
In-villa dining 
 
 

Breakfast  
06.00am – 11.00am 
 
 
 
Specialties 
 
New York style bagel  18 
with smoked salmon, cream cheese with chives, tomato and capers 
 
Egg Benedict Waldorf style 18 
with back bacon or turkey roast or smoked salmon  
 
Spanish egg tortilla of potato and onion (30 min) 24 
 
Iberian cured ham 35 
 
Parma cured ham 22 
  
San Daniele cured ham 25 
 
Grilled beef tenderloin accompanied 30                                                                                                                     
with baked beans, mashed potatoes and grilled onions 
 
Traditional Maldivian fish curry served with chapatti 20 
 
 
Healthy Options 
 
Hot semolina 8 
with apple or prune compote and honey 
 
Oatmeal with raisin and brown sugar 9 
with your preferred milk, skim or soy milk 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 
 

 



All in one breakfast 
 
 
 
 
 
Spa breakfast 26 
Juice of the day 
Cinnamon and honey semolina with apple or prune compote 
Egg white omelet with tomato, asparagus and mushrooms 
Sliced seasonal fruits and berries with low fat yogurt 
Bran muffin and wheat toast 
Jams and honey 
Ginger tea 
 
 
Local breakfast 26                                                                                     
Choice of fresh juices 
Dahl curry with roshi, mashuni & steamed rice 
Grilled fresh local fish  
Olhi folhi (Coconut pancake)  

 
 

Shiosai, traditional Japanese breakfast 30 
Freshly squeezed orange Juice 
Boiled spinach  
Steamed chicken with cucumber, poached egg Japanese style 
Broiled salmon fillet, simmered eggplant, Nori pickles 
Miso soup of seaweed, fried bean curd and vegetable, rice 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 

 



All-Day Dining 
11.00am – 10.30pm 
 
Cheese & Cold Cuts  
 
Carved Iberian cured ham 37 
with breads, marinated olives and home pickles 
 
Parma cured ham on sweet melon 25 
 
San Daniele cured ham on sweet melon 27 
 
Platter of selected cheeses and cold cuts 35 
accompanied by a baker basket, marinated olives and home-made pickles  
 
Platter of selected cheeses from around the world 28 
accompanied by our baker basket and French butter 
 
 
Sandwiches (all sandwiches are served with French fries) 
 
Maldivian preserved tuna melt 22 
with Mahon cheese, tomato comfit and lettuce on brown bread 
 
Focaccia bread sandwich 20 
with fresh tomato, mozzarella cheese 
basil pesto and black olive tapenade 
 
Focaccia sandwich of roasted vegetables and Portobello mushrooms 18 
with sun dried tomato and basil pesto 
 
Traditional BLT sandwich of pork bacon, lettuce, tomatoes 18 
with mustard on toasted white bread 
   
Our French baguette sandwich,  
served with Echiré butter on the side 
with  Brie cheese, roast Ham, lettuce and tomato 18 
or with Angus beef steak, gherkins  and mustard, lettuce and tomato 24 
or with chicken breast, roasted Portobello mushroom, lettuce and tomato 22 
or with Comté cheese, lettuce and tomato 18 
 
Beach House Maldives Beef Burger 24 
with tomato, gherkins and sautéed onion 
served with our special sauce  
or topped with mild Cheddar cheese 26 
or with original Swiss Appenzeller cheese 28 
 
The Beach Club, chicken breast, tomato, lettuce, egg 22 
pork back bacon, cheddar cheese, yogurt mayonnaise 
 
Naan bread and chicken tikka sandwich with tomato  22 
lettuce with yogurt and coriander sauce 
 
 
 
 
 
 
 
 
 
Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 



 “La Pizza” 
 
Margherita 11 
Tomato Sauce, fresh cherry tomatoes, mozzarella and basil 
 
Calzone  12 
Tomato sauce, mozzarella, turkey ham 
mushrooms, artichokes, black Olives 
 
Teriyaki chicken  18 
Tomato Sauce, mozzarella, pineapple, breast of chicken 
garlic, sliced onion, cheddar and feta cheese     
      
Spicy pepperoni  24 
Tomato sauce, mozzarella, spicy pepperoni, chorizo, onion 
Gorgonzola and Provolone cheese 
 
 
Snacks 
 
Delicious golden sticks of battered mozzarella  25 
onion rings and tasty potato wedges to deep in three lavish sauces : 
tartar, spicy cocktail and chunky tomato sauce 
 
Flour Tortilla chips and Crispy lavash bread  24 
to complement vegetables crudités and dips 
 
