
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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 pursue the epicurean 

lifestyle of living a life full of simplicity, the essence of pure life. 

The Culinary Team



 

  



Prices are in US dollars and inclusive of 16% GST and 10% service charge. Please inform the waiter of your 
preferences or any ALLERGIES & dietary INTOLERANCES. Consuming raw or uncooked meat, poultry, 

seafood, shellfish or egg may increase risk of foodborne illness. 
(GF) Gluten-Free, (P) Pork, (N) Nuts, (S) Soy, (CR) Crustacean, (SS) Sesame Seeds, (M) Molluscs, (C) Celery, 

(F) Fish, (MUS), Mustard (E) Eggs, (D) Dairy, (L) Lupin, (A) Alcohol, (V) Vegetarian 

 

SALADS & SOUP  

 

HEALING (V) (GF)   22 

Maldivian Lentil Soup, Crisp Moringa Leaves, Lime  
 

SUNSHINE (SS) (GF) (V)   28 

Kale Leaves, Marinated Red Onions, Citrus Dressing, Linseed, Bee Pollen, Avocado, Spirulina 

 

KETO (D) (GF)  32 

Grilled Chicken, Crispy Turkey Bacon, Egg, Mesclun Greens, Roquefort Cheese Dressing 

 

MEDITERRANEAN BOWL (SS) (V) (GF)   28 

Chickpea hummus, sundried tomatoes, green olives, basil leaves, cucumber, Garlic confit, feta 

cheese, sesame, cold pressed extra virgin olive oil 

 

VITAMIN (A) MAZING (GF) (V)   28 

Roast Beets, Carrot Puree, Buckwheat, Baby Spinach Leaves, Orange, Green Herb Oil 

 

SMALL BITES  

EDAMAME (S) (GF) (V)    19 

Steamed Soy Beans, Truffle, Sea Salt Flakes 

 

CEVICHE (F) (GF)   29 

Diced Reef Fish, Coconut Milk, Lime, Mango, Baby Onions, Coriander, Green Chili 

 

GYOZA (SS) (CR)   28 

Steamed or Deep-Fried Shrimp Dumplings, Sesame Dip 

  



Prices are in US dollars and inclusive of 16% GST and 10% service charge. Please inform the waiter of your 
preferences or any ALLERGIES & dietary INTOLERANCES. Consuming raw or uncooked meat, poultry, 

seafood, shellfish or egg may increase risk of foodborne illness. 
(GF) Gluten-Free, (P) Pork, (N) Nuts, (S) Soy, (CR) Crustacean, (SS) Sesame Seeds, (M) Molluscs, (C) Celery, 

(F) Fish, (MUS), Mustard (E) Eggs, (D) Dairy, (L) Lupin, (A) Alcohol, (V) Vegetarian 

 

JAPANESE FLAVOURS   

All dishes are available with gluten-free soy sauce upon request. 
 

CRISPY PRAWN (CR) (E)  28 

Crispy Prawns, Avocado, Spicy Japanese Mayo 

 

CALIFORNIA (CR) (E)   26 

Avocado, Cucumber, Tobiko Roe Optional 

 

MALDIVIAN TUNA (F) (SS) (E)   28 

Local Yellow Fin Tuna, Sriracha Crème Fraiche 

 

SASHIMI ‘NEW STYLE’ (SS) (F) (S)   32 

Sesame Oil Seared Fish, Yuzu Soy Sauce, Chives, Ginger, Sesame Seeds 

 

MAINS COURSES 

FOCACCIA   

Tomato, Avocado, Mustard Cream with Buffalo Mozzarella (M) (E) (D) 29 

Grilled Chicken (M) (E) (D)   29 

 

UDON  

Stir-Fried, Udon Noodles, Vegetables (SS) (V)  25 

Seafood or Beef (SS) (CR)     32 

Chicken (SS)    28 

 

MIDDLE KINGDOM  

Chinese Style Stir-Fried Rice with Vegetables (Ss) (E)   24 

Seafood or Beef (SS) (CR) (E)   32 

Chicken (SS) (E)   28  

 

FROM THE OCEAN (F) (GF)  36 

Grilled Local Fish of the Day, Tapenade Dip  



Prices are in US dollars and inclusive of 16% GST and 10% service charge. Please inform the waiter of your 
preferences or any ALLERGIES & dietary INTOLERANCES. Consuming raw or uncooked meat, poultry, 

seafood, shellfish or egg may increase risk of foodborne illness. 
(GF) Gluten-Free, (P) Pork, (N) Nuts, (S) Soy, (CR) Crustacean, (SS) Sesame Seeds, (M) Molluscs, (C) Celery, 

(F) Fish, (MUS), Mustard (E) Eggs, (D) Dairy, (L) Lupin, (A) Alcohol, (V) Vegetarian 

 

DESSERTS 

CHIA PUDDING (GF) (SS)  22 

Black Chia Seeds, Pandan Leaf, Coconut Milk, Seasonal Fruits 

 

WALNUT TART (D) (N)  22 

Crème Fraiche, Figs 

 

CHOCOLATE DELIGHT (D) (N)  22 

Chocolate Mousse, Bonbon Biscuit, Mint Sauce, Berries 

 

FRUIT PLATTER  26 

Seasonal Cut Fruit   

 

HOUSE MADE ICE CREAM (E) (D) (S) (N) (GF)                     8 PER SCOOP 

Vanilla, Dark Chocolate, Strawberry, Banana, Hazelnut 

 

HOUSE MADE SORBET (S) (GF)                    8 PER SCOOP 

Mango Passion Fruit, Coconut, Pineapple, Lemon, Sour Soup 

 

VEGAN ICE CREAM (N) (S) (GF)                     8 PER SCOOP 

Fresh Vanilla Bean, Chocolate   

 

 


