LUNCH F&8

Starters and Nibbles FiE5/\iZ

Vegetable Spring Rolls Hk&EE C/GIV
Crispy Deep-Fried Rolls Served with Sweet Thai Chili Dip
BHeEES, RS

Tomato Crostini FHlilEE € G/D
Baguette Toast Topped with Sun-Ripened Tomato, Olive, and Basil
EELRE, B, B, 55

Calamari and Shrimp }Efi&4F{= S/G
Batter-Fried Calamari and Shrimp with Onion Rings and Garlic Dip
HRE mEEEE

Korean Sticky Wings &30S # C/G
Korean-Style Deep-Fried Chicken Wings with Sticky Gochujang Sauce
HIEE VR R

King Oyster Mushroom Fritos EEfZsi%% C/V
Crispy Fried King Oyster Mushrooms Served with Sweet Thai Chili Dip
SRR

Beef Empanadas B&40& C/E/G
Fried Beef Turnovers Served with Spanish Sofrito Sauce

T X RIEHE R T RIELE

A A = |
Soup 7
Mushroom Soup F*& % DNV

Mixed Forest Mushroom Soup Drizzled with Truffle Oil
FRERZECHA TR

Prawn Bisque EIFi&i% D/S
Seared Tiger Prawn in Creamy Bisque

BEHFIRG7), B IRAT

Garudhiya B3 c/s
Traditional Maldivian spicy clear tuna soup

MEDRAKXESICEBERKE T
Seasonal Salads B3< i

Tuna Nicoise BHfib#iI E/S
Rare Seared Yellowfin Tuna, Potatoes, Green Beans, Tomatoes, and Olives

EMEitE, T, IET, BHAEE

Greek Salad gL D/V
Crunchy Cucumbers, Tomatoes, Peppers, Olives, and Feta Cheese

REZE/, Fh0, FoM, S, SERZ &

Steak Salad .41 B/D
Medium-Rare Steak, Cherry Tomato, Cucumber, Blue Cheese and Mixed Lettuce

AR\, EHkEN, B, BaWhL, Bare+

Smoked Chicken Caesar Salad BES&ig04i
Romaine Lettuce Tossed with Creamy Anchovy Dressing, Turkey Bacon,
Smoked Chicken, and Parmesan T S4RECHIET, AISIER, |G, S/

Burgers and Sandwiches ;Y25 =BF4

Wagyu Beef Burger BE4:NE
Wagyu Beef Patty, Bacon, Cheddar, and Fried Egg #1&4A%, 121, =+, fiZ
(Turkey Bacon Available Upon Request) (B]RZERIZ A ISHEIR)

S/E/D/G

D/E/G/P

Club Sandwich & R28=8H34

Triple-Decker Sandwich with Bacon, Smoked Chicken, Egg,
Tomato, and Lettuce ZE=RF’4, 121R, BB, 7l R, Fin, £X
(Turkey Bacon Available Upon Request) (B] R ERig A IEIE1R)

D/E/G/P

Tuna Cheese Wrap £it&a#% D/E/S/G
Tuna Chunks, Onion, Kalamata Olive, Lettuce, and Cheddar

TI0E, R, W ER 2t

Ham Cheese Panini XiEZ AR D/P/G
Smoked Ham and Emmental Cheese }ENRE, IREE/RET +=EFA
(Smoked Chicken Available Upon Request) (AN BRIz i A IS 1EZ1R)

Fish Bun &ili¥{ & D/G/S
Deep-Fried Fish Cutlet, Tartare Sauce, and Milk Bun Y&, I515%E HEEE

Pizza =

Choice of Crust Hi%{#E
Bokkuraa or Gluten-Free {E4t 3 RSl TTEA R 3t K2

Queen Margherita IB& IRt D/G/NV
Green Basil, Tomato, Mozzarella Cheese B, &, A BRI S+

