IN-VILLA DINING MENU

Breakfast

SERVED FROM 07:30 AM UNTIL 11:00 AM

Continental Breakfast $20
Your choice of freshly squeezed juice

Orange, pineapple, or watermelon

Baker's basket: croissant, Danish pastry, toast (white or
wheat), or assorted bread rolls, served with butter,
preserves, and honey

Choice of freshly brewed regular or decaffeinated coffee,
tea, hot chocolate, or milk, served with whole milk, skim milk,
cream, or lemon

Healthy Breakfast
Your choice of freshly squeezed juice
Orange, grapefruit, carrot, or tomato

§$25

Bircher muesli
Swiss-style dairy-soaked oats with green apple, yoghurt,
orange, raisin, and mixed nuts

Egg-white omelet served with mushrooms and tomatoes
Low-fat yoghurt with a platter of fresh sliced seasonal fruits

Choice of white or wheat toast with margarine and sugar-
free marmalade

Choice of freshly brewed regular or decaffeinated coffee, or
herbal tea, served with soy milk or skimmed Milk

American Breakfast $28
Your choice of freshly squeezed juice: orange, pineapple, or
watermelon

Two fresh farm eggs prepared to your choice: boiled,
scrambled, fried or as an omelet, served with grilled tomato,
bacon, pork sausage and mushroom

Fresh sliced seasonal fruits

Cereals served with hot or cold milk (full cream or skimmed):
Cornflakes, Special K, Rice Krispies, Fruit Loops, Coco Pops,
or Raisin Bran

Baker's basket: croissant, Danish, toast (white or wheat),
assorted bread rolls, served with butter, preserves, and
honey

Choice of freshly brewed regular or decaffeinated coffee,
tea, hot chocolate, or milk, served with whole milk, skim milk,
cream, or lemon

Floating Breakfast $110

Your choice of freshly squeezed juice: orange, pineapple, or
watermelon

Baker's basket: croissant, Danish pastry, toast (white or
wheat), or assorted bread rolls, served with butter,
preserves, and honey

Choice of freshly brewed regular or decaffeinated coffee,
tea, hot chocolate, or milk, served with whole milk, skim milk,
cream, or lemon

Cereals served with hot or cold milk (full cream or skimmed):
Cornflakes, Special K, Rice Krispies, Fruit Loops, Coco Pops,
or Raisin Bran

Two fresh farm eggs prepared to your choice:
boiled, scrambled, fried or as an omelet, served with grilled
tomato, bacon, pork sausage and mushroom

Fresh sliced seasonal fruits

Breakfast aLa Carte
Fresh Juices

Orange

Pineapple

Apple

Mango

Watermelon

Melon

Carrot

$14

Tropical Fruits Platter $18

Seasonal selection of tropical fruits

Papaya Platter $12

Maldivian papaya with lime and mint leaves

Fresh from Our Bakery $10
Bakery basket (4 items): Fresh croissant, raisin roll,
chocolate roll, and muffin

All served with butter, preserves, and honey

Cereals §$7
Cornflakes, Special K, Rice Krispies, Fruit Loops, Coco Pops, or
Raisin Bran

Cheeses $32
Selection of international cheeses served with grapes,

dry fruits, and homemade bread

Cold Cut Platter $30

Parma ham, smoked duck breast, Coppa, salami, pork ham,
and mortadella

Homemade Smoked Salmon Platter $30
Egg Specialties s$12

Two fresh farm eggs cooked to perfection: Boiled, fried, or
scrambled
Served with bacon, sausage, mushroom and tomato

Three Eggs Omelet $14
Served with bacon, sausage, mushroom and tomato
Pancakes, Waffles, or French Toast $10
With maple syrup, whipped cream, and berries compote
Homemade Yoghurt $12
Flavors: Mango, Passionfruit, and Mixed Berries

Bircher Muesli $14
Swiss-style dairy-soaked oats with green apple, yoghurt,
orange, raisin, and mixed nuts

Side Dishes $10

Baked beans, pork or chicken sausage, pork bacon, sautéed
fresh mushrooms, hash brown potatoes and grilled tomatoes

NOTE FOR ALLERGENS
Please inform your waiter if you have any food allergies or dietary restrictions. Our kitchen team is trained to handle special requests, and we will do
our best to accommodate your needs.

