
 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 

 

 

Underground wine cellar, chocolate 
cave and deli room 

Our unique underground wine cellar, showcasing more than six 
hundred varieties of  wine from more than thirty regions around the 
world, now offers an exceptional experience. The wine cellar makes 
for a spectacular dining venue, added to which our culinary team 
and Head Sommelier present a choice of carefully crafted menus 
that bring together the best in food and wine. 

Wine Dinner 
Amuse bouche 

Truffle egg with quail praline and 24 carat gold leaf 
**** 

To begin with 
Duck liver pate, Valrhona chocolate glace and hazelnut 

brioche 
**** 
Sea 

Lobster on lime leaf couscous 
**** 

Refresh the palate 
Crispy Granny Smith sorbet 

**** 
Earth 

Chateaubriand and Perigord truffle jus 
**** 

Cheese  
Crispy Munster cheese with caraway seed sauce 

**** 
A Sweet Ending 

Fruit caviar with curd blinis and fruit Carpaccio 
Two hundred and forty  



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 

 

 

        Tasting Dinner 
To start  

Balik Salmon with sour cream and chervil 
Cauliflower mousseline and 5g Osetra caviar 

Foie gras ice cream with caramelized apple and 24 carat gold leaf 
Quail praline with coffee jus and balsamic lentils 

 
Soup 

Perigord truffle soup with scallop truffle Carpaccio 
Oxtail consommé with celeriac ravioli 

Chilled olive tomato essence with goat cheese praline 
Passion fruit gazpacho served with prawn skewer 

 

From the sea 
Steamed Job fish with zucchini and tapenade 
Pan fried Calamari and lime leaf couscous 

Crispy Black cod on creamy champagne cabbage 
Butter ‘sous vide’ Lobster medallion with saffron fennel 

 

Sorbet 
Lemongrass 

Pink Champagne 
Elderberry 
Green apple 

 
Main course 

Spiced venison tenderloin with mushroom ragout 
Braised Wagyu beef cheeks on polenta 

Duck confit with red cabbage and red current jus 
Pink Lamb tenderloin on eggplant caviar 

 

Dessert 
Valrhona Chocolate mousse and kumquat compote 

Grand Marnier iced soufflé 
Vanilla foam with fresh berries 
Semolina dumpling with mango 

Petit fours 

Four hundred and ninety 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 

 

 

 

Gourmand Dinner 
Krug, Brut, Reims, 1996 

Amuse bouche 
Beef tartar with Osetra caviar and Vodka potato, sour cream 

**** 
To begin  

Foie gras variation (pate, pan seared, Ice cream, brioche) 
Château d’Yquem, 1er Cru Supérieur, Sauternes, 1993 

**** 

Sound of the Ocean 
Black cod poached in duck fat with white bean truffle cassoulet 

Pavillon Blanc du Château Margaux, 2000 
**** 

Refresh the palate 
Tequila granita 

**** 
Earth & sea 

Kobe beef tenderloin with oxtail praline and king scallop 

Bonnes Mares Grand Cru, Domaine Comte Georges de Vogûé, 2005 
**** 

Cheese  
Roquefort soufflé with grapes and port wine jelly 

1911 Sandeman Vintage Port 
**** 

A Sweet Ending 
Valrhona chocolate mousse with poached peach and coffee ice 

cream 
Riesling Ruppertsberger Reiterpfad, Trockenbeerenauslese, 

Dr. von Bassermann-Jordan, Pfalz, 2006 
 

One thousand five hundred



 

Please note that all prices are in United States dollars and are subject to ten percent service charge and 

percent and applicable goods and service tax 
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The Gourmand Dinner is available for a minimum of four guests 
Please note that this is reflective of a typical menu. 
It is not possible to guarantee constant supply of all wines and 
vintages. In the event of specified wines not being available, our 
sommelier will select an alternative fine wine of comparable quality. 
 

Wine Tasting 
For a less formal daytime experience, sheltered from the sun, join 
our sommelier in the cellar for a wine and chocolate or wine and 
cheese tasting. 

Chocolate Cave 
Our Pastry chef has created a chocolate menu using only the finest 
chocolate, with some very interesting and unusual flavours.  Have 
you ever tried liquid milk chocolate with earl grey tea and mango, or 
dark chocolate with chilli? What about chocolate truffles flavoured 
with coconut and coriander, passionfruit and caramel, orange and 
cardamom, to name but a few…? 
 
