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Sons of the Oceans / $38

Tuna Mango Sushi, Salmon Cucumber Sushi,
Smoked Eel Sesame Nigiri
Fresh Line Catch Reef Fish Sashimi,
Maldivian Tuna Sashimi,
Soy, Wasabi, Seaweed Salad, Pickled Ginger

Huruelhi Essence & / $17

Red Snapper Ceviche, Coconut, Lime,
Chili Tomato Aji,
Lemon Salt

W )

Pata Negra ®e / $27

Crilled Pineapple, Spanish Ham,
Avocado Oil,
Macadamia Dust

Gems of the Land (V)@ / $17

Mint, Parsley, Chickpeas,
Fava Beans, Borlotti Beans,
Lemon, Pine Nuts, Walnut Oil

Hanging from a Tree (V) @ / $19
Kalamata, Black Taggiasca,
Green Olives, Orange, Thyme

@ Vegetarian m Pork i Spicy ﬂ Alcohol
All prices are in USD and subject to 10% service charge
& 12% TGST (Tourism Goods & Services Tax).
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Out of the Shell / $24

Seared Scallops, Minted Chickpeas Puree, Garlic Chips

Scorching Yellow / $22

Seared Yellow Fin Tuna, Yellow Habanero Tomato Gazpacho,
Lemon Zest, Black Garlic Oil

Darker Shades / $19

Beetroot Splash, Charred Prime Angus Beef Tender,
Sour Cream, Vegetable Carbon

Farmer Land ™ / $37

Seared Foie Gras, Iberic Ham, Sichuan Dust, Smoked Salt,
Fennel Shavings

Misunderstood / $13

Espresso Pannacotta, Mango Gel, Coffee Powder, Licorice Dust

Passione / $14
Passion Fruit Sorbet, Lime Zest,
Coconut Flakes, Vanilla oil

Sour Side / $17

Lemon Basil Cream, Raspberries,
20 Years Aged Balsamic
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All prices are in USD and subject to 10% service charge
& 12% TGST (Tourism Goods & Services Tax).
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