Symphony of Flavors

A curated culinary journey showcasing the finest ocean and land-based delicacies,
prepared with passion and precision.

$85 per person

Zensai B ¥
Chef’s Signature Small Bites

Main Plate
(Choose any 2)

Catch of the Day »a»
Maldivian Octopus &
Prawns &

Squid &P

Atlantic Salmon »ae

Dry Aged Beef Tenderloin
Chicken Thigh

(Served with Teppanyaki Vegetables, Miso Soup, and Garlic Fried Rice)

Add-on Special

Enhance your meal with one of our premium selections:

Hand-Dived Scallops (3 pcs) $38 #
Indian Jumbo Prawns (3 pcs) $48 ¢
Mulwarra Lamb Chops (120g) $85

Maldivian Spiny Lobster (800g) $115 @

Wagyu Tajima Striploin MBS 4/5 (250g)  $120
Japanese A5 Wagyu Striploin (250g) $195
Japanese A5 Tenderloin (130g) $250

(Served with Teppanyaki Vegetables, Miso Soup, and Garlic Fried Rice)

Sweet Finale O $ 9

End your culinary experience with a delectable dessert
that harmonizes sweetness and texture.

W Vegetarian yGIuten ODairy jSpicy eNuts ¢ Seafood (\-“@SustainablySourced & Molluscs
o Shellfish  »qo Fish

This menu is not part of our Premium All-Inclusive package.
Should you have any dietary restrictions or allergies, please inform your order taker.
All prices are in United States Dollars. Prices are subject to 10% service charge and prevailing government taxes.



Garden Harvest

$55

St_arter
BO Veg Sushi Platter B ¥

Main Course

Edamame

Tofu Steak

Japanese Mushrooms

(Served with Miso Soup, and Garlic Fried Rice)

Sweet Finale B &
End your culinary experience with a delectable dessert
that harmonizes sweetness and texture.

W Vegetarian  §Gluten  #Dairy g Spicy G Nuts ¢ Seafood
o Shellfish  »qo Fish

This menu is not part of our Premium All-Inclusive package.

& Sustainably Sourced ) Molluscs

Should you have any dietary restrictions or allergies, please inform your order taker.
All prices are in United States Dollars. Prices are subject to 10% service charge and prevailing government taxes.