To further the experience even more, our Sommelier would be 
delighted to create a fantastic chocolate and wine pairing which 
may be enjoyed before or after dinner. 
Wine and chocolate are natural companions; they both have very 
complex flavours and matching these flavours is half the fun! 
 
“Sip the wine, let it fill your mouth, note the wines complexity and which 
flavours come to mind.  Now take a small bite of the chocolate, let it sit on 
your tongue, when it just begins to melt sip the wine again and swirl 
together with the chocolate.” 
 
Choose from our exclusive creations and enjoy this wonderfully                    
decadent experience…… 
Our Sommelier will recommend wines by the glass to harmonize                                          
with your chocolate 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge and 

percent and applicable goods and service tax 
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Chocolate truffles 
Calvados  

Cardamom  

Chilli  

Cinnamon 
apple  

Coconut 
coriander  

Fennel seed  

Goats cheese  

Green tea  

Hazelnut  

Irish coffee  

Lemongrass  

Malibu  

Mango 
ginger  

Mint  

Olive oil  

Orange  

Passion fruit 
caramel  

Roasted 
almond  

Rum & raisin  

Salted 
caramel 

Sambuca  

Star anise  

Whisky 
caramel  

Yoghurt lassi

Four dollars each 

Home-made liquid chocolate 

Our drinking chocolate has a sensational cocoa kick full of natural 
antioxidants and is designed to slot into your life much like any other 
hot drink.  
This isn’t hot chocolate as you know it, this is Liquid Chocolate! 

 
Dark chocolate with mint 
Dark chocolate orange Grand 
Marnier 
Lime & lemongrass dark 
chocolate 
Lemon basil chocolate 

Coconut green tea chocolate 
Dark chocolate with sweet 
chilli 
Passion fruit & chocolate 
One shot of liquid chocolate -

 Six dollars each 
 

We also have a great collection of Enric Rovira Chocolates                                         



Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 

 

 

Destination Dining 

In addition to our restaurant dining option and our underground 
wine cellar, we have several unique culinary experiences to offer in 
stunning locations around the island. 

� Horizon 

� Leaf 

� One Palm Island 

� Swing by the Sea 

� Jungle cinema 

� 360° 

� Palm Beach 

� Elements 

� Dine in the dark 

The locations and menus are in the following pages….. 

Dine in the Dark 

Remove one sense and the others are heightened. That is the 
intriguing theory behind our blindfolded dining experience. It 
begins at your villa, where you are picked up by buggy, blindfolded 
and taken to a secret destination to enjoy a gourmet dinner while 

blindfolded. Flavors dance across the tongue to dazzle your taste 
buds. Every mouthful is served by our waiters so you'll never know 
if your fellow diners are messy eaters! 

Two hundred and twenty five 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

Horizon 

Picture this…a table dug into perfect soft sand, huge cushions, a 
swimming pool along side, a hermit crabs view of the ocean as the 
sun gently descends over Lankanfushi lagoon, lanterns flickering, 
the smell of charcoal drifting across the beach, a wonderful sense of 
the world at your feet, sand between your toes. The waiter brings 
you a series of beautifully decorated dishes inspired by the Indian 
Ocean, lit by alifanfenda (fire). 

Indian Ocean dinner 

Appetizers 
Curry flavoured deep fried reef fish with homemade spicy roasted 

tomato sauce  
 

Soup 
Tomato and coriander rasam 

or 
Fish and coconut soup 

 

 Main course 
Green pepper prawn with shallot rice, pappadam, andchapatti 

 or 
Banana leaf wrapped reef fish with curry leaves and pumpkin and 

coconut salad 
 

Dessert 
Watalappam with honey cashewnut 

or 
Rice and nuts kheer with fruit skewer 

 
One hundred and fifty  

 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 
 
 
 

Leaf 

Our shaded garden table is discreetly positioned within the Organic 
Garden, a sensorial feast of amazing aromas from exotic herbs and 

fruit and lush foliage. This is ‘Leaf’, our new dining experience in 
which we serve a menu inspired by the garden.  Choose either a 
barbecue or zero carbon menu. 

