(Lecer

OVER WATER RESTAURANT / & BAR

Starters 71 B 3¢

Beef Carpaccio 4474 D

Thinly sliced angus beef, parmesan cheese, cold pressed extra virgin olive oil

BREMEREE, W5 DU, T
Crab Cocktail B EH G S

Shelled & Picked Premium Crab Meat £ &iELRER
Cocktail sauce, bell pepper, pomelo & celery, crispy toast

ETR, AR, T, PR Wt
Smoked Salmon and Prawn i 2 fif: £ F1 KHF S

Horseradish cream, lime vinaigrette

TR, PRI
Pan-fried Scallops Z &/ / D

Leek puree, onions, Ayada secret garden herbs

T, HE BB AR
Tuna Tartare £7/44G

Raw local tuna, avocado creme, tomato, coriander, toasted focaccia
Lhafe i, FHR . B B

Organic Lentils HHl/NRE VG
Caramelized onions, eggplant, vegan feta cheese, balsamic reduction
HEWER, T, FFIEE. BT

Tomato & Quinoa® il & % G, VG
Avocado creme, cucumber, secret garden herbs, toasted focaccia

iR, I, KB E LAY, &
Cucumber & Bell pepper textures =) & FH# VG

Avocado, sumac, secret garden herbs

I, E, LR A
Chicken Terrine % VG

Served with garden salad, chicken liver pate, brioche bread and garden herbs dressing

FEA b1 YEHFE . H57H & 2 0GR e & 3

Soup &

Lobster bisque #iiFkZ A, G
Rich and smooth soup finished with a touch of brandy
T EEFWTE, W=

Mushroom Soup E#E% G, V
Creamy mushroom soup, croutons

IR, AR

Vegetable Ciopinno BR#X% G, V
Secret garden vegetables, croutons, pesto

K E BE LA AR, Frmits
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Main Course 3¢

Pan-Seared Angus Beef Fillet FRIZHEI4MI A, D

Confit potato, caramelized onions, red wine jus
R, FEWEE, 200701

Herb Crusted Rack of Lamb HFEE¥XH: A, D, G

Potato mousseline, Ayada green vegetables, natural jus
1%, Ayada ARG KARRTT

Oven-Roasted Chicken Breast XA A, D

Baby vegetables, potato mousseline
DA, 1 F A

Catch of the Day & H¥3k A, D

Crushed new potatoes, herb salad, light lemon sauce
FHEAL T, FHRLPr, T

King Prawns KHF SF
Split and cooked in the shell, roasted lemon, tomato, ginger and cilantro salsa, refreshing salad
Loeaal, e, Fi, ZRIGHE A, JGE 1

Maldivian Tuna Steak Z/RAAFK&HAHE A

Tomato, lobster and kalamata olive salsa

A, TAF, RIS

Tomato, Lime & Tuna Tartar Risotto BB SR AR A, D
Maldivian tuna tartar, secret garden herbs

G e, B TR
Ricotta & Spinach Ravioli B AXFHAETH & FSRIEME A D, G, V

Served with pine nuts, parmesan cheese and balsamic vinegar
BT AN S F IR 2

Vegetable Risotto F&3EI&HR A, D, V
Secret garden herbs, parmesan crisp

RETEREE, 5T
Roasted eggplant &7+ VG

Soy meat, vegan feta cheese, quinoa, sun-dried tomatoes, mild garlic puree, toasted seeds, secret garden herbs
G, ALY, R, BT Ea, Kisle. BT, #EEEREA

Vegan Portobello mushroom X% NEL VG
Organic barley, roasted pumpkin, beetroot, spinach, basil & kale
PIPLASE, MR, R, S TR

Vegan Zucchini 288\ VG

Mild tempered vegetables, sweet bell pepper & tomato sauce, secret garden herbs
HFIGSE, T, R
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Add to your indulgence ¥ N =5

Ocean Breeze Grand Seafood Platter for 2 — APiEEE K HER A, D, SF

Maldivian lobster, reef fish, king prawns, scallops and tuna,
served with secret garden salad leaves, mussels and chive sauce

B fOATAR, W, FHE, BT, #i, BRI, AR
Maldivian Lobster- Simply Grilled B /R{SFIpHF——TRi B8 A, D, SF

Served with steamed rice, secret garden green salad, garlic butter sauce
HIZERR, RELI T, F B #

Maldivian Lobster- Thermidor I /KRR B ——HEEHE A, D, SF

Lobster cooked in a creamy white wine and mustard sauce, served with secret garden salad leaves
Y FTH#] & R 5 2 I 208, B LA 1 a2 dii

Australian Black Angus Rib-eye Steak A F] TV 2 224% B i IR 4-HE
Marble Score 3

Served with fried potatoes, tomato, garlic, peppercorn sauce
HAFAZ, B, Aas, s

Spaghetti All’aragosta RIF& XFIHE A, D, G, S
Maldivian lobster, spaghetti, garden basil, Local curry leaves, homemade tomato sauce

LR ACKIAF, BAFE, TELZE), AHVE, 1

Side Dishes Ats¢

Truffle mashed potatofsia 5 D, V
Parmesan & truffle friesTHILARIAZE 226 D, V
Mashed potatot-E & D, V

Parmesan friesTH¥3#xZ % D, V

Ayada garden salad AyadaftldibHi v, G
Ayada steamed vegetables Ayada ZZ3% V, G
Cucumber and tomato salad B )REMVbH: V, G
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The Sweet End FHZE R4/

Selection of Cheeses &%+ D, Vv
Seasonal homemade chutney, dried fruits, crackers

LELBEHAE, TR OFF
White Chocolate & Red Berry A5 /1&4% D, G

Raspberry jelly, white chocolate & vanilla tuile

B TR, PTG
Mango & Coconut Panna Cotta &= REFERINE D, G, V

Coconut panna cotta served with mango salsa & dry coconut

PRI IR 78 T

70% Bitter Chocolate & Pineapple GanacheD, G, N, V
70%35 15 TE SRR H A vr

Torched pineapple, bourbon vanilla ice cream

LETER, 5 AR
Chocolate Mousse 1575 HEH#T VG

Strawberry compote with raspberries
i TE R

Mango Savarin ST R VG

Coconut cream, local fresh mango served with passion fruit sorbet
P70, a7 R B2 ok

Fresh Fruit Salad $#EK B WH: VG

Mint, basil & grated coconut

i, B, BT
Peanut & Banana fE4FE D, N, V

Banana savarin, peanut ice cream, salted caramel sauce
BHEZ, TEALIKIGH, %

Homemade Gelato & Sorbets B #HvKEWIKY D, V

Choose 3 flavors from: vanilla, chocolate, mango, coconut or passion fruit

HEFET O FE, T2, R, WFEaER

e cile - 0,47@7 o&%ﬁ
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