All prices are in USD and includes 16% GST and 10% Service Charge



IN-VILLA DINING MENU

SERVED FROM 11:30 AM UNTIL 10:30 PM

SALADS

Chicken Caesar i@ $25
Grilled chicken, crisp romaine lettuce, croutons and

parmesan cheese tossed in a creamy Caesar dressing.
Mediterranean Greek Salad 4 $24

Mixed greens with cucumbers, tomatoes, red onions, olives,
and feta cheese, dressed with olive oil and oregano

Maldivian Tuna Salad > @ $22
Freshly caught Maldivian tuna mixed with local herbs,

coconut, and lime, served on a bed of mixed greens

Quinoa Power Salad % @& $20
A nutritious mix of quinoa, chickpeas, cherry tomatoes,
Cucumbers and parsley, tossed in a lemon vinaigrette.

Spicy Mango Salad 4 @ $ 20

A refreshing mix of ripe mangoes, chili, red onions and mint,
dressed in a tangy lime vinaigrette.

Salad of the Day (i $20
Chef's special salad, changing daily

BURGERS & SANDWICHES

Classic Beef Burger $32

Juicy beef patty with lettuce, tomato, cheddar cheese and a
tangy burger sauce in a bun

Fish Burger (&= $28

Grilled fish fillet with lettuce, tomato, tartar sauce and a slice
of cheddar cheese in a brioche bun

Turkey Club Sandwich fis $28
Sliced turkey breast with bacon, lettuce, tomato and
mayonnaise on toasted whole grain bread

Vegetarian Burger % $25

A flavorful veggie patty with lettuce, tomato, avocado and a
tangy sauce in a whole grain bun

WRAPS & QUESADILLAS
Quesadilla (5 @

Melted cheese in a toasted tortilla, served with salsa, sour
cream and guacamole

$15

Grilled Chicken Wrap [is

Grilled chicken breast with mixed greens, tomatoes and a
light yogurt dressing wrapped in a whole grain tortilla

$15

Vegetable Wrap % $16
Filled with grilled zucchini, eggplant, bell peppers and pesto
spread

PIZZAS
Margherita Pizza (i

Classic pizza with fresh tomatoes, mozzarella, and basil

$19

Pepperoni Pizza (i $24

Savory pizza topped with pepperoni slices and mozzarella
cheese

Pizza of the Day $24

Chef's special pizza, changing daily

SPECIALTIES

Fish & Chips (is

Crispy battered fish served with golden fries and tartar
sauce

$28

Gambas a la Ajillo >&.

Succulent shrimp sautéed in garlic, olive oil and chili

$28

Pane Cunzato (i $18

Traditional Sicilian bread topped with tomatoes, dry cheese,
anchovies, capers and oregano, drizzled with olive oil

Watermelon Feta Bliss (= %
Fresh watermelon slices topped with feta cheese and
Kalamata olives

$18

Dish of the Day
Chef's special dish, changing daily

$25

DESSERTS (i

Banoffee Pie
Layers of banana, toffee, and cream on a biscuit base

$18

Coconut Macaroons $18

Chewy and delicious macaroons made with coconut

$6

Ice Cream Scoop (per scoop)
Creamy ice cream available in various flavors

Mango Sticky Rice @ $18
Sweet sticky rice served with fresh mango slices and a
coconut sauce

Seasonal Fruit Platter $18
A selection of seasonal fresh fruits

Dessert of the Day $18

Chef's special dessert, changing daily

NOTE FOR ALLERGENS
Please inform your waiter if you have any food allergies or dietary restrictions. Our kitchen team is trained to handle special requests, and we will do
our best to accommodate your needs.

All prices are in USD and includes 16% GST and 10% Service Charge



