kaf

FATR AR ARG R S E PR AL SR A SE R .
PATE LI BN EAE, R AT RS i 5] ANFAT
IPEARAT, [FIRHERIR B & B PIE R &4 .

T 52 P o] a2k Josf T T IOA 21 2 ) R R BBV A RO R S

P R S LA TC R AL, 7R INUSCHR 55 B A BRORF A«
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EDAMAME BEANS £&

Soy beans cooked in the pod

Natural ve v sk

Steamed with Maldon sea salt
Togarashi v vs L4kF¥ 7

Wok tossed with mirin, sesame oil
VSl EY S

Piri karai vc v s =75

Stir fried with chili, garlic, ginger

Salty & sweet ve v ##Xu%

Stir fried with sweet chili soy sauce, garlic

APPETIZERS FE3

Soft shell crab with sambal sauce c s &5 am%

Deep-fried soft shell crab with Malaysian style spicy sambal sauce

TR 05 M T 1 o P T 7 2

Prawn tempura c sr A4FA17%

The classic light-battered prawns with tempura sauce

PIHEETAF TSR A7 57T

Viethamese summer cold rolls 6 vc s N %%

Rice paper rolls packed with fresh vegetables #RFE F45/K &b 2 4 87 et 552
served with peanut dipping sauce with your choice of: Z2H 74 #, FELLTF
*Vegetables G VG N #isk

*Chicken G N 3P

*Prawn and crab SF N ff &

Crispy vegetable basket c vc #t/lfz5
Crispy basket filled with secret garden vegetab/es and tofu,
sautéed with black pepper and garlic, served with honey chili sauce

AR R BT s R T LRI &) I IE Z 5

Larb gais Fw@»t:
Thai style chicken with fresh bird’s eye chili, lemon juice,
palm sugar, mint leaves, thai basil, toasted rice

RANGHITEI G R F7E S BRimE, i, 8 Rk

P R 2 AR T AL, R AN 55 B A BURFAL -
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SOUP %

Tom yum goong s sF L7157
Thai hot and sour broth with prawns, lemongrass, galangal, chili, coriander
KRR IEIAF, &F, b, FHREE

Hot & sour soup s m

Asian mushrooms, beaten egg with your choice of Bzt fe k75, Al
*Prawns SF #if

*Vegetables v ik

Crab & corn soup sr @k
Mushrooms, sesame oil 7t Zriam

DIMSUM £

Assorted dumplings ¢ & 7%
Combination of prawns, chicken and vegetables
served with sesame soy sauce and shandong sauce

AP, MGRIE R R  EHZ I T R il 4 &7

SUSHI - 6 PIECES #7] - 6 J

Ayada signature dragon lobster rolls G b sF s o pir
Maldivian lobster, avocado, teriyaki sauce, yum-yum sauce

LRACKIEAT, TR, H AR S

Baked tuna & salmon sushi ¢ b sF # &/ 4 R =t % ]
Crispy nori basket with avocado, spring onions,
sriracha mayo and tonkatsu sauce

BRB MR, HE, BIZEHRREG, TR

Dynamite prawn and crab c D sF s /E4F A1 %
Prawn, crab meat, jalaperio, avocado, cream cheese, wasabi mayo

aF, B, SBITEHR FR, mZE L, TR T

Chicken teriyaki roll ¢ o s /70/ k%
Teriyaki chicken, cucumber, bell pepper, mango, topped with sesame,
white radish, chili mayo and teriyaki sauce

HACHERENS, #IN, B 2R, BLZRE, JEFIE b, B 75 R 5

Crispy soft shell crab rolls c b sF s #/E#7 ##%

Cucumber, avocado, cream cheese, teriyaki sauce, japanese mayo

HI PR, DmZt, HiEsE. H(E %

P R 2 AR T AL, R AN 55 B A BURFAL -
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NIGIRI SUSHI - 2 PIECES -+ & F%HF -2 B

Served with wakame salad, wasabi, pickled ginger cucumber, takuwan, soya sauce

AL E#R AL, TR, TAFZERN, R, &

Maguro - tuna £/# % 16
Sake - salmon —xv# 18
Ebi - jumbo shrimp {#F 18
Unagi - eel 7 18
Tamago - egg omelette %# 18
Catch of the day :4//# 7 18

