earth

Taste the Orient through an Asian-style organic dining experi-
ence - fusion foods suffused with a Maldivian touch. Unearth
typical, locally grown produce such as infused herbs and rus-
tic ingredients creating the ultimately refreshing and healthy
flavours.



Harvest salad 30
avocado, organic balby roots, cherry tomato, celery,
crunchy onion, sesame, mint & yuzu dressing

Barabo Mas Huni 34
twist of famous Maldivian salad, marinated daily
catch tunag, roasted pumpkin, coconut, masmirus,
rincaakuru dressing

Vegan tataki 30
pressed nori watermelon, organic quinoa, tofuy,
edamame, avocado, cucumber, tataki sauce

Oriental Ceviche 32
local red snapper, passion & dragon fruit, coconut,
lime, sesame & coriander

Apple & corn slaw 30
Cabbage, Granny Smith apple, grilled corn, carrot,
onion, mint, coriander, organic honey & sesame
dressing, cashew nuts

Laksa noodle soup 82
Indian Ocean jumbo prawns, coconut foam,
noodles & mushrooms

Vegan Vegetarian Nuts Spicy Alcohol Pork Dairy Gluten

Shellfish

All prices are in US Dollars and subject to 10% service charge and 16% GST



Ramen 40
marinated chicken breast, egg noodles, bok
choy,shiitake, mi-cuit boiled egg, bonito flakes

Tuna roll curry 45
slow cooking stew, local spices, organic sweet potato

Nasi Goreng 40
tossed Jasmine rice, Indonesian shrimp paste, pan
sedred egg, satay Bali chicken

Fiery Sichuan chicken 42
crispy chicken, tossed onion & bell peppers, sticky
spicy sauce

Masmirus prawns 60
sanjak banana pure, grilled Bok choy, pressed shrimp
head sauce

Reef Fish 38
steamed fish, ginger & garlic rice, mushroom, soy
sauce, homemade pineapple dip

Vegan cabbage roll 45
sushi rice, local vegetables, shiitake mushrooms, sweet
& sour brown sauce

Vegan Vegetarian Nuts Spicy Alcohol Pork Dairy Gluten Shellfish
All prices are in US Dollars and subject to 10% service charge and 16% GST



Pecan pie cheese cake 25
baked cheese cake, oreo pecan crumble,
maple ice cream

Deconstructed Apple pie 23
caramelized apple, oats crumble,
apple chips, cream, vanilla ice cream

Berry 22
strawberry soup, mixed berries, yoghurt ice-cream

Citrus Tart 23
lemon tart, coconut ice cream, meringue

Soft chocolate Ganache 24
soft chocolate cake, raspberry sorbet, white
chocolate snow

Coffee indulgent VA
baked coffee & chocolate cream, berries, vanilla
ice cream

Ice cream 8
vanilla, chocolate, maple, coconut

Sorbet 8
raspberry sorbet, mango chilli sorbet

Seasonal cut fruit 22

Vegan Vegetarian Nuts Spicy Alcohol Pork Dairy Gluten Shellfish
All prices are in US Dollars and subject to 10% service charge and 16% GST



by the glass
Champange & Sparkling - 150 mil

Louis Dumont Brut, Champagne, Epernay, France

Victoire Prestige Brut, Rose Champagne, Epernay, France

Wolf Blass, Bilyara, South-eastern Australia

Charles de Fere Brut Rose, Cuvée Jean-Louis, Bourgogne, France
Montcadi Cava, Penedes, Spain

White - 150 ml

Peter Meyer, Riesling, Mosel, Germany

Babich, Sauvignon Blanc, Marlborough, New Zealand
Banfi, Placido, Pinot Grigio, Tuscany, Italy

Polero Indomita , Chardonnay, Central Valley, Chile
Finca La Colonia, Torrontes, Mendoza, Argentina

Rosé - 150 ml

Just Cinsault Rose Pays D'oc IGP, Languedoc-Roussillon, France
Banfi, Cost'e Rosé, Tuscany IGT, Italy

Babich, Pinot Noir Rose, Marlborough, New Zealand

Piedra Negra, Pinot Gris, Rosado Alta Collection, Mendoza, Argentina

Red - 150 ml

Polero Indomita, Cabernet Sauvignon, Central Valley, Chile
Lutzville, Merlot, West Coast - South Africa

Placido, Chianti DOCG, Tuscany, Italy

Babich, Pinot Noir, Marlborough, New Zealand

Bonpas, Cotes Du Rhone, Villages Rouge, France

Bodega Norton, Malbec, Mendoza, Argentina

Sweet - 100 ml
Ramos Pinto, Tawny Port, Portugal
IL Conte Stella Rossa’, Moscato, Piedmont, Italy

Vegan Vegetarian Nuts Spicy Alcohol Pork Dairy Gluten
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All prices are in US Dollars and subject to 10% service charge and 16% GST



earth fire oecean

THE RESTAURANT
Go-green



Mix Green Salad 24

tomato, cucumber, lettuce, honey lemon dressing

Quinoa 28

with apple cider dressing and pears

Apple 30
lettuce, apples, celery, walnuts, grapes dressed in
mMayo

Pumpkin soup 25

pumpkin and fresh coconut soup

Harvest salad 30
avocado, organic baby roots, cherry tomato,
celery, crunchy onion, sesame, mint & yuzu dressing

Vegan tataki 30
pressed nori watermelon, organic quinoa, tofuy,
edamame, avocado, cucumber, tataki sauce

Vegan Vegetarian Nuts Spicy Alcohol Pork Dairy Gluten

Shellfish

All prices are in US Dollars and subject to 10% service charge and 16% GST



Risotto 32
citrus and pepyper ferron rice

Pasta Arrabbiata 32
spaghetti, roma tomato, chili, parmigiano reggiano

Penne Truffle 32

white butter, parmesan, truffle essence

Parmesan Eggplant 33
pesto sauce, fresh rocket, dried tomato (Veg)

Stir Fried Noodles 45
ramen noodles, light soy, chili paste, garlic, cabbage,
carrot & spring onions

Vegetable Fried Rice 33
basmati rice, island grown vegetables, lisht soya,
sesame oil

Butter Paneer 38
cottage cheese, cashew, tomato, fresh cream with
steamed rice or paratha

Yellow Dal Tadka 38
yellow lentil, garlic, red chili, clarified butter with
steamed rice or paratha

Medley of Vegetables 30
quinoa with parsley sauce and mixed baby
vegetables
Vegan Vegetarian Nuts Spicy Alcohol Pork Dairy Gluten Shellfish

All prices are in US Dollars and subject to 10% service charge and 16% GST
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