Homemade vegetable spring rolls  20 
with sweet and spicy honey chili sauce 
 
Crispy Maldivian tuna crackers and reef fish chips  22 
with curry dip and sweet mango mayonnaise  
 
 
Salads and Appetizers 
 
Green field salad with asparagus, artichokes, basil bagel croutons 20  
and tomato comfit with garlic dressing 
 
Tossed Caesar salad of baby cos lettuce  22 
with soft poached egg, parmesan shaving and croutons 
 
Meli-Melo salad with mushrooms, brie cheese, tomato comfit 24 
Liguria olives and artichokes 
 
Tomato, mozzarella and avocado  16 
with rocket salad, oregano, balsamic dressing and avocado oil 
 
Sautéed spicy prawns  26 
with lukewarm egg noodles salad and shii-take mushrooms  
 
Seared local yellow fin tuna Salad  20 
with crunchy green beans, tomatoes, potatoes, cucumber 
bell peppers and kalamata olives 
 
Carpaccio of thin sliced beef tenderloin  24 
with rocket and parmesan shavings, lemon and extra virgin olive oil 
 
 
 
Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 

 



A Taste of Japan 
 
Sushi Moriawase tasting plate 28                                                           
 
Sashimi Moriawase tasting Plate 32 
 
Sushi and sashimi Moriawase tasting Plate 36 
 
 
Soups 
 
Clear ox tail soup  14 
served with crispy parmesan and paprika pastry 
 
Cream of artichoke soup a la “farigoulette” 14  
with grilled bruschetta of goat cheese  
scented with thyme and lavender flower 
 
Shredded chicken soup with vegetable, and mint leaves 14 
 
Tom Yam Goong, spicy prawn soup with lemon grass 15 
 
Traditional Maldivian Kiru Garudhiya reef fish soup  13 
with coconut, sweet potatoes and ramba leaves 
 
 
Main Courses 
 
Seared reef fish fillet  24 
in a fresh chunky tomato capers and olive salsa 
 
Grilled fillet of Tasmanian salmon  28 
on potato mash and stir fried vegetables in sesame and soy sauce 
            
Grilled king prawns wrapped in pandan leave  40 
served with vegetable fried rice, onion and chili sambal  
 
Roasted turmeric marinated Chicken Breast  26 
served with a crispy salad of garden leaves  
and freshly sliced tropical fruits 
 
Breaded Australian milk fed veal cutlets  34 
with rocket salad, cherry tomato and sand potatoes 
balsamic scallion sauce 
 
Herb crusted New Zealand best end of lamb 38 
with artichokes, golden potatoes with thyme and garlic jus 
 
Black Angus beef tenderloin  40 
with grilled asparagus and sweet potato pudding, green pepper sauce 
 
 
 
 
 
 
 
 
 
 
Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 
 



Vegetarían, Pasta and Rice  
 

Asparagus with soft poached egg and parmesan shavings  24 
with fresh melted butter 
 
Nasi Goreng fried rice with prawns and beef 26 
       
Mee Goreng fried noodles with prawns and beef 26
   
Pad Thai fried rice noodles with prawns 26 
 
Saffron risotto “frutti di mare” 30 
with vegetables, mussels, baby squid, shrimp and daily caught fish  
 
Penne pasta with fresh and smoked salmon cream sauce 26 
arugula and Keta salmon caviar  
 
   
Sides 8 
 
French fries - Potato wedges - Grilled vegetables  - Mashed potatoes 
Stir fried vegetables - Steamed rice      
 
 
Dessert 
         
Lavender crème brûlée 15                                                                                                      
Amaretto biscotti, fruit skewer  
 
Valrhona chocolate soft Cake  15 
warm chocolate fudge sauce, Tahitian vanilla bean ice cream  
 
Lemon and lime chiboust  15 
Grilled lemon tart of short crust pastry    
 
Blueberry cheese cake 15 
blueberry macaroon, Chantilly cream  
 
Assorted local fruit platter served with Asian dips salt chili 15 
 
 
Chill-out…per scoop 5 
 
Ice creams: Chocolate chip, Strawberry, Vanilla Bean     
     
Sorbets: Mango, Tropical fruit 
        
Alcoholic ice creams: Rum and raisin       
 
Frozen yoghurt: Vanilla raspberry 
 
 
 
 
 
 
 
 
 
 
Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 

 



Overnight 
10.30pm – 06.00am 
 
 
Appetizers, Salad & Soups 
 
Parma cured ham on sweet melon 25 
 

Green field salad with asparagus, artichokes 20 
basil bagel croutons and tomato comfit with garlic dressing 
 