MAKI SUSHI - 6 PIECES .. 558t -6 K

Served with pickled ginger, wasabi, soya sauce
FEAAFZE, 77K, HA#EW

Maguro - tuna £/ 4 22
Sake - salmon — v # 24
California maki 7/7/#7/2 % 28
Dragon roll %z # 28
Crispy shrimp tempura {/rx47% 26
Unagi - eel and avocado /#4745 714 - 30

SASHIMI - 3 PIECES - H& -3 F

Served with wasabi, pickled ginger, soya sauce

HHErZ, TRk, HAEMH

Maguro - tuna #/## 24
Sake - salmon =v# 22
Ebi - prawn A4r 20
Maldivian reef fish 2/ A %4 % 22

FrA R 2 LA TR AL, RE NSO 55 2 A BURFAE o



KAI SPECIALS FOR TWO
ROYAL OCEAN PLATTER G0 sF it

Served with traditional miso soup, pickled ginger, wakame, wasabi, ikura
with selections of: BHL H 7155, /U172, #HH5, 77K, @7, iJELlF:
3 maki sushi (6 pieces each) #5it3 fifE4 %4 a7 (6 /)

3 nigiri sushi (2 pieces each) #&i 3 FlE 7R (2 /)

3 sashimi (3 pieces each) —# 4 (3 /1)

ROYAL OCEAN SASHIMI PLATTER cDsF vl g pty
Served with pickled ginger, wakame, wasabi, ikura

A2, HiE K, a7

Ebi - prawn (3 pieces) AH#F (3 /1)

Sake - salmon (3 pieces) =Xt (3 /1)

Maldivian tuna (3 pieces) LR CAsfomE (3 5D

Maldivian reef fish (3 pieces) LA 4m (3 5D

VEGAN SUSHI - 6 PIECES £%7]-6 F

Served with wasabi, pickled ginger, soya sauce
FEAITEAR, P2, HA#EH

Yasai futo c ve

Carrots, green bell peppers, asparagus, cucumber

HE b, FEM, FH, #I
Kappa c v

Cucumber roll

N

Crispy avocado and mango roll csvc
Rice rolls with avocado, mango, vegan sriracha dip

T, R, F RS ERE

Vegetable urumaki c ve
Mango, cucumber, seaweeds avocado

(e S/ (PR P

VEGAN NIGIRI SUSHI - 2 PIECES .
REBRFFA-2 A

Served with wasabi, lemon, pickled ginger, wakame salad, soya sauce
BHITH, 75, HFZE, i, HiCEW
Mango %
Cucumber #/1
Avocado i #
Fried tofu &/
Eggplant unagi 7/ 7~
T A& B LS e Ay, FR IO &5 9% A UM B

230 Supp.99 Mz

130 Supp.49 Min#
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18

22

20

16
18
18
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18
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VEGAN ROYAL PLATTER FOR TWO c.c
REFBERN SR

Supp.29 Mk 29
Served with wasabi, lemon, pickled ginger, wakame salad, soya sauce

Selection of:

BT, B, A2, iR h, HiCEW, mEL T

3 vegan maki sushi (6 pieces each) #5i£3 fl 44 % 7] (6 /1)
3 vegan nigiri sushi (2 pieces each) &%t 3 Ffh# £/ HFm (2 /)

FrA R 2 LA TR AL, RE NSO 55 2 A BURFAE o
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MAINS 3£

Steamed reef fish fillet ¢ sF/iz% 4 4
Ginger, scallions, fried garlic, soy sauce & cilantro

%, &, s, BT
Angus beef teppanyaki ¢ &4

Angus beef marinated with fermented bean paste
served with tonkatsu sauce

P 2 F H T AT B 2 R I 1

Red cooked tiger prawns hakka style A c sk #527452 /5147
Indian ocean tiger prawns, spring onions
cooked in rice wine and red fragrant sauce

HIJEFEE EAF, DA, KBRS
Tori teriyaki chicken ¢ /7z(/F ke
Succulent chicken breast, cooked with teriyaki sauce

F XSG AT 75 T CHE e

Indian thali set: The vegan special o Ns Vv G1/EZF/E£#
Selections of healthy indian curries and vegetables,

jeera rice, papadum, naan, refreshing lassi, and indian sweets
*Our indian thali set can be made vegan upon request”
1N CIE Rl S, FIEBAK, HIELETEGE, (BOF, Ja 0910 AL R
* L1 I A ] RRAFZEK ) M/ 35

Sizzling Tofu s #ir o

Spring onion, lemon juice, chili, garlic jasmine rice

Choice of: J¥ &, 7/, HHl, #Fa KA BAK, AJELLF:

*Crisp chicken /&%

*Vegetables VG V #F#

FROM THE CLAY OVEN &%

Maldivian reef fish o sF B/t A5 41
Reef fish cooked in a clay oven, marinated in saffron yoghurt
served with papadum, coconut, and coriander sambal

JHRCLL TERIIE 905 2 S5 T LA G, VT, BRRIZEE

Vegetable tikka b v 47055 #5555
Yoghurt-marinated vegetables, roasted in the clay oven
served with papadum, garden salad, mint chutney

SR TSI E I I G555, TR HI AT GE, 1 G 1 FT 7 1o 1 TR 7
Lamb chops b VE=

Sea salt and pepper rubbed tender lamb chops roasted in the clay oven
served with papadum, raita, mint chutney

A e AR UG TSI L RAE T GF, EIE € GERITE o B AR

P A& I LASE TN B, R NS AR 55 9 AN BUR B -
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CURRY BOWLS i
Thai green curry s ZREWIVE

Eggplant, tomato, lemon grass, thai basil and ginger,
simmered in coconut milk with your choice of:

T, B, B, ZEFREL LY, AL
*Indian ocean tiger prawns SF EI/E ¥ 07
*Tender chicken thigh BEHHXSHEIA

*Mixed vegetables and tofu VG G Izl Z JE

Thai red curry s ERLLNE
Eggplant, tomato, lemon grass, thai basil and ginger,
simmered in coconut milk with your choice of:

T, L, B ZENRIZER LAY, AT
*Indian ocean tiger prawns SF HI/E)EZ [EHF
*Tender chicken thigh FFIYSHE A

*Mixed vegetables and tofu VG G H] G fI1 & i

NOODLES E%
Hakka noodles ¢ B F 4T

Onion, capsicum, spinach, chinese cabbage with your choice of:
TEH, W R, BOR AELT:

*Spring chicken Y54

*Vegetables v &

Pad thai rice noodles c n R A
Wok-tossed with pad thai sauce, fragrant herbs, peanuts
with your choice of:

K, HE, 4, AELLF:
*Prawns SF _AAF

*Spring chicken 154
*Vegetables V it #

Nasi goreng c s N EIJB IR
Wok fried rice, vegetable pickle, sunny side egg, prawn crackers
served with chili sambal and soy sauce with your choice of:

*Chicken satay R/ %
*Vegetables v I &

Mie goreng c s n BB/ TH
Wok fried noodles, vegetable pickle, egg strips, prawn crackers
served with chili sambal and soy sauce with your choice of:

HEIE, T, K, ARG PEHRE R, AL
*Chicken satay Y440 %
*Vegetables v I &

P R 2 AR T AL, R AN 55 B A BURFAL -
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SIDES Fi3E

Stir-fried vegetables c v #2417

Ayada secret garden salad c v /A ff 78 b bd A #r

Honey, soy & calamansi dressing

1B, KGR %

Wok-tossed Ayada green spinach csve ## 5
Fermented chili bean paste & garlic SHi# A i

Steamed jasmine rice vc FHFH 7K

Garlic naan o 6 v FZ A
Clay oven-baked indian bread with garlic EI/Z # & HE

DESSERTS &5

Fresh fruit salad ve #7424k %2047
Mint, basil & grated coconut j#7f, ZHHIFlZ2

Lime meringue b v Z#7 & L5 % it
Calamansi curd, wild lime sorbet 1G4t , ZFukiE

Matcha and mascarpone layered pancake pcv
R GH R T =78 5f
Raspberry jelly, matcha ice cream 7 # 7 4, HF kI

Mango mousse b G Vv N PG
Lemongrass sorbet, pandan sponge, pistachio meringue

PR 22k, TR FIBER

Coconut milk pudding honey citrus compote vc
HEF 1% BT T

Vanilla sago chia pudding vc Z#&2 5 Kar w4 ]

14

14

14

18

18

18

18

18

18

Tropical fresh fruits served with coconut sorbet FifF 3otk FH Bl 7ok #

Homemade gelato and sorbets b v g#/k 2 # Ak E
Choice of three flavours: vanilla, chocolate, mango, coconut, passion fruit

>

W ERHE T BV AT, BA TR P B R E & R . B 1ERA
BT N S5 3 AL S
B n Bk - b LS i B 2k

P R 2 AR TT o AL, R AN 55 B A BURFAL -
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