Chicken Tandoori it B8 PIE C/D/G
Roasted Chicken, Onion, Coriander, Yoghurt Sauce, Spicy Tomato,
Mozzarella Cheese ENEEFERIIENS, Fhh, ¥ 8, DA B2+

Calzone E/RIEA P/D/G
Pork Ham, Mushroom, Sundried Tomato, Basil, Mozzarella,
Cheddar, and Parmesan Cheese NBE, EfE, NT&EH, L7, SA BT+

B = Beef, C = Chili, D = Dairy, E = Egg, G = Gluten, N = Nuts, P = Pork, S = Seafood, V' = Vegetarian, VG = Vegan
B =4[, C =5, D= HHlM, E=38%F, G =%/ N=BR pP=-3HR S-88 V=K, VC=-4X
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Tonno e Cipolla £t &~ S/D/G
Tuna Chunk, Onion, Jalapefo, Bonito, Tomato, Mozzarella Cheese

0 FlTih= o L W N S i G WD N 2L B

Vegetable Pizza B~ V/D/G
Mushroom, Broccoli, Eggplant, Onion, Capsicum, Olive

B, AT, iF, R, A,

Pasta &M

Spaghetti, Penne, Linguine, or Fettuccine Pasta BiH, & UH, RESNEE
Gluten-Free Spaghetti Available Upon Request) (AN ERIZH TR EH)

Choice of Sauces AJi%#5t
C/D/G/IV

Aglio Olio #FFFEH
Extra Virgin Olive Qil, Garlic, and Chili 4RIV M. TRl

Bolognese Efi4-PIE B/D/G
Stewed Beef and Tomato Sauce fli4-RIEFME

Pomodoro & D/G
Mushroom, Sundried Tomato, Basil, Mozzarella,
Cheddar, and Parmesan Cheese BE#&, KF&M, &7, T+

Fettuccine alla Carbonara £#BE & D/E
Pork Bacon, Egg Yolk, Garlic, Extra Virgin Olive Qil, and Pecorino Cheese

HIZR. |E. & SFRVEERCEAMME BB

(Turkey Bacon Available Upon Request) (B] M ZRIZ A IGHZ1R)

Mushroom Risotto XL E &R D
Mixed Wild Mushrooms in Creamy Arborio Rice JHEAFIKELE S B EEL
(Vegan Upon Request) (AT ERIZMHAER)

Oven-Baked Lasagna EXIFTEHE B/D/G
Cheese-Loaded Homemade Pasta Layered with Meat Sauce and Béchamel

FRLEFESRNAS, B ER SRR L

Everyone’s Favourites A S

Golden Chicken Schnitzel #4838k E/D/G
Mixed Lettuce and Creamy Mushroom Sauce

ERE B ECKHE, BEIVAL BEEhhE

Parmigiana - Additional Charge of USD 5 /R TFERIRE S N5ETT

Pork Milanese K=3#Hk D/P/E
Breaded and Pan-Fried Pork Cutlet Topped with Arugula,
Cherry Tomatoes, and Parmesan Cheese ERUERE, TN, &, IA/RSZ+

Salmon Steak =X &k S/D
Quinoa, Roasted Broccolini, and Lemon Wedge X, E#MFE=5 758

Fish and Chips /F&ZE % E/G/S
Batter-Fried Fish Fillet, Chunky Fries, Malt Vinegar, and Tartar Sauce
WERZ YD, B, 5 hE, BEE

Steak Bistro /VES-HE B/C/D
Sirloin Steak, Fries, and Chimichurri FR$4HE, B, Z K EE

Rogan Josh Z1RFFHIEFERA C/G
Kashmiri-Style Slow-Cooked Lamb with Aromatic Spices, Served with

Chapatti and Basmati Rice TR K/RIMEFR, ENEED, BfEHAKIR

Dhal Tadka ENEZ S MIVE C/G
Split Mung Bean Curry with Tomatoes, Chillies, and Spices, Served with

