
 

 

 

 

 

 

 

 

 

 

 

 

 

A LA CARTE 



 



APPETISERS 

Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

SOUP 

 Crab Chowder 38 
King crab, bell pepper, celery, coriander, potato, tomato 

 Avocado 20 
Chilled avocado, asparagus, jalapeño, mint, spinach, 
cold-pressed extra-virgin low acidity olive oil 

 Watermelon 20 
Chilled watermelon, chilli, coconut, cucumber, feta cheese, white bread 

 

 

CEVICHE 

 

Aji Amarillo 22 
Sustainable local catch of the day, aji amarillo, soy sauce, ginger, lime juice, charred 
sweet corn, Persian cucumber, radish, red onion, jalapeño, cilantro, corn tortilla chips 

Seafood 25 
Line-caught yellowfin tuna, reef fish, prawn, butternut purée, coconut cream, 

coriander, cherry tomato, mango, onion, watermelon 

 

 

TARTARE 

 Crab 45 
Jumbo lump crab meat, chive, lemon zest, salmon roe, 
wasabi sour cream, baby gem 

Tuna 33 
Line-caught yellowfin tuna, avocado, shallot, soy-ginger dressing, island-made linseed crackers 
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APPETISERS 

Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

COLD 

 Beef Carpaccio 42 
Black angus beef, arugula leaves, quail egg yolk, 
parmigiano reggiano, truffle-lime dressing 

 Avocado & Crab 38 
Crab meat, avocado, Japanese mayonnaise, lemon juice, 

spring onion, served with tacos 

 Avocado Guacamole 27 
Avocado, chive, sun-dried tomato salsa, red chilli, shichimi powder, 
shallot, served with crispy tortilla 

Crab 130 
Crab leg, shiso salsa, wasabi mayonnaise 

Supplement on All-inclusive package 60 

Supplement on All-inclusive Premium package 50 

 
 

 

 

HOT 

 Coconut Prawn 24 
Coconut-crumbled prawn, spicy mayonnaise 

 

 Crab Cake 28 
Crab meat, mashed potato, spring onion, island-made sweet chilli sauce, mixed mesclun leaves 

Crab Tortilla 25 
Tortilla, soft-shell crab, shredded iceberg, island-made chipotle mayonnaise 

 Prawns 55 
Josper-grilled Sri Lankan freshwater prawns, hot & spicy butter 

 Scallops 24 
Seared scallops, butternut purée, salmon roe, mango-coriander salsa 

 Corn on the Cob 22 
Corn purée, butter, coriander, chulpe corn, parmigiano reggiano, schichimi, lemon wedge 
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APPETISERS 

Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

PLATTER 

Chilled Seafood Platter 160 

King crab leg, Fresh Normandie oyster, prawn, fresh watermelon, 

sherry vinegar, olive oil pomance, lemon wedges, chimichurri salsa 

Supplement on All-inclusive package 80 

Supplement on All-inclusive Premium package 70 

 

 

Crab & Caviar Platter 180 

Bulgarian caviar, King crab leg, Fresh Normandie oyster, prawn, fresh watermelon, 

sherry vinegar, olive oil pomance, lemon wedges, red tabasco sauce 

Supplement on All-inclusive package 95 

Supplement on All-inclusive Premium package 85 

 

 

 

POKE 

 

Silken Tofu 20 
Sushi rice, carrot, cucumber, furikake, kimchi, pickled cucumber, red bean, edamame bean, white 
radish, seaweed, spicy soya dressing 

 

Tuna Poke Bowl 35 
Tuna, sushi rice, seaweed, avocado, cucumber, spicy mayo,  

spring onion, sesame seed, red kidney bean, edamame, takuan 
 

 

Salmon Poke Bowl 35 
Fresh salmon, sushi rice, seaweed, red kidney bean, avocado, cucumber, 
Japanese mayonnaise, takuan 
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SALADS 

Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

CLASSIC 

Green Mango & Prawn 24 
Green mango, Kataifi prawn, cilantro, green papaya, palm sugar-fish sauce dressing 

 

 Quinoa 28 
Mixed quinoa, avocado, berries, pomegranate, chimichurri-cumin dressing,  
pumpkin seeds 

 

Spinach 25 
Baby spinach, feta cheese, almond flake, berries, heirloom tomato, lemon-virgin olive oil dressing, onion 

 

Watermelon 28 
Yuzu-watermelon, avocado, heirloom tomato, 
tamarind-lime dressing 

 

Additional choices of proteins: 

Chicken breast 8 

Crab meat 12 

Line-caught yellowfin tuna 10 

Prawn 10 

 Silken tofu 8 
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MAINS 

Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

BURGER & ROLL 

 

 Cheese Burger 32 
Island-made white sesame bun, mango-avocado sauce, black angus beef patty, 
cheddar cheese, caramelised onion, lettuce, tomato 

 

Quinoa Burger 22 
Island-made white sesame bun, hummus, quinoa patty, lettuce, tomato, avocado salsa 

 

