a) Half Board meal plan includes:

e One (1) Two-course (set menu) Lunch or One (1) three-course (set menu) dinner

(¢]

(¢]

Daily breakfast at Habitat

Two-course lunch, including one bottle of house water (still or sparkling) per villa, consisting of a
choice of either an appetizer or main course and dessert, served a la carte at Aura.

Three course dinner including one bottle of house water (still or sparkling) per villa, consisting of an
appetizer, main course, and dessert, served a la carte at Habitat, Beach Shack & Aura.

A dining credit of USD 145.00 (USD 112.67 ++) per adult, per night, and USD 72.50 (USD 56.33
++) per child, per night including one bottle of house water (still or sparkling) per villa, is entitled for
a la carte dining at Origin and an additional supplement of $ 20.00++ per adult, per dinner will be
charged.

b) Full Board meal plan includes:

e One (1) Two-course (set menu) Lunch, One (1) three-course (set menu) dinner

o

(¢]

Daily breakfast at Habitat

Two-course lunch, including one bottle of house water (still or sparkling) per villa, consisting of a
choice of either an appetizer or main course and dessert, served a la carte at Aura.

Three course dinner including one bottle of house water (still or sparkling) per villa, consisting of an
appetizer, main course, and dessert, served a la carte at Habitat, Beach Shack & Aura.

A dining credit of USD 145.00 (USD 112.67 ++) per adult, per night, and USD 72.50 (USD 56.33
++) per child, per night including one bottle of house water (still or sparkling) per villa, is entitled for
a la carte dining at Origin and an additional supplement of $ 20.00++ per adult, per dinner will be
charged.



c) All-Inclusive meal plan includes:

¢ One (1) Two-course (set menu) Lunch, One (1) three-course (set menu) dinner & selection of beverages

a)

b)

c)

o Daily breakfast at Habitat

o  Two-course lunch, including one bottle of house water (still or sparkling) per villa, consisting of a
choice of either an appetizer or main course and dessert, served a la carte at Aura.

o Three course dinner including one bottle of house water (still or sparkling) per villa, consisting of an
appetizer, main course, and dessert, served a la carte at Habitat, Beach Shack & Aura.

o Adining credit of USD 145.00 (USD 112.67 ++) per adult, per night, and USD 72.50 (USD 56.33
++) per child, per night including one bottle of house water (still or sparkling) per villa, is entitled for
a la carte dining at Origin and an additional supplement of $ 20.00++ per adult, per dinner will be
charged.

o Aselection of beverages including wines, spirits, beers, cocktails, soft drinks, chilled juices and
house water available daily from 11:00 till 23:00 in all restaurants excluding Eden. Wholesale
contract beverage package T&C applicable.

Rates are quoted per person, per night, and are inclusive of 10% service charge and 17% prevailing
government tax.

Meal supplements include food on set menu

One bottle of house water (still or sparkling) per villa, additional charges apply for all beverages for Half
Board and Full Board meal plan.

Credits are non-cumulative and non-transferable to other guests.
Unused credits cannot be carried forward to another day or exchanged for cash value.

Children below six (6) years of age receive complimentary meals when ordering from the Children’s
Menu

Same meal plan must be purchased for all guests staying in the same villa for the entire duration of the
stay.

Meal plans are not applicable on 24 December 2026 and 31 December 2026.
Meal supplements are not eligible for any discounts.
Alcohol will not be served to guests below 18 years old

If the guest wishes to dine outside of the set menu, the applicable dining credit will be provided in line
with the meal plan description stated in the wholesale contract 2026.

Restaurant openings are subject to hotel operations.