Zero carbon menu  
 

‘Warm up’ 
Home cured job fish with coconut relish  

~~ 

‘A good start’ 
Local tuna tartar 3 ways  

~~ 
‘Second course’ 

Organic pumpkin soup with Lobster medallions 
~~ 

Refresh your palate 
Citrus papaya sorbet 

~~ 

‘Fulfillment’ 
   Poached spiced Reef fish, sauteed spinach rice cakes 

~~ 
‘A sweet ending” 

Local mango and coconut variation 
One hundred  



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 
 
 
 

Garden table - Leaf 
Lunch option 
Amuse Bouche 

Chilled cucumber celeriac soup 
*** 

Grilled lamb tenderloin with local pesto and antipasti 
vegetables 

Or 
Grilled Sardines on tomato basil Carpaccio 

*** 
White basil soup with lobster tartar 

Or 
Poached job fish with garden spinach 

*** 
Local tuna steak with pomelo and lime purees and baby 

sautéed Bak Choy 
Or 

Free-range duck breast on bacon Puy lentils and celeriac 
mousseline 

*** 
Exotic fruit platter with lemongrass ice cream 

Or 
Spiced and chilled apple consommé with pine nut and raisin 

couscous 
 

One hundred twenty five  
 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 

 

 

Garden table - Leaf 
Dinner option 

 
Amuse Bouche 
Saffron Prawns 

**** 
Beef Carpaccio with garden rocket salad and truffle dressing 

or 
Tuna variation with wasabi caviar 

*** 
Truffle spinach soup with baked scallop 

or 
Steamed job fish with zucchini in vegetable coconut curry 

**** 
Veal tenderloin with asparagus and green pea and bacon 

risotto 
or 

Black cod fish on champagne cabbage and potato mousseline 
*** 

Chocolate fondant with red wine ice cream 
or 

Curd soufflé with kumquat ragout, vanilla ice cream 
 
 

One hundred eighty  
 

 
 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 

One Palm Island 

One Palm Island is the iconic location in this unique overwater 
resort. The ultimate desert island retreat with only one palm tree, 
now with its own jetty and cushioned seating. By day it is the 
perfect place to laze and bathe as you watch the local  ‘dhonis’ 
(boats) go by; by night it becomes the most romantic place to dine 
in the Maldives, illuminated with candles and lanterns. Sit at our 
west-facing table and blend into the sunset, before enjoying a 
bespoke barbecue with premium cuts. 

BBQ options 
Starters 

Lobster cocktail with asparagus and egg 
Traditional Caesar salad with shaved parmesan 

and grilled quail breast 
Pan seared kind scallop with caviar vinaigrette 

and salmon Carpaccio 
Local tuna tartar with quail egg and 24 carat gold leave 

Grilled lamb tenderloin with marinated pesto vegetables 
Job fish lemongrass ceviche with coriander 

Grilled Foie gras with apple couscous 
 

Fresh organic island mixed salads with your choice of dressing: 
Caesar dressing 
Blue cheese 
dressing 
Yoghurt dressing 

Pesto dressing 
French dressing 
Italian dressing 
  

Olive oil 
Balsamic vinegar

 

 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

Soup 
Seafood soup with saffron, chili and garlic croutons   
Cauliflower soup with smoked salmon  
Ratatouille soup with lamb tenderloin and garden basil 
Chilled potato soup with beef tartar and truffle 
 
BBQ Live Station                               Side Dishes 

 
Whole Lobster 
Jumbo Prawns 
King Scallops 
Tasmanian Salmon filet  
Reef fish filet 
Job fish filet 
Local Tuna steak 
Barbary Duck breast 
Iberico Pork tenderloin 
Beef strip loin 
Lamb chops 
Mini beef steak    

 Assorted Dessert corner & fresh fruits: 
Macaroon selection 
Spiced coffee mouse and red wine pear 

Tonka bean crème brûlée 
Fresh exotic fruit platter with lemongrass ice cream 
Chocolate fountain with marshmallows 
Opera cake with Thai mango 
Crepe suzette with Grand Marnier and vanilla Ice cream 
International cheese selection with fruit walnut bread  

Three hundred fifty  

Grilled corn on the cob 
Basmati rice 
Garden spinach 
Garden mushroom ragout 
Mixed vegetables  
Roasted potatoes  
Saffron risotto 
Truffle mash potato 
Herb gnocchi 
Pesto couscous 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 

Swing by the Sea 

Enjoy a sensational 14-course Japanese tasting menu and world class 
sake on a quiet, east-facing beach between our overwater spa and 
‘By the Sea’ restaurant. Intimate is the word that best describes this 
experience with just you, a table, a couple of loungers and a swing 
and the best Japanese food for several hundred miles in any 
direction. 

