
Grass-fed Beef Cube Roll 600g  108 
Creamy Portobello Mushroom, Lyonnaise Mash

Corn-fed Baby Chicken  58
Rosemary Potato, Heirloom Root Vegetables, Pan Gravy

South Victorian Roaring Forties Rack of Lamb 600g  96
Soft Polenta, Ratatouille Niçoise

Couscous de Ceuta  48
Charred Zucchini, Toasted Cashew, Saffron, Cilantro

Vegetable Board  68
Free Range Hard-Boiled Egg, Garlic Aioli Dip

Pate de Foie Gras  45 
Crispy Baguette, Caramelised Onion Marmalade, Truffle Salsa

Bucket Of Blue Water Prawns  36 
Mary Rose Dipping Sauce         

Seafood Extravaganza  86
Seared Tuna, Reef Fish Ceviche, King Crab Sticks, California Roll,
Grilled Octopus, Coconut Prawns

Coconut Tiger Prawns  38 
Spicy Mayo Dipping, Crunchy Salad 

Soft Shell Crab Tacos  32
Iceberg Slaw, Chili Mayo, Peppery Pineapple Salsa   

Chef Nishantha’s “Jaffna Style Mud Crab Curry”  78 
Drumstick Leaves, Nutty Coconut Rice   

Pot of Steamed Crab  78 
Beach Shack Salad, Jasmine Rice, Chili Soya Dressing 

Maldivian Live Lobster  99
Garlic Herb Butter, Creamy Coconut Rice, Charred Asparagus

Beach Club Crispy Fried Snapper  48 
Assiette of Straw Potato, Spanish Olive Mayo

Garlic Lagoon Prawns  85
Herbed Linguine, Wilted Zucchini

Seafood Paella  90
Lobster, Prawns, Squid, Mussels, Saffron Mayo

Oven Baked Kumara Over Black Salt  48
Brava Herbed Crust

Ham and Melon  26
Prosciutto Ham, Honey Dew Melon, Mint Leaves

Whole Artichoke   32
Balsamic Thyme Mayo

Reef Fish Ceviche  35 
Tomato Gazpacho, Micro Cress

Dozen of Fine De Claire Oysters  49  
Chipotle Mignonette

Classic Beef Tartare  32
Quail Egg, Ciabatta Croute 

Caesar Salad  32
Choice Of King Crab, Chicken, Balik Salmon

Greek Salad  28 
Marinated Feta Cheese, Kalamata Olives, Oregano Oil

Beach Shack Salad  31
Crunchy Cucumber, Carrot, Granny Smith Apple, Pear, Iceberg,
Raw Mango, Avocado, Toasted Macadamia, Honey Chili Dressing 

 

Grilled Octopus  32 
Creamy Potato, Smoked Paprika Oil

Pot of Mussels  32
White Wine Cream, Garlic Tomato, Parsley

Croquetas de Jamón  26
Chicken Blitz, Shaved Jamón, Garlic Mayo

Coca de Recapte  22
Flat Bread, Charred Pepper and Eggplant,
Goat Cheese, Anchovies

 

Chunky Chips 12

Steamed Asparagus  27   
Hollandaise Sauce

Truffle Fries  12

Homemade Mashed Potatoes  12 
Plain | Truffle | Crab 

 

Assiette of Fruit Board  28  

Churros, Dulce de Leche  22 

Vanilla Crème Brule  22 

Lemon Baba  18 

Carrément Chocolate Gateau  26

Assorted Cheese Board 32

Selection of Ice Creams, Sorbets, Sundaes  8 
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FishVegetarian Soy Lactose Gluten Egg Nuts

Please inform one of our Ladies and Gentlemen, should you have any food allergies or intolerance | Prices are in US Dollars and subject to 10% Service Charge and 12% Goods and Service Tax.