LUNCR MENU

Two course menu choice:
Appetizer or main course and dessert



APPETIZERS

PARMESAN FRIES 7 &

KOREAN CRISPY CHICKEN LOLLIPOP s /' @
Gochujang mayo sauce, sesame seeds, honey, soy sauce

FRITTO MISTO &“5@®
Deep-fried mixed seafood, lemon aioli, red prawn dust

REEF FISH TACO #

Lime crema mix, pickled onions

TUNA POKE BOWL %
Edamame, sesame dressing, avocado, enoki mushroom, pickled ginger, tuna

AVOCADO AND ROASTED PUMPKIN SEED SALAD

Avocado, baby spinach, pumpkin seeds, passion fruit dressing

MALDIVIAN-STYLE WATERMELON FETA SALAD 7 @
Lemon-infused compressed watermelon, organic feta cheese, olives, baby romaine
lettuce, lemon dressing

CAESAR SALAD €4 @ §

Baby gem lettuce, Caesar dressing, pesto croutons, boiled egg

Your choice of:

Chicken

SOUPS

CLEAR VEGETABLE SOUP V' &
Broccoli, kale

ROASTED TOMATO SOUP 7/ &
Basil, roasted plum tomatoes

Your choice of an appetizer, a main course and a dessert

¥ Contains Alcohol | & Contains Dairy | @ Contains Egg | & Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | V/ Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



BURGERS & SANDWICHES

CLASSIC BEEF BURGER ¢ & @
Marinated mushrooms, sharp cheddar, black garlic mayonnaise, tomatoes,
lettuce, crispy beef bacon

BUTTERMILK CRISPY CHICKEN BURGER & f @
Dill cucumber pickle, lettuce, tomatoes, burger sauce

GRILLED MEDITERRANEAN VEGETABLE SANDWICH 7§ & €

Panini, vegan pesto sauce, aged balsamic

VEGAN BURGER V' &€
Impossible patty, onion jam, fried crispy onions, vegan cheese

PIZZA

MARGHERITAD.O.P 7§ @

San Marzano tomatoes, buffalo mozzarella, fresh basil

BBQ CHICKEN & @
Tomato sauce, slow-roasted pulled chicken, mozzarella, olives

MALDIVIAN TUNA & &

Smoked tuna, kopee fai leaves salad, rihaakuru, local chili

DIAVOLA € &

Pepperoni, melted mozzarella, fresh arugula

FRUTTI DI MARE % @
Cherry tomatoes, mussels, shrimps, calamari, reef fish, parsley

SIGNATURE SUSHI ROLLS

VEGETARIAN ROLL Z " & &

Cream cheese, cucumber, asparagus, avocado

SPICY TUNA MAKI & & @
Raw marinated yellowfin tuna loin, togarashi, edamame, pea shoots, sesame
seeds

PRAWN TEMPURA ROLL ¢ & ™5@
Prawn, tobiko, avocado, lime mayonnaise, sesame seeds

Your choice of an appetizer, a main course and a dessert

¥ Contains Alcohol | & Contains Dairy | @ Contains Egg | & Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | V/ Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



MAIN COURSE

TRADITIONAL FISH & CHIPS & Y @

Beer battered fish, fries, tartare sauce

PENNE AL PESTO Z & €
Genovese pesto, pine seeds, Parmigiano cheese, exira virgin olive oil

Chicken
GLUTEN-FREE PENNE &

Glutenfree pasta, vegetables, cherry tomatoes

SEAFOOD LINGUINE @& &
Linguine pasta, fresh tomatoes, scallops, tiger prawns, reef fish, mussels, squids,
crispy fennel

WOK-FRIED TOFU &2\
Silken tofu, Asian greens, sesame seeds, garlic chips

WOK-TOSSED CHICKEN 5%
Chicken, garlic, soya, greens

REEF FISH STEAK @
With lemon butter, mixed salad and sautéed vegetables

RICE & NOODLES

SEAFOOD FRIED RICE /@ &
Seafood, garlic, chili, egg, sambal

CHICKEN FRIED RICE & @
Chicken, scallion, egg, soy

VEGETARIAN MEE GORENG MAMAK €@ {4

Fried tofu, potatoes, bean sprouts

PAD THAI "€
Wok-fried rice noodles, mixed seafood, peanuts

Your choice of an appetizer, a main course and a dessert

¥ Contains Alcohol | & Contains Dairy | @ Contains Egg | & Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | V/ Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



DESSERT

CREME BRULEE A @

Rich baked custard, lemon zest, crystallized sugar

BANANA SPLIT € &

Fresh banana, vanilla ice cream, chocolate ice cream, whipped cream, chocolate
sauce, toasted almond slices

FRUIT PLATTER
Seasonal cut fruits

BY SCOOP

Vanilla Brownie Ice Cream & &
Swiss Chocolate Ice Cream @
Valencia Orange Sorbet \/
Rose and Lychee Sorbet \/

