
 



 



 

 

 

 

 

 

Sit back and relax: 

the lagoon is just steps away 

and time can wait. 

Fresh from the sea or straight from 

the grill, our dishes are generous 

and made to be shared, with the 

sound of the waves and a good 

cocktail in hand. 



STARTERS 

Tuna & Avocado 
Diced tuna, mashed avocado, chives, lime, extra virgin olive oil 

[FSH, EGG, SOY] 

Rs 690 

Smoked Marlin Cannelloni 
Smoked marlin cannelloni with asparagus 

[FSH, EGG] 

Rs 640 

 
Tofu & Avocado 

Diced tofu, mashed avocado, chives, lime and extra oil 
[PLANT-BASED, VEG] 

Rs 590 
 

 

SOUP 

Mushroom  

Wild mushroom soup with truffle oil 
[MLK] 
[VEG] 

[PLANT-BASED OPTION AVAILABLE]  

Rs 510 
 

 
 

 

MAIN COURSE 

Fish Fillet 
Grilled fish fillet with teriyaki sauce and vegetable 

[FSH, SOY, MLK] 

Rs 920 

Prawn 
Grilled prawn with vegetable, lemon butter, rougaille sauce, salsa 

[FSH, MLK, CEL] 

Rs 1400 



Lobster 
Grilled lobster flavoured with garlic butter, 

vegetables, roasted butternut 
[MLK, CRU] 

Rs2850 

Beef 
Grilled beef fillet with buttered broccoli, and peppery sauce 

[MLK, BEF] 

Rs1490 

Land & Sea 
Pan-seared beef fillet and lobster tail, 

Gratinated vegetables, lemon butter, and garlic herbs 
[MLK, BEF, CRU] 

Rs3200 

Lamb 
Grilled lamb rack, potato, vegetables and gravy 

[MLK, GLU] 

Rs1490 

Vegetables  
Gratinated vegetables and mushroom ragout 

[MLK] 
[VEG] 

Rs890 

[PLANT-BASED OPTION AVAILABLE]  

 

SIDE DISHES 

Safran rice  
[PLANT-BASED, VEG] 

 

Mashed potato with truffle oil  
[MLK] 

[VEG] 

[PLANT-BASED OPTION AVAILABLE]  

 

Grilled cobb with butter  
[MLK] 

[VEG] 



DESSERT 

Tiramisu 
Coffee-layered & creamy mascarpone, topped with cocoa powder 

[MLK, GLU, EGG] 

Rs550 

Dark Chocolate Mousse  

Silky dark chocolate mousse, cocoa crumble, chocolate tuile, 
& fresh berries 

[MLK, NUT] 

[VEG] 

[PLANT-BASED AVAILABLE ALSO]  

Rs550 

 
Vanilla Crème Brûlée 

Silky vanilla custard infused with cardamom, and a crisp caramelised sugar 
crust 

[MLK, EGG] 

Rs550 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Included in the HB, FB and All-Inclusive packages. 

All prices are inclusive of 15% government tax and exclusive of 10% 
discretionary service tips. 



DIETARY PREFERENCES 
Whether you're vegetarian, fully plant-based, or simply curious, we 
warmly invite all our guests to explore our delicious plant-powered 
dishes. And there are planty of good reasons to try them: thoughtfully 
crafted and full of flavours, these options offer the same exceptional 
quality and taste—while reflecting our commitment to a kinder planet 
and our goal to serve at least 30% vegetarian and plant-based dishes. 

Look for our and  labels on the dishes to join our sustainable 
journey, one tasty bite at a time. 

 
SUITABLE FOR VEGETARIANS [VEG] 

SUITABLE FOR PLANT-BASED [PLANT-BASED] 

 

FOOD ALLERGENS DISCLAIMER 
We list the primary allergens present in each dish using standard 
abbreviations. However, despite our best efforts, trace amounts of 
allergens may still be present upon the manufacturing of some 
ingredients that we use. Our kitchen uses a wide range of ingredients 
which may contain or come into contact with common allergens, 
including but not limited to: gluten, peanuts, tree nuts, dairy, eggs, soy, 
fish, shellfish, etc... 

If you have a food allergy or dietary restriction, please inform the 
Restaurant Manager or Chef before placing your order. 

 

SOYA [ SOY ] 

CELERY [ CEL ] 

NUTS [ NUT ] 

PEANUTS [ PNT ] 

MUSTARD [ MTD ] 

LUPINS [ LUP ] 

SULPHATES [ SUL ] 

SESAME [ SSE ] 

GLUTEN [ GLU ] 

MILK [ MLK ] 

EGG [ EGG ] 

CRUSTACEAN [ CRU ] 

FISH [ FSH ] 

MOLLUSK [ MLS ] 

ALCOHOL [ ALC ] 

PORK [ PRK ] 

BEEF [ BEF ] 
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