Blu Beach Club

LUNCH

ANTIPASTI

BURRATA DI ANDRIA (V)

Pappa al Pomodoro, Landaa Basil

BEEF CARPACCIO

Parmesan, Radish, Tonnata, Extra-Virgin Olive Oil

SPINACH SALAD

Smoked Duck Ham, Spinach, Green Apple, Pumpkin, Pecorino D.O.P.

SUMMER SALAD (V)

Buffalo Mozzarella, Watermelon, Avocado, Grapefruit, Greens

REEF FISH CEVICHE

Avocado, Mango, Onion, Coriander

YELLOWFIN TUNA CARPACCIO
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Fennel, Orange, Chia Seeds

INSALATA DI GAMBERI

Prawns, Avocado, Kumato Tomato, Celery

TAGLIERE

Culatello di Zibello, Fontina D.O.P, Rockmelon, Mostarda

TOMATO GAZPACHO (V)

Landaa Basil, Red Onion, Focaccia, Extra-Virgin Olive Oil

ARTISANAL PASTA

SPAGHETTI ALLA CARBONARA (P)

Guanciale Pork Cheek, Pecorino D.O.P, 30-Month Aged Parmesan, Black Pepper, Egg

HANDMADE RAVIOLI (V)

Aubergine, Smoked Pea Cream, Sicilian Ricotta Salata

VESUVIO (V)

Artisanal Pasta, Cherry Tomato, Landaa Basil

RED PRAWN ORECCHIETTE

Burrata, Cherry Tomato Confit



HOMEMADE PAPPARDELLE

Guinea Fowl Ragout, Green Asparagus, Pecorino D.O.P.

PLANETARY WELL-BEING

Sustainably Sourced And Nutritionally Balanced Signature Dishes

LINE-CAUGHT TUNA TARTARE

Maldivian Chilli, Roasted Lemon, Kopi Leaf

TAGLIOLINI (V)

Homemade Pasta, LLandaa Basil Pesto, Green Beans, Potatoes

CRAZY WATER

Baa Atoll Snapper, Coconut Milk

SECONDI

VEAL MILANESE

Homemade Saffron Mayonnaise, Cherry Tomato Salad

BAKED REEF FISH



Celeriac, Escarole, Pine Nuts, Sultanas

POLLO FRITTO

Free-Range Chicken, Carpione Sauce, Red Onion Jam, Tempura Sage

SLOW-COOKED OCTOPUS

Mashed Potatoes, Extra-Virgin Olive Oil, Courgette, Scapece

GRILLED HALF LOBSTER CATALANA

Tomato, Red Onion, Celery, Landaa Basil

TEMPURA VERDE (V)

Asparagus, Courgette, Broccoli, Sage, Kale, Parsley Mayonnaise, Cherry Tomato Dip

PIZZA

RED

MARGHERITA (V)

Mozzarella, Tomato, LLandaa Basil

FRUTTI DI MARE



Seafood, Tomato, Black Garlic

MARINARA

Cantabrian Anchovies, Burrata, Caper Leaves, Oregano, Garlic

PEPPERONI

Beef Pepperoni, Mozzarella, Black Olives, Onion, Capsicum, Tomato

VEGETARIANA (V)

Courgette, Aubergine, Asparagus, Tomato, Mozzarella

CALZONE

Mozzarella, Ricotta, Turkey Ham, Tomato, Rocket Leaf, Landaa Basil

WHITE

TONNO

Focaccia, Yellowfin Tuna Tartare, Burrata, Green Asparagus, Pistachios

QUATTRO FORMAGGI (V)

Taleggio, Brie, Gorgonzola, Mozzarella

PARMA

Parma Ham D.O.P, Mozzarella, Parmesan, Rocket Leaf



FUNGHI (V)

Mushrooms, Mozzarella, Scamorza, Cranberry, Walnuts

DESSERT

TIRAMISU

Cocoa Crumble, Lavazza Espresso

PANNA COTTA

Coconut, Mango, Passion Fruit

CHOCOLATE

Cremeux, Almond Crumble, Mandarin, Anglaise

SEMIFREDDO

Ricotta, Pistachio, Olive Oil, Orange, Yuzu

GELATO

Amarena, Tiramisu, Nocciola, Pistachio, White Chocolate & Raspberry, 70% Cioccolato,

Crema Vaniglia

ONE SCOOP

SORBET

Mandarin, Strawberry Coconut, Passion Fruit, Raspberry, Lemon & Basil, Elusive



Banana

ONE SCOOP

ASSORTED CHEESE PLATTER

Taleggio, Gorgonzola, Brie, Parmesan, Homemade Fig and Pear Compote, Brioche

TEA

DARJEELING

JUNGPANA ESTATE FIRST FLUSH 2024
CASTLETON ESTATE FIRST FLUSH 2024
MARGARET’S HOPE SECOND FLUSH 2024

ASSAM

HALAMARI ESTATE SECOND FLUSH 2024
DEJOO ESTATE SECOND FLUSH 2024

GREEN

udl MINAMI YAMASHIRO, SENCHA, KYOTO, JAPAN
KIRISHIMA, SENCHA, KAGOSHIMA, JAPAN

SUPER LONG JING, ZHEJIANG, CHINA

GOOMTEE ESTATE, DARJEELING, INDIA 2025

OOLONG

TIE GUAN YIN, ANXI, CHINA
PU’ER 10 YEARS, YUNNAN, CHINA

LANDAA GARDEN TISANES



Mint, Ginger, Lemongrass, Chamomile

COFFEE

Giovanni Erbisti 1947, Espresso Double espresso, Cappuccino, Latte Hoi An Iced
Coffee

BEACH BITES

STARTERS

CEVICHE

Avocado, Mango, Onion, Coriander

LINE-CAUGHT TUNA TARTARE

Maldivian Chilli, Roasted Lemon, Kopi Leaf

SPINACH SALAD

Smoked Duck Ham, Spinach, Green Apple, Pumpkin, Pecorino D.O.P.

YELLOWFIN TUNA CARPACCIO

Fennel, Orange, Chia Seeds

INSALATA DI GAMBERI



Prawns, Avocado, Kumato Tomato, Celery

SALADS & LIGHTER FARE

CRISPY FISH TACOS

Tempura Fried Fish, Green Mango, Avocado, Tortilla, Iceberg, Chipotle Mayonnaise

BLU BEACH SALAD (V)
Organic Mixed Greens, Cherry Tomatoes, Green Beans, Olives, Balsamic Vinaigrette

ADD-ONS: GRILLED CHICKEN OR PRAWNS

WHITE BEAN HUMMUS (V)

Garlic Crostini, Vegetable Crudités

CAESAR SALAD

ADD-ONS: GRILLED CHICKEN OR PRAWNS

BREADS & BUNS

Served with French Fries

CHICKEN KEBAB SANDWICH



Pita Bread, Gherkins, Iceberg, Tomato, Onion, Harissa, Saffron Mayonnaise

REEF FISH BURGER

Maldivian Spiced Reef Fish, Sliced Avocado, Tomato, Kopi Leaf Salad

BEEF BURGER

Cheddar Cheese, Lettuce, Tomato, Caramelized Onions, Gherkins

JUNGLE AVOCADO SANDWICH (V)

Avocado, Alfalfa Sprouts, Cucumber, Tomato, Multigrain Bread

COLD & SWEET

with 70% Cioccolato, Crema Vaniglia or Hazelnut Gelato

ICE CREAM SANDWICH

Vanilla, Vietnamese Coffee or Chocolate Ice Cream in between two Chocolate Chip

Cookies

(V) VEGETARIAN, (P) PORK