SIDE DISHES:

STEAMED JASMINE RICE 16
GRILLED VEGETABLES 16
BREAD BASKET WITH OLIVE OIL 10

Your choice of an appetizer, a main course and a dessert

¥ Contains Alcohol | & Contains Dairy | @ Contains Egg | & Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | V/ Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



HABITNT

APPETISERS & SALADS

GOONG SARONG %)
Thai-style noodle-wrapped prawns, sweet chilli sauce

FALAFEL PITA 7§
Deep-fried ground chickpea patties, mixed with herbs and spices, served with tahini sauce

MEZZE PLATE Z € &
Hummus, muhammara, labneh, baba ganoush, pita bread

CHICKEN SATAY &€~
Marinated chicken skewers, prawn crackers, peanut sauce

CAESAR SALAD 0 & A
Baby gem lettuce, parmesan cheese, croutons, boiled egg

Grilled chicken

FATTOUSH V'
Greens, crisp pita, lemon dressing, pomegranate molasses, sumac

CHICKEN ENCHILADAS & _/ &
Minced chicken wrapped in tortilla bread with enchilada sauce

FROM THE TANDOOR

MATHANIA MURGH & J
Roasted chicken morsels marinated in Rajasthani chillies, mint chutney

MALAI BROCCOLI & ©7
Broccoli marinated with yoghurt and cashew nut paste, mint chutney

Your choice of an appetiser, a main course, and a dessert

! Contains Alcohol | i Contains Dairy | ® Contains Egg | 4 Contains Gluten | ® Contains Nuts | ¢ Pork
V» Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | \* Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary requirements, food allergies or food intolerances.
All prices are in US Dollars and are subject to service charge and applicable taxes.



HABITNT

SOUP

TOM YUM GOONG /™
Thai spicy prawn soup with coriander, galangal, lemongrass, mushroom, tomato

BORSCHT #&
Shredded beef, sour cream, chopped chives, beetroot

ROASTED TOMATO SOUP 74 @
Creamy tomato soup, served with garlic bread

BURGERS & MORE

SIGNATURE BEEF BURGER & & @
Onion jam, fresh tomato, cheddar cheese, mayonnaise

BBQ CHICKEN BURGER & &, @
Grilled chicken, fresh tomato, onion jam, cheddar cheese

CLUB SANDWICH & & @
Fried egg, grilled chicken, tomato, lettuce, beef bacon

BEYOND BURGER ' i v
Impossible patty, tomato relish, onion, tomato, lettuce, grilled mushrooms in multi-seed bun

PIZZA

PIZZA TONNO E CIPOLLA @ d
Tomato sauce, mozzarella, canned tuna, red onion, black olives

PARMA E RUCOLA A @
Tomatoes, mozzarella, parmesan, rucola, Pork Parma ham

DIAVOLA & &
Tomato sauce, mozzarella, beef salami, hot chilli peppers

PRIMAVERA &7 &
Creamy white sauce, asparagus, mushroom, zucchini, bell pepper, red onion

QUATTRO STAGIONI & @
Tomatoes, mozzarella, artichokes, turkey ham, mushrooms

MARGHERITA &7 &
Tomato sauce, mozzarella, basil

Your choice of an appetiser, a main course, and a dessert

! Contains Alcohol | i Contains Dairy | ® Contains Egg | 4 Contains Gluten | ® Contains Nuts | ¢ Pork
V» Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | \* Vegan
In our effort to fulfill your expectation, please inform our team member should you have special dietary requirements, food allergies or food intolerances.
All prices are in US Dollars and are subject to service charge and applicable taxes.