To Begin 
Okra gazpacho, organic smoked salmon 
Snapper ceviche with edamame puree 

Tuna tartar with cream cheese 
Somen noodles with blanched prawns 

 

Warming Up 
Beef and vegetable roll 
Calamari Tempura 

Black tiger prawns with togarashi 
Chicken with udon noodles 

 

Half way  
Sushi roll  
Sashimi 
 Nigiri 
 Temaki 

 

Getting Serious 
Ishiyaki wagyu beef inoki mushroom with shitake rice 

 

Sweet Ending 
Lemongrass crème brûlée with sweet miso sorbet and  

chocolate macaroon 
 
 

Two hundred and eighty  



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

Jungle Cinema 

What is your favourite film? How about watching it in the open air, 
surrounded by dense tropical foliage while dining on a Hollywood 
or Bollywood themed dinner? This must be the ultimate 
movie/dining experience - Watching the ‘stars’ beneath the stars. 

Option 1  Bollywood dinner 

The Opening Scene 
Kucum sarpath 

Fish amirrchari with kuchumber salad 

 
 

The Plot Thickens 
Tomato and mint shorba 

or 
Mulligatawny with lamb  

 

The Drama Unfolds 
Indian style sea food platter 

or 
Banana wrapped vegetable masala 

served with plain coconut rice, pappadom, pickle  
and chutney Aloo paratha 

 

 

A Sweet Ending 
Gulab jamun and kulfi 

or 
Exotic fruit platter with mint lassi 

 

One hundred and fifty  



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 
 

Option 2 

Hollywood dinner 
 

The Opening Scene 
Lobster tacos with avocado 

and ginger chili dip 
 

 

The Plot Thickens 
Corn soup with bacon bites 

or 
Manhattan sea food chowder 

 
 

The Drama Unfolds 
Braised short ribs with baked potato, cabbage and sour cream 

or 
Truffle macaroni and cheese 
with grilled chicken breast 

 
 

A Sweet Ending 
New York cheese cake with rum, raisin and chocolate ice cream 

or 
Bailey’s chocolate fondue 

 
One hundred and fifty  

 
 
 
 

 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

360° 

Our elevated dining area in the Organic Garden enjoys stunning 
360 degree sea and garden views with a menu designed to challenge 
the senses. The table is carefully positioned to make the most of 
natural breezes but also to ensure absolute privacy as you watch the 
dying embers of the sun and toast the unexpected pleasure of the 
day to come. 

Senses Menu 

‘Touch’ 
Salt baked reef fish 

 
‘Sight’ 

Arrack flambé young coconut and king fish ceviche, mango 
air, homemade caviars 

 
‘Sound’ 

Tuna Belly on rock, garudhiya granita, chili pineapple pop 
rocks 

 

‘Smell’ 
Cinnamon smoked Teleggio cheese risotto 

 
‘Taste’ 

 Lemongrass crayfish and cumin beef with truffle gnocchi 
 

‘Beyond’ 
Organic fruits and Valhrona chocolate fondue, 

   Bailey’s Shot, orange crisps 
Two hundred and twenty  



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 

 

Palm Beach 

Without doubt, Palm Beach is the best beach location we 
have. Enjoy a signature menu with the one you love under a 
canopy of stars, surrounded by nothing but the silky sand and 
the Indian Ocean. 

Romance under the stars 

Amuse bouche 

Salmon tartar with its caviar 

Scallop truffle carpaccio with wild herbs and walnut vinaigrette 

Spinach cappuccino with baked rock oysters 

Hazelnut sorbet with Osetra caviar 

Braised Waygu beef cheeks with lobster medallions and saffron 
mousseline 

Strawberry variation 

Petits fours 

 

Three hundred  

 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 

A Bedouin-inspired dining experience set on the vast Palm Beach. 
Recline on Arabic style low level seating before enjoying an 
authentic Arabian menu including lamb cooked in the ground, a 
style of cooking that is also a traditional Maldivian method. 

