
FOOD SELECTION 

WELCOME TO THE SPA RESTAURANT, A JOURNEY TO YOUR WELL-BEING 

HEALTHY LIVING COMES WITH HEALTHY FOOD.  

THESE TWO ARE INSEPARABLE AND ESSENTIAL INGREDIENTS FOR THAT JOURNEY CALLED LIFE.  

USING ONLY THE BEST INGREDIENTS, SUPERFOODS AND ORGANIC PRODUCTS, WE PROPOSE A 

SIMPLE FARM TO TABLE CUISINE, CRAFTED WITH PASSION AND DEDICATION. 

THE SPA CORNER IS HOME TO NOURISHING, HEALTHY DISHES THAT PURSUES THE EPICUREAN 

LIFESTYLE OF LIVING A LIFE FULL OF SIMPLICITY, THE ESSENCE OF PURE LIFE. 

 THE CULINARY TEAM 



PLEASE INFORM THE WAITER/WAITRESS OF YOUR PREFERENCES OR ANY ALLERGIES & DIETARY INTOLERANCES  
 INGREDIENTS ARE SOURCED LOCALLY AND SUBJECT TO AVAILABILITY MAY CAN CHANGE WITHOUT NOTICE  
CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE RISK OF 

FOODBORNE ILLNESS. 
 PRICE ARE IN USD & ARE INCLUSIVE OF 16% GST AND SERVICE CHARGE. 

 CONTAIN NUTS  SPICY  CONTAIN SHELL FISH  

 GLUTEN FREE   VEGETARIAN  

SOUP

CLEANSING 

CHILLED CREAMY AVOCADO, CUCUMBER, APPLE, FENNEL, CELERY 

20 

HEALING 

ARABIC STYLE BELUGA LENTIL SOUP, CRISPY MORINGA LEAVES, LIME 

20

SALADS & BOWLS

SUNSHINE 
CITRUS, CRISPY KALE, MARINATED RED ONION, AVOCADO,

WALNUT DRESSING

24

KETO (CONTAIN PORK)

GRILLED CHICKEN, CRISPY HAM, EGG, MESCLUN GREEN,
BLUE CHEESE DRESSING

28 

PALEO 
STEAMED ORGANIC QUINOA WITH  TROPICAL FRUITS,

SWEET LIME DRESSING

26 

MEDITERRANEAN BOWL 
CHICKPEA HUMMUS, SUNDRIED TOMATO, KALAMATA OLIVES,

JAPANESE CUCUMBER, RED ONION, FETA CHEESE, SESAME 

26

VITAMIN (A)MAZING
ROASTED ARTICHOKE, ROOT VEGETABLE PUREE, QUINOA, BABY

SPINACH, ORANGE, SMOKED OLIVE OIL 

26



PLEASE INFORM THE WAITER/WAITRESS OF YOUR PREFERENCES OR ANY ALLERGIES & DIETARY INTOLERANCES  
 INGREDIENTS ARE SOURCED LOCALLY AND SUBJECT TO AVAILABILITY MAY CAN CHANGE WITHOUT NOTICE  
CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE RISK OF 

FOODBORNE ILLNESS. 
 PRICE ARE IN USD & ARE INCLUSIVE OF 16% GST AND SERVICE CHARGE. 

 CONTAIN NUTS  SPICY  CONTAIN SHELL FISH  

 GLUTEN FREE   VEGETARIAN      

SMALL BITES 

EDAMAME 
STEAMED SOY BEANS SERVED WITH SEA SALT FLAKES

14 

RAINBOW ROLL  
RICE PAPER, PROBIOTIC KIMCHI, SEASONAL VEGETABLES, 

 SESAME SEEDS
20 

CEVICHE 
DICED REEF FISH IN COCONUT MILK, LIME, MANGO

AND RED ONION
28 

GYOZA (4 PCS) 
STIR FRIED SHRIMP DUMPLINGS, SESAME DIP 

22 

JAPANESE FLAVOURS 
ALL DISHES ARE AVAILABLE WITH GLUTEN FREE SOY SAUCE UPON REQUEST

CATERPILLAR (6 PCS)  

MANGO AND AVOCADO ROLL

20 

CRISPY PRAWN (6 PCS) 