HABITNT

WESTERN MAINS

BEEF STRIPLOIN - 250GMS @
Garlic-crushed potato, mushroom purée, asparagus, veal jus

TIGER PRAWNS & ™
Broccolini, lemon butter sauce

MEDITERRANEAN BAKED REEF FISH - 200GMS
Kalamata olives, cherry tomatoes, capers, shallots, basil, extra virgin olive oll

CHICKEN LEG &
Chicken leg served with mushroom fricassee

PASTA & RISOTTO

PAPPARDELLE BOLOGNESE @
Minced beef, pecorino

PENNE PESTO @ ) ©7
Cream, basil pesto, parmesan

SPAGHETTI AGLIO OLIO E PEPERONCINO 7§ @
Slivers of garlic, chilli, parsley, extra virgin olive oil

GLUTEN-FREE PENNE IN TOMATO SAUCE V'
Tomatoes, garlic, onion, extra virgin olive oil, Taggiasca olives, capers, basil

CREAMY POMODORO RISOTTO &7
Stracciatella cheese, basil oil

Add-ons
Chicken
Seafood ™%

MALDIVIAN & INDIAN MAINS

DHONHIYALA _J &
Tuna curry, local-style rice, fried moringa leaves, kopee fai salad

THARUKAAREE RIHA & /'
Maldivian vegetable curry cooked in local spices, served with chapati

ROGAN JOSH & & S
Lamb morsels cooked in spices, served with tawa paratha

Your choice of an appetiser, a main course, and a dessert

! Contains Alcohol | i Contains Dairy | @ Contains Egg | 4 Contains Gluten | ® Contains Nuts | ¢ Pork
Vs Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | \' Vegan
In our effort to fulfill your expectation, please inform our team member should you have special dietary requirements, food allergies or food intolerances.
All prices are in US Dollars and are subject to service charge and applicable taxes.



HABITNT

BUTTER CHICKEN MASALA €& J i
Charcoal-roasted chicken morsels cooked in onion-tomato gravy, cashew nut, butter, served with
tawa paratha

KADAI PANEER 7 & J &
Cottage cheese with onion, bell peppers and spiced tomato-based gravy, served with tawa paratha

SUBJI MILONI €A &/
Seasonal vegetables with spinach, rich cashew gravy, served with tawa paratha

DALTADKA Z A&/
Lentils tempered with garlic, chilli, served with steamed rice

ASIAN MAINS

KAM HEONG PRAWN T3 %
Malaysian stir-fried prawns flavoured with dried shrimp, curry powder, and curry leaves

SWEET AND SOUR CHICKEN J
Diced chicken tossed with sweet and sour sauce, pineapple, bell peppers, spring onion

MAPO TOFU V' & J
Diced tofu, spring onion, spicy sauce

VEGETABLE STIR FRY V' &
Exotic vegetables with fried garlic

KAENG KHIAO - WAN KAI & /™
Thai green chicken curry, kaffir lime, galangal, shrimp paste, sweet basil, Thai eggplant, coconut

milk, served with jasmine rice

STIR-FRIED NOODLES & @
Noodles, vegetables, garlic

Chicken
Prawn ™%
FRIED RICE
Vegetable 4

Egg ([ ]

Chicken

Your choice of an appetiser, a main course, and a dessert

! Contains Alcohol | i Contains Dairy | ® Contains Egg | 4 Contains Gluten | ® Contains Nuts | ¢ Pork
V» Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | \* Vegan
In our effort to fulfill your expectation, please inform our team member should you have special dietary requirements, food allergies or food intolerances.
All prices are in US Dollars and are subject to service charge and applicable taxes.



HABITNT

ARABIC MAINS

MOROCCAN LAMB TAGINE & &
Couscous, apricot, and prunes

MIDDLE EASTERN KOFTA C@\’l i
Grilled lamb with minced tomatoes and onions, tahina sauce, sumac, smoked paprika, pita bread

HUMMUS KAWARMA & »® @
Creamy chickpea hummus with spiced sautéed lamb minced topped with pine nuts & herbs, pita

bread

CHICKEN TAWOOK & &
Chicken thighs marinated in spiced yoghurt, served with batata harra and harissa yoghurt, pita
bread

DESSERTS

HAZELNUT RELIGIOUS IMPERIAL PASTRY & A <@
Joconde sponge, hazelnut ganache, crunchy paté feuilletine

SIGNATURE BEE MEDOVIK & €@
Our take on the traditional dessert with honey mousse, honey biscuit sponge, sweetened
sour cream, roasted coffee beans ice cream

AVOCADO PUDDING (SUGAR-FREE) \/
Coconut cream, avocado

BY SCOOP

Vanilla brownie ice cream & @

Swiss chocolate ice cream A

Strawberry ice cream A

Your choice of an appetiser, a main course, and a dessert

! Contains Alcohol | i Contains Dairy | ® Contains Egg | 4 Contains Gluten | ® Contains Nuts | ¢ Pork
V» Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | \* Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary requirements, food allergies or food intolerances.
All prices are in US Dollars and are subject to service charge and applicable taxes.



