
 

 

 

[v] vegetarian option 

素食选择 

All prices in USD, subject to 10% service charge and 12% GST 

价格以美元计算, 另加 10%服务费 & 12% 政府税 

 No included in A La Carte and Ultimate Inclusions package 

不包含在任何套餐之内 

Beginning  

Appetizers 开胃菜 
 

Beef Oxtail Consommé 

香浓牛尾汤 

puff pastry cap, diced foie gras, shaved seasonal black truffle 
酥皮盖，切块鹅肝，时令黑松露碎末   

24 

 

 

Beetroot Tart [v] 

甜菜挞 

goat cheese ice cream, onion chutney, toasted walnut, balsamic glaze 

山羊奶酪冰淇淋，洋葱酸辣酱，烤核桃仁，香醋釉 

18 

 

 

Calamares de Firma 

香煎鱿鱼 

local pan-fried squid, Iberian chorizo, capsicum smash, zucchini brunnoise  

鱿鱼, 伊比利亚辣香肠, 辣椒粉, 西葫芦块 

21 

 

 

Scallop Gratiné 

焗扇贝 

olive powder, terragon béchamel   

橄榄粉，龙蒿调味酱 

24 

 

 

                                                                                                   Seared Maldivian Yellowfin Tuna  

香煎马代黄鳍金枪鱼 

lemon-battered, avocado purée, tomato tartare, truffle vinaigrette 

牛油果泥, 番茄塔塔酱,  松露油 

22 

 

 



 

 

 

[v] vegetarian option 

素食选择 

All prices in USD, subject to 10% service charge and 12% GST 

价格以美元计算, 另加 10%服务费 & 12% 政府税 

 No included in A La Carte and Ultimate Inclusions package 

不包含在任何套餐之内 

Wild Quail Ballotine 

鹌鹑香肉卷 

black olive tapenade, burnt red pepper coulis, aged balsamico jus  

橄榄泥, 红辣椒酱, 上等意大利黑醋汁 

28 

 

 

Ascending 
 

Pasta & Risotto 意大利面＆烩饭 
pasta house-made and cooked to order 

 
 

 

 

Wild Mushroom Risotto [v] 

野生蘑菇烩饭 

house bread tuile, parmesan, shaved black truffle, fresh rucola 

香脆薄面包片，帕尔马奶酪，黑松露碎末，新鲜的芝麻菜 

28 

 

 

Lobster Caprese Risotto 

意大利龙虾烩饭 

napolitana sauce, garden basil, fresh buffalo di mozzarella 

那不勒斯酱，罗勒，新鲜水牛奶酪 

34 

 

 

Signature Gnocchi [v] 

经典意式土豆团 

creamy gorgonzola, preserved lemon, garden parsley crust 

奶油戈尔根 朱勒干酪, 柠檬酱, 欧芹 

28 

 

Cannelloni Ricotta e Spinaci [v] 

菠菜芝士卷 

spinach, ricotta, tomato, parmesan crust, fresh rucola  

菠菜，乳清干酪，西红柿，干芝士末，新鲜的芝麻菜 

26 
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Black Ink Linguine  

墨鱼汁意面 

local squid, fresh tomato concassé, coriander leaves, chili oil, garlic crisp 

本地鱿鱼，鲜番茄，香菜叶，辣椒油，蒜蓉 

28 

 

 

 

Culminating 

   Main Dishes 

主食 
 

Garden Mille-Feuille [v] 

花园法式千层酥 

grilled halloumi cheese, baby turnip, orange, pickled beetroot, pea purée  

烤哈罗米干酪芝士，小芜箐甘蓝子，柑橘，腌渍甜菜，豌豆泥 

28 

 

 

Maldivian Grouper en Croute 

马尔代夫石斑鱼酥皮派 

 sauce vierge, piquillo, almond, sultana, cauliflower purée, fresh baby spinach 

初榨橄榄油酱 ，辣椒酿，杏仁，葡萄干，菜花酱，新鲜的菠菜 

36 

 

 

Duck Breast à l’Orange 

橙汁鸭肉 

sautéed broad bean, kumara purée, grilled confit fennel, quinoa crust  

炒蚕豆，库马拉酱，烤煨茴香，藜地  

42 
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素食选择 

All prices in USD, subject to 10% service charge and 12% GST 

价格以美元计算, 另加 10%服务费 & 12% 政府税 
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不包含在任何套餐之内 

Lamb Rump Herb crust 

香料脆烤羊腱子肉 

mustard creamy lentil dupuy, parsley goat cheese stuffed babe onion 

芥末奶油印度小扁豆，香菜山羊奶酪酿嫩洋葱 

44 

 

 

Slow-Cooked Angus Fillet 

慢炖安格斯牛里脊 

wild mushroom waffle, gratin dauphinois, parsley cream cheese, red wine jus  

野生蘑菇饼，多菲内奶油烤土豆，香菜奶油奶酪，红酒汁 

52 

 

 

Whole Braised Lobster 

红烧龙虾 

tomato, fennel, fresh Kandolhu basil, viognier, sautéed garlic jasmine  

西红柿，茴香，新鲜 Kandolhu 罗勒，维欧尼，炒蒜茉莉 

95 

A La Carte and Ultimate Inclusions Meal Plan supplement 45  

                                                                       一价全包餐型需加 45 美金 

 

 

 

 

Finishing 

Desserts [v] 

甜点 
Signature Poire Belle Hélène 

     招牌西洋梨黑巧克力熔岩蛋糕 

pear d’Anjou, Valhrona chocolate dress, caramelized almond, homemade vanilla bean ice cream  

西洋梨，法芙娜巧克力，焦糖杏仁，自制香草冰淇淋 

 

14 
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Grand Marnier Soufflé 

金万利梳乎厘 

vanilla glaze, sugar crumble 

香草釉，糖酥 

18 

 

 

Classic Vanilla Crème Brûlée 

经典香草焦糖布丁 

pistachio ice cream and biscotti, raspberry 

开心果冰淇淋和脆饼，覆盆子 

14 

 

 

Seasonal Berry Tartlet 

时令浆果馅饼 

original custard, seasonal berry ice cream, mint garden 

原味蛋羹，时令浆果冰淇淋，薄荷  

14 

 

 

Tropical Fruit Medley 

热带水果混合 

passion fruit vinaigrette, island coconut crumble, fresh papaya sorbet 

热情果，椰蓉， 新鲜木瓜雪芭 

12 

 

 

International Cheese Platter  

各国奶酪拼盘 

homemade lavosh, fig chutney, walnut, mixed grapes 

自制脆饼，无花果酱，核桃，葡萄 

26 

 

 