 

Arabic theme 
 

Warm up 
Chilled Labneh with spices 

 
Hot and cold mezze platter 

(Stuffed wine leaves, Baba Ghanoush, Hummus, fried 
calamari, meat sambousek, grilled Haloumi cheese 

*** 
Red lentil soup and fried kibbhe 

*** 
Pit roasted lamb shoulder with cinnamon and raisin rice 

and vegetables 
*** 

Mixed oriental pastries 
 

One hundred and sixty nine  
 

(Minimum of four people) 
 
 
 
 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

 
 

 
Elements 

This combines the best of all worlds in one dining experience that 
allows guests to enjoy fine dining in Gili Lankanfushi destination 

dining locations. One course in each! 

 
Amuse bouche 

Cauliflower mousseline with saffron Lobster and 24-carat 
gold leaf 

*** 

Starter Variation 
Parmesan mousse, Tuna tartar, scrambled egg with Balik 

salmon 
**** 

Soup symphony 
Truffle scallop soup, pumpkin soup, chilled tomato soup, 

cucumber and dill gazpacho 
**** 

Etouffee pigeon with king oyster mushrooms and Black 
Forest ham 

*** 
Beefsteak Rossini, celeriac purée, Madeira Jus 

*** 
Valrhona Chocolate mousse with red wine ice cream 

**** 
Petit Fours 

 
Three hundred and fifty  



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

Gourmet Picnic hampers 
 

Our culinary team has put together a selection of delicious hamper 
options that are ideal to take on excursions or enjoy in your villa. 

 

We kindly request 24 hours advance notice for all picnic hampers 
 
 

Gourmet Picnic 
 

Antipasti and cold cut platter 
San Daniele ham, homemade roast beef, tapenade, honey melon                                               

and vines leaves stuffed with rice 
Thai seafood with vermicelli wrapped in rice paper 

Assorted seafood tossed with Thai seasonings, lemon grass, lime 
leaf, coriander and assorted Asian vegetables 

 
Tasmanian graved salmon with horseradish and mustard sauce 

 
Fresh exotic and tropical fruits 

 
Selection of homemade cakes 

 
Bread basket 

 
Eighty five dollars per person 

 
 
 
 
 
 
 
 
 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

Gourmet picnic - Romantic choice 
 

Pita wrap of jumbo prawns, guacamole, tomato and rocket 
 

Mediterranean salad with olives, assorted crispy vegetables, 
mozzarella cheese, semi dried tomatoes, olives on organic garden 

leaves 
 

“Tzatziki” 
Chilled Greek cucumber-dill and yogurt dip 

 
Make your own sandwiches or salad with a selection of: 

Lettuce, tomato, olives, boiled egg, tuna fish, graved salmon, roast 
beef,                                San Daniele ham, Emmental cheese 

 
Selection of freshly baked bread 

 
Dip selection: 

Mayonnaise, ketchup, sweet Thai dip, lime and olive oil 
Fresh exotic and continental fruits 

Lime and orange cheese cake with wild forest fruit 
Eighty five dollars per person 

 
 

Gourmet picnic - Divers’ choice 
 

Salad Niçoise 
Tuna, green beans, eggs, black olives, tomato, onions, salad 

Make your own sandwiches or salad with a selection 
Lettuce, tomato, olives, boiled eggs, roasted chicken drumsticks,                                 

sliced roast beef, San Daniele ham, cheese selection 
 
 



 

Please note that all prices are in United States dollars and are subject to ten percent service charge  

and applicable goods and service tax 

 
 

 

Homemade variety of bread basket and chapatti 
 

Dip selection: 
Mayonnaise, ketchup, spicy sweet Thai dip, lime and olive oil 

 
Fresh exotic and continental fruits 

Sixty five dollars per person 
 
 

Gourmet picnic - Healthy choice 
 

Vegetable crudités 
Assorted raw vegetable crudités with yoghurt dill dip and 

guacamole 
 
 

Organic salad from our garden with crispy vegetables  
and rocket dressing 

 
 

Basil scented onion and vegetable tart with meli-melo  
of vegetables and yogurt with garden herb pesto 

 
 

Steamed Job fish with herbs and lime 
 
 

Homemade variety of bread basket & chapatti 
 
 

Fresh exotic and tropical fruit 
 

Seventy dollars per person 
 
 