HABITNT

SUPPLEMENT CHARGE

MALDIVIAN LOBSTER - PER 100GMS & ™
Grilled, sautéed vegetables, French fries

MAIMOA LAMB RACK - 250GMS & J
Minted green pea purée, glazed baby carrots, red chimichurri

PAN-SEARED ATLANTIC SALMON - 200GMS @&
Caramelized shallot-crushed potatoes, leek cream, confit tomato

Additional Sides

Naan w_) }
Garlic @ / butter & / plain

Lachha Paratha @ &

Tawa Paratha
Roti & @

Jeera Rice #
Flavoured basmati rice tempered with cumin

Choice of Steamed Rice '
Basmati or jasmine

Your choice of an appetiser, a main course, and a dessert

! Contains Alcohol | & Contains Dairy | @ Contains Egg | & Contains Gluten | ® Contains Nuts | ¢ Pork
Vs Contains Sesame | # Spicy | ™ Shellfish | # Vegetarian | \' Vegan

15

29

15

14

12

In our effort to fulfill your expectation, please inform our team member should you have special dietary requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



3k

Warm Sweet Potato and Pomegranate Salad
with Lemon and Coriander 4

Beach Shack Caesar Salad ®& & @
Baby gem lettuce, Caesar dressing, pressed pancetta,
croutons, fried egg

Your choice of:
Grilled chicken

Signature Beach Shack Salad

(Gluten-Free) V'
Grilled vegetables, mesclun leaves, passion fruit dressing

Oysters - 3 pieces & ™
Choice of fresh or grilled oysters. If grilled, select from:
garlic butter or smoked chipotle

Pulled Lamb on Wood-smoked Focaccia & f

Garlic Prawns w_ith Grilled Young Fennel &
Tarragon Sauce &A™

Jamaican Jerk Chi_cken with Saffron and Lime
Créme Fraiche @ &

Beetroot Chutpey with Brie on Burnt
Sourdough Z & &

SUPLEMENT CHARGE

Replace 1 main course at option below

15
(_Srilled Maldivian Lobster 100 gms
A
Served with citrus segments, baby radish, house
salad
29

House-made Thyme and _Pepper
Rubbed Australian Lamb Rack @

Served with chimichurri sauce and baby gem
lettuce

MAIN COURSE

Charred Octopus ™./ & &
Coconut and chili sauce with smoked tuna flakes
and moringa toast

Mathania Chili-rubbed Delhi Pancer &4

Stuffed with prunes and served with mint sauce

Portobello Mushroom with Spingch,
Cream Cheese and Aged Balsamic 7 &

Grilled Eggplant, Chickpea Purée, Feta
Cheese and Arugula Salad &
(GLUTEN-FREE)

Angus Rib-eye &
With crusted potato, burnt carrot pan jus

Louisiana-style Pork Back Ribs ¢ @
Rubbed with cajun, served with arugula and cherry
tomato

Corn-fed Chicken Breast )
Smoked potato purée, burnt leeks A

Fish Steak A

Grilled in your choice of sauce: lemon butter or
smoked tomato coulis. Accompanied with mixed
salad and sautéed vegetables

DESSERT

Burnt Marshmallow yvith Charred
Pineapple Ice Cream & @ &
Basque Cheesecake with Valencia

Orange Sorbet & @ &

Strawberry Ice Cream @

Smoked Vanilla Ice Cream @

Charred Pineapple Ice Cream #

Your choice of an appetiser, a main course and a dessert

! Contains Alcohol | & Contains Dairy | @ Contains Egg | & Contains Gluten | € Contains Nuts | 4 Pork | Vs Contains
Sesame | # Spicy | ™ Shellfish | # Vegetarian | V' Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary requirements, food

allergies or food intolerances.
All prices are in US Dollars and are subject to service charge and applicable taxes



ASIAN MENU

Our creafive interpretation of Asian cuisine featuring home-style
dishes prepared with traditional ingredients and aromatic spices.