Chapatti and Basmati Rice £RZ4RT, i, BiEhER, ENEEG, BHRZE KR

(Vegan Upon Request) (AT ERIZHLAE)

Mas Riha S{XHIIE& C/G/s

Maldivian Fish Curry Served With Tuna Coconut Salad, Local Flatbread,
and Rice ZMEREMIE, S0EMLLIH, SHCEH, BHSHAKIR

On the Side fig3

Served as a side to main courses only X B] £y 3 AR

Side
Steamed Broccolini ifi=& \ 10
Creamed Spinach §5HEE D 8
Fried Brussels Sprout BB FHE \% 10
Chunky Fries 1= £ v 8
Mashed Potato 1+ &k D 8
Steamed Rice F¥KIR VG 8

Sweet Endings #Haa

Gelato (One Scoop) 7kiHitk (EIK) DNV
Baked Cheesecake Z+FE% DV
Tiramisu 2RI 7 D/V
Vanilla Bean Créme Brilée FEET #EEHT DNV
Mango Panna Cotta TRk D
Dark Chocolate Date Cake BI5E HIEFE V/D
Seasonal Fruit Sliced Bt <7k RH V/VG

All prices are in USD and subject to a 10% service charge, with the total amount subject to 17% TGST.

FREMEIIUETITE, HEMU 10% RS, DRSS 17% Em&RSH (TGST).
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DINNER BE&

Starters and Nibbles Fi5/\iZ

Vegetable Spring Rolls Bik&& C/G/V
Crispy Deep-Fried Rolls Served with Sweet Thai Chili Dip
BitEES, REAHERE

Tomato Crostini Eii/EmE G/D
Baguette Toast Topped with Sun-Ripened Tomato, Olive, and Basil
EERE, Fhh, B, 275

Calamari and Shrimp }Efk&4F{= S/G
Batter-Fried Calamari and Shrimp with Onion Rings and Garlic Dip
HRE FEERE

Korean Sticky Wings &3{ 1833 C/G
Korean-Style Deep-Fried Chicken Wings with Sticky Gochujang Sauce
MU R

King Oyster Mushroom Fritos FEFZTifizE c/V
Crispy Fried King Oyster Mushrooms Served with Sweet Thai Chili Dip
RIVEHERE

Sourdough Boule X#AE S G/D/s

Natural sourdough paired with silky flavourful butters.
Choice of Umami Seaweed Butter or Miso Vegan Butter

EXPRIEE BMEPRIE R

Oven-Baked Camembert k| D18 N/G/D
Ciabatta Toast, Sliced Apple, Roasted Walnut, and Honey

fREEmakR, ERA, BEANC, BE

(Supplement Charge of USD 5 for any meal plan) (&&it%IESN5%ET)

Soup Fmm

Mushroom Soup Z#&:% D/V
Mixed Forest Mushroom Soup Drizzled with Truffle Oil

RER AT H

Prawn Bisque EiFi&i% C/D/S

Seared Tiger Prawn in Creamy Bisque #1F:%:7, EELF

Seasonal Salads Bi¥< b1

Tuna Nigoise BHfibHiI E/S
Rare Seared Yellowfin Tuna, Potatoes, Green Beans, Tomatoes, and Olives

SHIEeE, 15, OFT, BAAEIE
Burrata EXFIBEE DRI D/V

Crunchy Cucumbers, Tomatoes, Peppers, Olives, and Feta Cheese
FeEa I, Fhn, ¥, MG, IR Z +
(Supplement Charge of USD 5 for any meal plan) (&&it%IESN5%ET)

Smoked Chicken Caesar Salad ES it S/E/G
Romaine Lettuce Tossed with Creamy Anchovy Dressing, Turkey Bacon,