CRISPY PRAWN , AVOCADO, SPICY JAPANESE MAYO 
24 

CALIFORNIA (6 PCS) 

CRAB STICK, AVOCADO, CUCUMBER, TOBIKO ROE 
24 

MALDIVIAN TUNA (6 PCS) 

LOCALLY CAUGHT YELLOW FIN TUNA, SRIRACHA MAYO 
24 

SASHIMI ‘NEW STYLE’
SESAME OIL SEARED FISH WITH YUZU SOY SAUCE, CHIVES, GINGER

AND SESAME SEEDS

28 



PLEASE INFORM THE WAITER/WAITRESS OF YOUR PREFERENCES OR ANY ALLERGIES & DIETARY INTOLERANCES  
 INGREDIENTS ARE SOURCED LOCALLY AND SUBJECT TO AVAILABILITY MAY CAN CHANGE WITHOUT NOTICE  
CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE RISK OF 

FOODBORNE ILLNESS. 
 PRICE ARE IN USD & ARE INCLUSIVE OF 16% GST AND SERVICE CHARGE. 

 CONTAIN NUTS  SPICY  CONTAIN SHELL FISH  

 GLUTEN FREE   VEGETARIAN      

WRAP & SANDWHICH 
ALL DISHES ARE SERVED WITH MESCLUN GREEN SALAD 

C.F.L.T 
CRISPY FISH FILLET, TOMATO, CUCUMBER, GREENS,

PICKLED JALAPENO, FLOUR TORTILLA WRAP 
27 

THE REBEL

BEEF FAJITA QUESADILLA WITH BELL PEPPERS,
PICKLED JALAPENO AND CREMA FRESCA

38 

MY BABY 

GRILLED CHICKEN BREAST IN SOURDOUGH BREAD, SMASHED

AVOCADO, TOMATO, MUSTARD SEED SAUCE  
27 

STRAIGHTFORWARD 

GRILLED VEGETABLES PANINI WITH MELTING OF MOZZARELLA 

AND BASIL PESTO

27 

MAINS

UDON (CONTAIN SESAME AND SOY)

STIR-FRIED TICK UDON NOODLES WITH VEGETABLES     22 

AND SEAFOOD  OR BEEF     30 
OR CHICKEN     25 

MIDDLE KINGDOM (CONTAIN SESAME AND SOY) 

CHINESE STYLE STIR-FRIED RICE WITH VEGETABLES     22 

AND SEAFOOD  OR BEEF     30 
OR CHICKEN     25 

FROM THE SEA 

SIMPLY GRILLED FISH OF THE DAY SERVED WITH 

SMASHED AVOCADO AND TAPENADE DIP

34 



PLEASE INFORM THE WAITER/WAITRESS OF YOUR PREFERENCES OR ANY ALLERGIES & DIETARY INTOLERANCES  
 INGREDIENTS ARE SOURCED LOCALLY AND SUBJECT TO AVAILABILITY MAY CAN CHANGE WITHOUT NOTICE  
CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE RISK OF 

FOODBORNE ILLNESS. 
 PRICE ARE IN USD & ARE INCLUSIVE OF 16% GST AND SERVICE CHARGE. 

 CONTAIN NUTS  SPICY  CONTAIN SHELL FISH  

 GLUTEN FREE   VEGETARIAN  

DESSERTS 

SAGO 

TAPIOCA PEARLS IN PANDAN COCONUT MILK, FRUITS 
14 

FRUIT TART 

VANILLA PASTRY CREAM, MERINGUE, FRUITS 
18 

AFTER LUNCH 

CHOCOLATE MINT MOUSSE, BONBON BISCUIT,
MINT SAUCE AND BERRIES 

18 

FRUIT PLATTER 

TODAY’S SELECTION OF FRESHLY CUT FRUITS 
24 

VEGAN ICE CREAM 
FRENCH VANILLA BEAN | CHOCOLATE COCONUT 

6 PER SCOOP 

HOUSE MADE SORBETS 
MANGO PASSION FRUIT | COCONUT MINT | LIME | SOURSOP 

6 PER SCOOP 

HOUSE MADE ICE CREAM
VANILLA | DARK CHOCOLATE | STRAWBERRY | BANANA 

6 PER SCOOP 