APPETIZERS

HEALTHY KAISO TOFU SALAD &
Mesclun, Chuka wakame and silken tofu salad with wafu dressing

SOMTAM 7€ S
Thai green papaya salad

THAI VEGETABLE SPRING ROLL ¢4
Homemade crispy golden rolls filled with glass noodles, cabbage, carrot,
coriander serve with sriracha sauce.

EDAMAME (GLUTEN-FREE)
Choice of:

Salted

Tobanjan J

BEEF TATAKI &
Seared beef with Kobe sauce, ginger and crispy garlic

EBI TEMPURA &
Battered and fried prawns and dashi soy sauce

CHICKEN YAKITORI &%
Chicken, leeks, and yakitori sauce

SIGNATURE ROLLS
ASPARAGUS TEMPURA &7 @

Fried asparagus in chef’s signature sauce

SALAD ROLL &2
Lettuce and cucumber sushi roll topped with avocado

AVOCADO ROLL @4

Avocado sushi roll topped with caramel sauce

SPICY TUNA & /@

Marinated tuna in house-made spicy sauce

EBITEN TOBIKO ROLL @%@
Prawn tempura roll topped with flying fish roe

CALIFORNIA ROLLG“R @

Crab stick, avocado, cucumber, cream cheese, and tobiko (flying fish roe)

Your choice of an appetizer, a main course and a dessert

Y Contains Alcohol | @ Contains Dairy | @ Contains Egg | @& Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | & Vegetarian | V' Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



SASHIMI & NIGIRI

4 pieces per portion

MAGURO (RED TUNA)

SAKE (SALMON)

HAMACHI (YELLOWTAIL)

UNAGI (BARBECUED EEL)

EBI (SHRIMP)

HOTATE (SCALLOP)

REEF FISH

DAIKON (PICKLED RADISH)

SHITAKE (SWEETENED MUSHROOM)

SOUP

RAMEN NOODLES

In traditional Japanese broth

Exotic mushrooms and vegetables @
Tobanjan spicy chicken with boiled egg /' @

AROMATIC VEGETABLE SOUP 4
A flavorful broth made with rice noodles, mixed vegetables, and herbs

SINGAPOREAN LAKSA /@

Rice noodles, soft boiled egg and tofu in a spicy coconut broth
Prawns ™

Chicken

MAINS

NASU DENGAKU 2+
Caramelized Japanese eggplant with a rich, savory-sweet miso sauce, topped
with sesame seeds and green onions.

CAP-CAY TOFU (GLUTEN-FREE) 2\
Wok-tossed vegetables with fried tofu

ASIAN GREENS IN SOY GARLIC SAUCE 2@ s
Light soy sauce, burnt garlic sauce

Your choice of an appetizer, a main course and a dessert

Y Contains Alcohol | @ Contains Dairy | @ Contains Egg | @& Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | & Vegetarian | V' Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



SINGAPORE CHILI PRAWNS /@
Ginger and garlic chili, egg

GRILLED THAI FISH & J
Fish fillet prepared with fish sauce, scallion, ginger, coriander leaves, and chili,
served with sautéed vegetables

WOK-TOSSED SZECHUAN CHICKEN & ASIAN VEGETABLES &/ @
Fresh celery, Szechuan sauce

NUSANTARA BY AURA S
Steamed jasmine rice, beef rendang, and urap sayur (vegetables mixed with spiced
grated coconut and sambal)

VEGETABLE FRIED RICE \/
EGG FRIED RICEZ & @

WOK-TOSSED NOODLES 0 )
Vegetables @ & |
Chicken and egg @ @

PAD THAI J/ €™
Rice stick noodles, prawn, egg, ground peanut, chili flakes and tamarind sauce

YAKI UDON NOODLE J 5@

Shrimp, calamari, bell peppers, snow peas, teriyaki sauce

JAJANGMYEON d

Noodles with Korean beef black bean sauce.

