¥»SPICES

FOOD MENU
KA

The specialty restaurant is offering the authentic dishes where Marco Polo and
Ibn- Battuta used to travel and bringing up the natural tastes in to the day light with
herbs and spices that are unique to Maldives and Sub-Continent which some of them

are grown on the island. It serves a la carte and gourmet set menus such as ‘The
Reserve Meal Plan” which focuses on the local products of this region without any
imported products. Please inform our Executive Chef in advance to collect the herbs &
spices together from "The Reserve Garden™ and prepare the menus that are customized
for every taste.
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SPICES

APPETIZERS
-k

CRISPY VEGETARIAN SPRING ROLL &4
Spring roll combination with sweet sour sauce Bz &L %

EDAMAME k£ T
Steamed salted soya beans i £ &

THAI BEEF SALAD ZEUR4E A
Julian beef, coriander leaves three colored bell pepper FH%2 %3 FHLHM

THAI GREEN PAPAYA SALAD # JR¥b#E
Julian of green papaya, lemongrass coriander leaves three colored bell pepper AR F&3 HL0HHH

GLASS NOODLES SALAD WITH SHRIMPS #EiF= 8y 22
Glass noodles with three colored bell pepper and shrimps ¥4z U~ #3575 205

SOUPS
i

VEGETABLE HOT AND SOUR SOUP (V) %z
With mushroom, carrot and tofu F#i22 #HE N2 TJELASE

PRAWNS TOFU SOUP #FM= & &5 3

Prawns, tofu, mushrooms, carrot and eggs M~ EJE & #2 b FxgEk

TOMATO EGG SOUP a4 fili %
Tomato and egg soup P4 4L i &

MAIN COURSES
EX

THAI GREEN CHICKEN CURRY Z& = Zxmii 3%
That green curry with chicken and vegetable, served with steamed rice X/ F BE2EE A KR

THAI PRAWNS RED CURRY Z& X 41 MimE i
That red curry with prawn and vegetables, served with steamed rice KUF B3R KR

THAI FISH RED CURRY #& = 1 v ff1
Thai red curry with fish and vegetables, served with steamed rice fafF &2 KK

GRILLED CHICKEN BREAST &kt Al x84
Grilled chicken with steamed vegetable, rice and barbeque sauce 3 + G BB %

GRILLED BEEF %tk Rir 4+ HE
Grilled beef fillet with mash potato, steamed vegetables and pepper sauce 4-Hf T &R EAEARIT

SHI ZHUANG STYLE CALAMARI 1B 61 £
Shi zhuang style calamari with sweet chilli sauce and steamed rice #i 1 i 32 FlEH B C (K IR

(V) — Vegetarian Meal
All prices are subject to 10% Service Charge and T-GST I {445 7 e 10% AR 25 3% LA S BUR B 4
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SPICES

SEAFOOD PLATTER g4 USD 42
Grilled prawns, calamari, mussels served with vegetables, long grain rice, and garlic cream sauce
RUF B G UL BCERSAN Wi R

GRILLED REEF FISH %kt At fa uUsD 26
Grilled fish with chili garlic sauce, steam vegetable and white rice il BEEMFE % B B KR

GRILLED PORK ki B s HE usD 34
Grilled pork with mash potato, vegetables and hoisin sauce J#HE #3% Rl H L AR IR

VEGETABLE FRIED EGG NOODLES #E40H UsD 24
Chinese style fried egg noodles with mix vegetable 1 ¢

VEGETABLE FRIED RICE (V) %4 uUsD 26
Chinese style fried rice with carrot, green onion and eggs 7% W% N & 85

CHINESE VEGETABLES WITH WHITE RICE (V) /b i#i5% uUsD 22

Wok fried mix vegetables with oyster sauce Bl R A %

DESSERTS
i
ICE CREAM (1 scoop) ¥Kiitk (1 1NER) USD 5
FRESH FRUIT PLATTER WITH ICE CREAM 7K S84 i UK U ik usD 14
KIHAAD APPLE TATIN WITH ICE CREAM 75 I3 f s il 32 5 5k RN ok dise USD 16
MOCHA BROWNIES WITH ICE CREAM JEE-REEHF ANvkH ik USD 14
JELLY WITH ICE CREAM S i vk L3k USD 12