Tuna Burger 35 
Island-made “Bolo de caco“ bun, grilled line-caught yellowfin tuna, iceberg, wasabi mayonnaise 

 

Lobster Roll 38 
Island-made roll, Japanese mayonnaise, lobster, chive, iceberg, salmon roe, lemon zest 

 

 

Please choose one of our side dishes per person: 

French fries 

French truffles fries 

Sweet potato fries 

Mesclun salad 

 

Additional choices of side dishes: 

Asparagus 15 
Broccoli 8 

 Corn on the cob 12 
French fries 8 

 French truffle fries 12 
Sweet potato fries 12 
Mesclun salad 8 

 

 

PASTA 

 

 Crab Ravioli 38 
Island-made ravioli with crab filling, parmigiano reggiano, crab cream sauce 

 Lobster Linguini 38 
Linguini, lobster, chilli, garlic, onion, parsley, sun-dried tomato 

 

 Spinach Cannelloni 28 
Island-made spinach cannelloni, cherry tomato, vegan cheese, spinach sauce 
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Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

CRABS 

 

TO SHARE (30 minutes preparation time) 

 Sri Lankan Mud Crab Curry 800 - 900g 120 
Traditional Sri Lankan curry, coconut rice 

Supplement on All-inclusive package 60 
Supplement on All-inclusive Premium package 50 

 

 Singaporean Chilli Mud Crab 800 - 900g 120 
Island-made chilli sauce, island-made sweet bun 

Supplement on All-inclusive package 60 
Supplement on All-inclusive Premium package 50 

Mediterranean Mud Crab 800 - 900g 120 
Poached whole crab in olive oil, garlic, tomato salsa, island-made toasted French baguette 

Supplement on All-inclusive package 60 

Supplement on All-inclusive Premium package 50 
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Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

 

JOSPER GRILL 
Our Josper Grill offers a unique combination of charcoal grilling and oven functionality, 

imparting a distinct smoky flavour to dishes. Its high temperature and versatility 

makes it ideal for achieving a perfect sear while retaining moisture in the food. 

 

FISH & SEAFOOD 

Sharing Dishes 

 

Catch of the day 55 
Whole fish 600g - 800g 

 

Fisherman’s Basket 140 
Calamari, Indian ocean lobster, octopus leg, scallop, 

Indian ocean reef fish, soft-shell crab, tiger prawn 

Supplement on All-inclusive package 75 

Supplement on All-inclusive Premium package 65 

 

Maldivian Live Lobster, 500-600g 95 

Supplement on All-inclusive package 60 
Supplement on All-inclusive Premium package 50 

 

Prawn 42 
Sri Lankan jumbo prawn 

 

Mahi-Mahi 32 
Indian ocean mahi-mahi fillet 

 

Tuna 32 
Line-caught yellowfin tuna 

 

Mixed Grilled Vegetables 25 

Aubergine, asparagus, cauliflower 
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Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

JOSPER GRILL 

 

 

MEAT 

 

Beef Steak Sandwich 42 
Island-made sourdough bread, barbecue mayonnaise, grilled beef strip loin, 
caramelised onion, cheddar, organic leaves 

Black Angus Beef Strip loin 180grm 34 

Black Angus Beef Tenderloin 160grm 45 

Chicken Breast 28 

Lamb 180grm 42 

French-cut lamb chops 

Veal chop 38 

 

Please choose from one of our island-made sauces & salsas: 

Avocado salsa 

Barbecue 

 Jalapeño tomato béarnaise 
Lemon butter 

Additional choices of side dishes: 

Asparagus 15 

Broccoli 8 
Corn on the cob 12 

Crab mashed potato 12 

French fries 8 

French truffle fries 12 

Hash avocado 10 

Pico de gallo 

Salsa verde 

 Chimichurri 
Sweet chilli 

 

 

 Mashed potato 10 
Mixed vegetables 8 
Sweet potato fries 12 
Mesclun salad 8 
Cauliflower 8 (served with chilli butter) 

Aubergine 8 

Grilled Jalapeño 8 
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DESSERTS 

Prices are quoted in US dollars and are subject to 10% service charge and 16% statutory goods and service tax (GST) 

 

 

 Chocolate & Banana 15 
Sablé crumble, milk chocolate mousse, caramelised banana 

 Espresso Gato 12 
Vanilla custard ice cream, espresso 

 

 Cheesecake 20 
Cracker crust, cream cheese, vanilla, berries coulis 

 Chocolate 25 
Organic chocolate mousse, crushed pink pepper, 
cold-pressed extra-virgin low acidity olive oil, Sri Lankan sea salt 

 

 Pineapple 15 
Josper-grilled pineapple, spiced gazpacho, island-made coconut ice cream 

 

 Tres Leches 15 
Sponge cake soaked in three types of milk, 

strawberry compote, island-made vanilla ice cream 

 

Fruits 15 
Exotic fruit skewers on crushed ice 

 

 Island-made Ice Cream 6 
Chocolate | Mango-basil | Strawberry | Vanilla 

 

 Island-made Sorbet 6 
Coconut | Lime | Passion fruit | Raspberry 
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