Your choice of an appetizer, a main course and a dessert

Y Contains Alcohol | @ Contains Dairy | @ Contains Egg | @& Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | & Vegetarian | V' Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



DESSERTS

YUZU CHEESECAKE & & @
A soft and silky cheesecake paired with freshness of yuzu lemon

MANGO PUDDING (DAIRY-FREE)
A smooth and creamy pudding with coconut and mango

BAKED YOGURT @
Healthy and velvety baked custard

BY SCOOP |
Vanilla brownie ice cream & &
Swiss chocolate ice cream &
Valencia orange sorbet \/
Rose and lychee sorbet \/

SUPPLEMENT CHARGE

Replace a main course at option below

LAMB CHOPS & _J 29
Marinated with Southeast Asian spices and served with sambal kecap
(made with sweet soy sauce, bird eye chili, shallots, and tomatoes)

SIGNATURE WOK-TOSSED LOBSTER (100 grams) ™ 15
In ginger scallion

Sides
STEAMED JASMINE RICE 16

Your choice of an appetizer, a main course and a dessert

Y Contains Alcohol | @ Contains Dairy | @ Contains Egg | @& Contains Gluten | € Contains Nuts | 4 Pork
W Contains Sesame | # Spicy | ™ Shellfish | & Vegetarian | V' Vegan

In our effort to fulfill your expectation, please inform our team member should you have special dietary
requirements, food allergies or food intolerances.

All prices are in US Dollars and are subject to service charge and applicable taxes.



Tropical

ALCOHOLIC BEVERAGES INCLUDED

SPARKLING WINE
Prosecco Santa Margherita Brut, Valdobbiadene DOCG, Italy

WHITE WINE

Sauvignon Blanc, Sea Change, Pays d'Oc, France
Pinot Grigio L'Elfo, Sacchetto, Veneto, Italy
Chardonnay, Stonefish, Margaret River, Australia

RED WINE

Merlot, Sea Change, Pays d'Oc, France
Shiraz, Cambridge Crossing, South Australia
Malbec, Kaiken, Lujan de Cuyo, Argentina

ROSE

Adobe Reserva Rosé, Emiliana, Central Valley, Chile

INTERNATIONAL BEERS

Tiger

Heineken

Lion Draught
Carlsberg Draught
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COCKTAILS

Moscow Mule

Absolut, ginger beer, lime juice

Pina Colada

Bacardi, Malibu, pineapple juice, coconut cream
Daiquiri

Bacardi, lime juice, simple syrup

Margarita

Olmeca, Cointreau, lime juice

Dry Martini

Bombay or Absolut, dry vermouth, your choice of garnish (lemon twist or olives)

Cuba Libre

Bacardi, Coke, lime

Negroni
Bombay, Campari, vermouth rosso

Aperol Spritz

Aperol, sparkling wine, orange wedge

ZERO-PROOF COCKTAILS

Mojito (0% ABV)

Pina Colada (0% ABV)
Bloody Mary (0% ABV)
Frozen Daiquiri (0% ABV)

You choice of strawberry, passionfruit, mango and lime

SPIRITS
Whisky Vodka
Dewar’s 12 Years Absolut Blue

Chivas Regal 12 Years
Ballantine’s Finest

Tito's Handmade Vodka
Grey Goose

Bourbon Gin

Jim Beam Beefeater

Maker's Mark Bombay Sapphire
Tanqueray

Rum

Bacardi Carta Blanca Brandy

Bacardi Gold St-Rémy VSOP

Plantation 3 Stars Hennessy VS

Plantation Original Dark
Havana Club 7 Years

Tequila

Patrén Silver
Olmeca Gold
Olmeca Blanco
Jose Cuervo Silver



APERITIFS / DIGESTIFS

Campari
Aperol

Pernod
Martini Rosso
Martini Bianco
Fernet-Branca
Jagermeister
Sambuca

SOFT DRINKS

Coca Cola
Diet Coke
Fanta
Sprite
Tonic
Soda

WATER
Hilton Still Water

TEA

Black
Green
Chamomile
Earl Grey

COFFEE

Cappuccino
Americano
Latte
Espresso

CHILLED JVUICE

Apple
Orange
Pineapple
Mango
Tomato

MILKSHAKES

Strawberry
Vanilla
Chocolate

SMOOTHIES

Mango
Strawberry
Passionfruit
Raspberry

ICED COFFEE

Hazelnut
Vanilla
Almond

ICED TEA
Lemon
Vanilla
Passionfruit
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