
Vegetarian Pork Gluten Dairy Spicy Nuts Seafood Sustainably Sourced Alcohol

Menu Item without SUP price are included in All-Inclusive package. Should you have any dietary restrictions or
allergies, please inform your Service Attendant.

All prices are in United States Dollars. Prices are subject to 10% service charge and prevailing government taxes

LUNCH MENU

Poached Apple
Crostini 
Golden Delicious Apple, Sourdough Toast,
Buffalo Mozzarella, Tomato, Hazelnut

Guava Ceviche
Cured Emperor, Physalis, Habanero,
Cilantro, Onion, Crispy Parsnip

Heavens Dip 
Cannellini Hummus, Local Tuna Crisps,
Crudités, Chili Zatar EVOO

Cured Tuna
Aji Amarillo, Celery, Charred Sweet Corn,
Crispy Quinoa

Smoked Pineapple
Medley
54’c Pineapple, Mango Leche de Tigre,
Cilantro Sponge, Screw Pine and
Lemongrass Sorbet

Hazelnut Semifreddo
Vanilla Hazelnut Semifreddo, Salted Caramel,
Gianduja Chocolate Ganache

SELECTION OF HOMEMADE
ICE CREAMS AND SORBETS
Toasted Vanil la

Thyme

Chocolate

Coconut

Raspberry 

Mango

Wagyu Crois-Slyder
Tajima Wagyu MBS6+, Flat Croissant,
Monterey Jack, Caramelized Onion, Truffle Mayo

Prawns Crêpe Taco
Char Grilled Prawn, Aubergine Kulhimas,
Coconut Crêpes, Spiced Mango Purée

Tuna Poke Bowl
Spicy Maldivian Yellowfin Tuna Tartare,
Sushi Rice, Furikake, Chili Ponzu

The Green Goddess
Sandwich
Matcha Sour Dough, Avocado, Spinach,
Kale, Herb Hummus, Cucumber, Lemon Tahini

Batter Fried Cauliflower, Chaat Masala,
Romesco Sauce

Crispy Gobi Bites

Crisp Cubo de Pollo

Crispy Onion Rings

Spiced Purple Potato Puff

Mushroom Galouti

Kofta

Cocoon Salad
Prawn Souvlaki, Vine Tomatoes,
Persian Cucumber, Peppers, Sumac Curd

Green Glow
Baby Spinach, Edamame, Vegan Avocado Mayo,
Mini Wada, Pickled Shallots, Pine Nuts

Chicken Cobb Salad
Piri Piri Chicken, Mango, Tomato, Soft Boiled Egg,
Ranch Dressing

Watermelon Wonderland
Compressed Watermelon, Pickled Dates,
Meyer Lemon Reduction, Feta, Pistachio

SALADS COLD TAPAS HOT TAPAS

DESSERTS

Crispy Chicken Croquette, Aged Cheddar,
Homemade Pickles, Jalapeños Aioli

Spanish Onions, Parmesan Fondue, Truffle, Chives

Golden Flaky Pastry, Cajun Spice, Corn Puree,
Chive Crème Fraîche

Saffron Paratha, Mushroom Kebab,
Mint Chutney, Pickled Onion

Moroccan Spiced Ground Lamb, Pita Bread, Onion,
Tomato, Dill Cucumber, Tahini

SIGNATURES

Chocolate Ritual
Almond Crèmeux, 64% Manjari,
Jivara Whipped Ganache, Guanaja Mousse,
Thyme Opalys Ice Cream


