WELCOME TO KITCHEN

using mostly local flavors and infusing them with
international cuisine, we have created this menu with our
global guests in mind.

if you have cravings for something not listed then feel free
to let us know and we would be only too happy to fulfill your
wish. this is your Kitchen, whatever, whenever!

SOUP

cream of mushroom cappuccino
milk foam, garlic crostini

chilled garlic and almond soup
almond, grapes, olive oil

STARTER

organic salad
baby mixed greens, vine ripe tomatoes, hydro cucumbers, thin carrots,
red onions, focaccia croutons, passion fruit vinaigrette

caesar salad
crispy romaine hearts, shaved parmesan, focaccia crostini

grilled chicken
grilled prawns
grilled salmon

tomato mozzarella salad
beef steak tomato, mozzarella di bufala, arugula

tuna tartar spring roll
sesame soy marinade, wasabi mayo

coconut shrimp
with honey sambal sauce

chicken lollipops
with barbeque sauce
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please inform one of our service talents, should you have food allergies or intolerances.

all prices are in USD and subject to 10% service charge and 3.5% GST
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MAIN

quinoa avocado wrap 19
roasted vegetables, avocado, roasted lemon mayo

fish & chips 19

sriracha foam, french fries

beef burger 29

black angus beef burger, caramelized onion, melted cheese, bacon

chicken BLT wrap 25
chicken, bacon, lettuce and tomato wrapped in tortilla sheet, local yam
chips

FLAT BREADS

margarita 25

roma tomatoes, mozzarella di buffala, torn basil

signature 27
garlic paste, cranberry onions, goat cheese, truffle tomatoes
garden 25

roasted vegetables, tomato sauce, arugula

100% pork 29
chorizo, pepperoni, bacon, prosciutto

mediterranean 25
tomato fennel compote, artichokes, candied onion, gruyere

Whatever/Whenever® “feel free to suggest your favourite”

choice of 3 toppings - $3 for additional toppings 34
PASTA

choices of spaghetti, fettuccine or penne

bolognaise 30
carbonara 30
arrabiata 25
lobster with dry chili, pine nut, basil, garlic, butter 45
grilled vegetables with creamy pesto sauce 25
Whatever/Whenever® “feel free to suggest your favourite” pasta the way 35
you like it...

¥'= vegetarian (p) = pork
please inform one of our service talents, should you have food allergies or intolerances.
all prices are in USD and subject to 10% service charge and 3.5% GST



BYO ENTREE

three easy steps to satisfy your appetite

#1 priorities

choice of one local seafood or

different cooking styles

SEA

200 g reef fish steak 35
200 g salmon steak 45
200 g tuna steak 35
300 g jumbo prawn 70

500 g lobster 90

one international meat with

LAND

220 g fillet mignon
250 g rib eye
220 g sirloin
220 g lamb chop
200 g chicken breast
500 g baby chicken

styles: grilled / pan seared / roasted / deep-fried

# 2 enhance your dish

choice of one vegetables + one starch

STARCH

mashed potato
french fries

garlic butter rice

local sweet yam puree
roasted bread fruit
cajun potato wedges

# 3 top it off

VEGETABLES

grilled asparagus
stir fried vegetables
mixed greens
sweet chili eggplant
butter spinach
sauté garlic broccoli

with choice of your sauce or add some extras

TOP it OFF

barbeque sauce
sweet chili

veal jus

garlic butter
lemon butter
maldivian sambal

VY= vegetarian (p) = pork

EXTRAS

starch
vegetables
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60

please inform one of our service talents, should you have food allergies or intolerances.
all prices are in USD and subject to 10% service charge and 3.5% GST