Clear ox tail soup served with crispy parmesan and paprika pastry 14 
 

Tom Yam Goong, spicy prawn soup with lemon grass 15 
 

Pizza Margherita  11 
Tomato sauce, fresh cherry tomatoes, mozzarella and basil 
 
 
Sandwiches 
 
Focaccia sandwich of roasted vegetables and Portobello mushrooms  18 
with sun dried tomato and basil pesto 
 

Beach House Beef Burger with tomato, gherkins and sautéed onions 24 
served with our special sauce and French fries  
Or topped with mild Cheddar cheese 26 
Or with original Swiss Appenzeller cheese 28
   
The Beach Club with chicken breast, tomato, lettuce, egg 22 
pork back bacon, cheddar cheese, yogurt mayonnaise 
 
 
Main Dishes  
 
Grilled fillet of Tasmanian salmon  28 
on potato mash and stir fried vegetables in sesame and soy sauce 
 

Roasted turmeric marinated chicken breast  26 
served with a crispy salad of garden leaves and freshly sliced tropical fruits 
 

Black Angus beef tenderloin  40 
with grilled asparagus and sweet potato pudding, green pepper sauce 
 

Nasi Goreng fried rice with prawns and meat 26 
 

Penne Pasta with fresh and smoked salmon cream sauce 26 
arugula and Keta salmon caviar  
 
 
Dessert 
 
Manafaru passion fruit delight 15 
baked local passion-fruit cheese cake with blueberry compote, orange tulip spoon 
 

Assorted local fruit platter 15 
 

Cheese platter, selection of international cheeses  24 
with dry fruit, crackers and rye bread 
 
 
 
Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 

 



Beverage menu 
 

 

Coffees & Chocolate 5 
 
Regular coffee, Decaffeinated, Espresso, 
Cappuccino, Latte, Mocha  
Hot chocolate 
 
 
Teas & Infusions                     5  
 
English breakfast, Earl Grey, Darjeeling, Green tea 
Chamomile, Ginger tea, Peppermint 

 
 
Waters    
 
Still Water 
Evian 1000 ml 7 
Evian 500 ml 4.5 
Aquarius 1500 ml 4.5 
 
Sparkling Water 
San Pellegrino 750ml 7 
San Pellegrino 500ml 4.5 
Perrier 750ml 7 
Perrier 330ml 3.5 

 
 
Fresh Juices 8 
 
Orange, Grapefruit, Apple, Mango, Pineapple, Watermelon 
 
 
Chilled Juices 5 
 
Apple, Cranberry, Tomato 

 
 
Soft Drinks  4 
 
Coca Cola, Diet Coca Cola, Fanta, 
Sprite, Ginger Ale, Soda Water, Tonic  
Water, Bitter Lemon and Red Bull 
 

   
Beers 7 
 
Tiger 
Corona 
Heineken  
Carlsberg 
Lion 
 
 
 
 
 

Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 

 



In Villa Wine list   
 
 
 
 
 
 
Champagne 
  
Veuve Clicquot Brut  Reims Champagne, France  NV 195 
Taittinger “Prestige Rosé Brut” Reims, Champagne, France NV 265 
Bollinger “Grande Année” Aÿ, Champagne, France 1999  550 
Moët & Chandon “Dom Pérignon”  Epernay, Champagne France 2000 795 
 
 
White wine 
 
Errazuriz “Estate” Chardonnay  Casablanca Valley, Chile 2008 48    
Domaine Laroche Chablis AC , France  2007 75   
Ata Rangi Sauvignon Blanc Martinborough, New Zealand  2008 50 
Kaesler “Old Vine”  Semillon Barossa Valley, Australia 2007 48 
Pighin Pinot Grigio  Alto Adige, Italy                      2007 52    
 
 
Rosé wine 
 
Paul Jaboulet Aîné “L’Espiègle” Tavel, Rhône, France 2007 60 
Jordan “Chameleon” Stellenbosch, South Africa 2007 54 
 
 
Red wine 
 
Villa Maria "C Collection” Pinot Noir Martinborough, New Zealand 2006 65 
Reschke “Vitulus” Cabernet Sauvignon  Coonawarra, Australia 2004 59 
Planeta Merlot & Blends Sicilia, Italy 2000 145 
Langmeil “Hanging Snakes” Shiraz Barossa Valley, Australia 2007 60 
Domenico Clerico “Visadi ”  Dolcetto Langhe DOC, Italy 2006 95 

 

 

 

 

 

 

 

 

 

 

 

Please call extension 630 to place your order 
Please note that In Villa Dining is not included in your meal plan  

 
Prices are quoted in US$ and subject to 10% service charge 
 