Smoked Chicken, and Parmesan %S4 REHUHET, AICHER, XS, A5/HS L

Burgers and Sandwiches ;Y& 5 =Fg;4

Wagyu Beef Burger Z2E4UE B/D/E/G/P
Wagyu Beef Patty, Bacon, Cheddar, and Fried Egg 4R, 1218, T+, piZE

(Turkey Bacon Available Upon Request) (B] R E Rz A IEIEHR)

Rustic Sandwich Bt =834 S/G/D
Homemade Ciabatta with Smoked Salmon, Sour Cream, and Capers

ME= &, {GEEEE, RyyH, FWLMH RE

(Supplement Charge of USD 8 for any meal plan) (&&it¥IE S N5%7T)

Steak Quesadillas F-HiEFE S H# G/D
Grilled Sirloin, Tortilla, Capsicum, and Cheddar Cheese

A AR, =M, il 2t
=t
Pasta =M@

Tiger Prawn Spicy Cream Linguine &y hELF = AF RE S/C/G
Pan-Fried Tiger Prawn, Creamy Linguine with a Touch of Chilli

BRURAT, YyhmE, HFERAK

Oven Baked Lasagna & TEHE D/G
Cheese-loaded homemade pasta layered with meat sauce and béchamel

2+ BXRE, s, REX

Scallop Risotto FRIHFEAFIIEIR S/D
Pan-Seared Scallop, Creamy Arborio Rice HFERlHF, INEBRAFISIR

Seafood ;Sf¥

Maldivian Lobster Z{{4F (up to 600g)

Choice of Cooking Style: Buttered Chargrill or Thermidor Baked

BOMEE B ERZ IR

(Supplement Charge of USD 18 per person applies to any meal plan)
(ExpdEtzNIEESD)

Fish of the Day #Fi%£ (up to 600g)
Choice of Cooking Style: Chargrill or Steamed
ke =Y B &

Reef Fish Steak %k (3009)
Choice of Cooking Style: Chargrill or Deep-Fried
BikiE B SHAE

Tiger Prawn [E4F (up to 200g)
Choice of Cooking Style: Chargrill or Garlic Butter Tossed
ke o AR

Japanese Scallop BZAs%F (up to 1509)

Choice of Cooking Style: Butter-Seared or Garlic Butter Tossed
BRI X FmEEMIE

Calamari fiifa (up to 200g)

Choice of Cooking Style: Chargrill or Garlic Butter Tossed
bRkE B TS EHIR

Blue Scampi ¥ KXIF (up to 200g)
Choice of Cooking Style: Chargrill or Garlic Butter Tossed
ke o FRE IR

B = Beef, C = Chili, D = Dairy, E = Egg, G = Gluten, N = Nuts, P = Pork, S = Seafood, V' = Vegetarian, VG = Vegan
B =4[, C =5, D= HHlM, E=38%F, G =%/ N=BR pP=-3HR S-88 V=K, VC=-4X
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Everyone's Favourites AS#E

Pork Rack Chop #HEE2%&H P/D
Herb-Butter Glazed, Roasted Mushroom, Green Bean, Cognac Peppercorn Sauce
FE, OFT, TEHMT

Boneless Chicken Chop & FiGHE D
Pan-Roasted, Mixed Lettuce, Creamy Mushroom Sauce

BRaEOHL, YLt

Salmon Steak =X S/D
Quinoa, Roasted Broccolini, and Lemon Wedge 2%, EBFEZE, iT15MA
Lamb Rack 7KL D

Chargrilled with Herbs, Served with Saffron Risotto
BEERIE BARRRTIRIR

Homemade Sausage FILEEHHAIIF D/P
Crafted Angus Beef Sausages, Onion and Bacon Sautéed Potatoes

FRERMEIER

Shish Tawook HiH;E38 B & D/G
Chicken Kebab Served with Flatbread, Grilled Tomato, and Side Salad
YSPIER, R, KB, WAL

