese Salad [EFHFARILFEIMEDRL 2 M. FFER,. 2 b,
IR, B

Grilled Watermelon Salad E@IAMHL F 3, FERPEE. FELTLR. AE. B
HERIHEHE

Lobster Caesar Salad ZiFEligidH ESREART, BERE. HATEEES
F. HB#&MER. ME,. RaREEAR

MAIN COURSE £

Spiced Cauliflower Mushroom Parcel AETEMPEEL EE. TXBI

Portobello Mushroom au Gratin FHiE % TURERE 1)k, $FEEE] HRETE
CTMER., AHNE

Fire Roasted Eggplant ANEFRENF 1T15, CM&E. MILER. EMAMBCE

Seafood Paella B/RAAKEINBEIR tra, D25 BER. FAE. KR FA
BE. . M

“Fihunu Mas” “BtiiE&” S/ROKEREHIE2E, 2 LSDRH AT

“Fathuli Mas” “BEREGH” RBEEYT. sRE. &%, 7M. 7 BA. &,

RLEFEM,
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GRILL g
Catch of the Day S HEi#t E£&

Tuna Steak #EiEEi6E4HE
Salmon EFRIEfe=X&
Scallops HFILFEBAXRN
Prawns JREE1F

Octopus B RRAkESE

Lobster H&4F
Grilled %l&sk or Thermidor W7

BB, EHE

32 Chicken #2358 SFFHEHM

32 Tenderloin 180g Cape Grim ff

$BE
38 Sirloin 2509 BS54 8k

47* Rib Eye 220g FhER4HE
42> BBQ Short Ribs 4478
35 Lamb WERFE=XH=EE

2o%x/ Surf and Turf
00 EMER (15050 BEDREESEAT

1Bt BARE N

30

55**

38
42
50~
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Sauce &t Lemon butter 1TIEE M, béarnaise B E, horseradish cream BRI AE,

mushroom cream WyHEELEEE, green peppercorn FAMEE, sauce vierge 4EERI&E,

mustard selection FFFE.

SIDES ##%EF R GEEHE—1

Steamed Jasmine Rice ZE&REZEX

Creamy Truffle Mashed Potatoes #HRINE+T SR
Grilled Vegetables &HE 7 b EIETRI

Hasselback Potatoes FrakEE/FHNEGRE

Green Salad ERER3EDHI

Green Pea Purée Bi= €

DESSERT &

Baked Strawberry Cheesecake EEFZLTEN E5H. ERBEXL. BEE

Warm Chocolate Lava Cake #ITRHBEERE TE/KHMK, BEEE

Coconut and Mango Créme Brillée HFMERERERT WFitH

Baked Alaska X&aGH#M 2155 HMFIBENENRACEKRE. T HeaSdER.

EintE BT

Vanilla Panna Cotta EXEHFENE &

Seasonal Fruit Plate B4 /KRYIE

BEEPALEARRNKRE

Homemade Ice Cream B#liKHM Vanilla &, Chocolate 155511, Mint &1,

Strawberry B%&, Coconut ¥

Homemade Sorbet B#likEE Mango =&, Lemon/Lime &M, Coconut ¥
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