(V) — Vegetarian Meal
All prices are subject to 10% Service Charge and T-GST I {445 7 e 10% AR 25 3% LA S BUR B 4



¥»SPICES

SET MENUS

SET MENU |
B~

STARTER =L#
Crispy Shrimp Wanton

A MEHN A = A7

SOUP %
Hot & Sour Crab
H B BN

MAIN COURSE F3¢
Grilled Fish with Ginger, Garlic Soya Sauce
P IAC 2 FRE T

Chicken Szchuan
JITBRNS A
Fried Rice Egg & Vegetables

S E R D TR
Stir Fried Mixed Vegetables

THIOAT R B

DESSERT iR
Kihaad Apple Tatin with Ice Cream
7 IS TE R A S SR B AN KR

*k*k

Coffee or Ceylon Fine Tea
18| S

4 Course - USD 65 per person / 3 course - USD 55 per person
4 TEIERAL 65 K 4/3 WHFAL 55 £

(V) — Vegetarian Meal
All prices are subject to 10% Service Charge and T-GST i 1k 3 7 INi 10% i 45 B LA BURF AR 42



¥»SPICES

SET MENU I
BR-

STARTER L%
Sea Food Salad
HEREVD

SOUP 7
Creamy Chicken
Wy XS

MAIN COURSE 3¢
Fried Shrimp with Hot chili Sauce
B AR MM T B
Stir Fried Beef with Asparagus & Broccoli
Y2 AL 5 0 UG 4
Sautéed Egg Noodles with Chicken & Vegetables
A E
Stir Fried Mixed Vegetables
TEIO A R >

DESSERT /A
Jelly with Ice Cream

SRR N UKk

Coffee or Ceylon Fine Tea
e BG £5 A5

4 Course - USD 65 per person / 3 course - USD 55 per person
4 BN 65 F&/3 EHRENL 55 £&

(V) — Vegetarian Meal
All prices are subject to 10% Service Charge and T-GST i 1k 3 7 INi 10% i 45 B LA BURF AR 42



¥»SPICES

SET MENU IlI
EE=

STARTERS
Sk dk

Smoked Salmon & Guacamole, Muscling Mix with Ginger Orange Dressing

MERE=oct N BRI, IR A 2 T
PASTA
BAFITE

Spaghetti Carbonara (or) Penne Pomodoro Con Basilico
WhymEEAR =ofr B D) o SO0 =M
MAIN COURSES
E3x
Seafood Platter served with Vegetables, Long Grain Rice, and Garlic Cream Sauce
WEEPERINERSE, KRR AN W ss 5%
DESSERTS
il
Fresh Fruit Platter with Ice Cream
FKRPEEL I UKL

*k*

Coffee or Ceylon Fine Tea
11 S

4 Course - USD 65 per person / 3 course - USD 55 per person
4 BRI 65 F4/3 BN 65 K&

(V) — Vegetarian Meal
All prices are subject to 10% Service Charge and T-GST i 1k 3 7 INi 10% i 45 B LA BURF AR 42



¥»SPICES

SET MENU IV
EHN

STARTERS
Lt
Seared Fish with Balsamic Reduction
Friata I W4 =R

SOuUP
i
Crab & Egg drop Soup
A EAe

MAIN COURSES
FE3X
Chicken Scaloppini served with Mash Potato, Vegetable & Mushroom Sauces
MIEXS NG, e M g

DESSERTS
i ol
Mocha Brownies with Ice Cream

JEREEDE Inok itk

Coffee or Ceylon Fine Tea
)11 S RS

4 Course - USD 65 per person / 3 course - USD 55 per person
4 TESEAGAL 65 F4/3 WAL 55 £ &

(V) — Vegetarian Meal
All prices are subject to 10% Service Charge and T-GST i 1k 3 7 INi 10% i 45 B LA BURF AR 42