Steak

Sustainable Certified Grain-Fed Black Angus FJ3HEiA R &HTS

Tenderloin 180g R&HFEH4HE
Certified Grain-Fed Black Angus Tenderloin Bl##EIE A A RRHIIEH S HE

Ribeye 300g Zi&HIPIARSHE
Certified Grain-Fed Black Angus Ribeye AJ##4EiAF AR IR ETN IR HE

Sirloin 300g &I&HITES 4 HE
Certified Grain-Fed Black Angus Sirloin AI#F4 AR AR IGH T2 4 HE

Westholme Purebred Wagyu ;8ifi4tifhfns:
(Supplement Charge of USD 15 for any meal plan) (&%&it%I5% 5 iN5%7T)

Tenderloin 180g £bifh#N4-IE S5 HE
Westholme Purebred Wagyu Tenderloin BN abfhFN4IE54-HE

Ribeye 300g 414 PIBRAHE
Westholme Purebred Wagyu Ribeye BN 4ifhFN 4 AR HE

Sirloin 300g 4hfhFN4- 7544 HE
Westholme Purebred Wagyu Sirloin SEGHAFhF1 4784 4 HE

Elevate Your Steak #HEINAD %R

Half Lobster 3} 2 DXz S
Grilled Maldivian Rock Lobster Half Portion &I LF4 R

Tiger Prawn [E4F S
Grilled Tiger Prawn &FIUELF

Bacon and Fried Egg FHftZiREIHIE P/E
Crispy Bacon with Fried Egg

Blue Cheese Bz + D

Creamy Blue Cheese &FRIELZ +

Sharing Menu for 2 WA S EEE

Wagyu Tomahawk MB 6/7 146524k
(1.5 kg Before Cooking. Pre-order Required. Not Included in Any Meal Plan.)
FHRELNSAT, TRAMIT, FEEEEMEEITYE

Meat Man Platter R BEH &

Sirloin Steak, Lamb Chop, Chicken Skewer, and Beef Sausage

FOAFHE, 4t B AR, FITHAM

(Supplement Charge of USD 10 per person applies to any meal plan)
(B&iHEAFESIMOoET)

Seafood Platter ;5

Maldivian Lobster, Tiger Prawn, Calamari, Tuna Steak, and Mussel
ST, AT, tle, HBiEEte, 5O0

(Supplement Charge of USD 15 per person applies to any meal plan)
(BEIHRISARHIM5%T)

Choice of Sauces #¥&;1i%i%
Chimichurri (V/C) / Creamy Mushroom Sauce (D/G) / Cognac Peppercorn (D/G) /
Sauce Bordelaise (D/G) / Café de Paris Butter (D/S)

MRIESE (V/C)/ PSR T (D/C) / FEEMUT (D/C) / MRZLLEH (D/C) / BRIXKE M (D/S)

On the Side fg3

Served as a side to main courses only {XB]¥EA 3 AL

Side

Burnt Butter Cauliflower £k H{EPHE \ 8
Steamed Broccolini =& \Y; 10
Creamed Spinach i5HER D 8
Fried Brussels Sprout Rl FHIE \ 10
Corn Ribs EXihE D 8
Double Cheddar Mac & Cheese ixZ @i G/D 8
Bacon-Sautéed Potato ¥EIZiRILTTH P/D 8
Chunky Fries fiE%& \Y 8
Mashed Potato 1T & D 8
Sweet Endings &

Gelato (One Scoop) itk (EIK) DNV

Baked Cheesecake T+ &% DNV

Tiramisu BHIKT DV

Vanilla Bean Créme Bralée FEEE AN EREHGT DNV

Mango Panna Cotta =Rk D

Dark Chocolate Date Cake BIFR i EFE V/D

Seasonal Fruit Sliced Bt$ 7k 28 VNG

All prices are in USD and subject to a 10% service charge, with the total amount subject to 17% TGST.

FREMEIIUETITE, HEMU 10% RS, DRSS 17% Em&RSH (TGST).
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