
PIBATI CAFÉ
M E N U



B E V E R A G E

Espresso						     6
Americano					     7
Café Latte					     8
Café Mocha					     8 
Café Macchiato					     8
Cappuccino					     8

LAVAZZA TIERRA COFFEE
Rain Fores t  A l l iance

Decaffeinated 					     8
Dutch Cocoa Hot Chocolate			   8
Dutch Cocoa Iced Chocolate, Whipped Cream	 8
Dutch Cocoa Iced Mocha Blend, Whipped Cream	 8
Matcha Green Tea Latte				    10
Matcha Green Tea Cappuccino			   10

English Breakfast					     8
Brilliant Breakfast					    8
Darjeeling					     8
Jasmine						      8
Chamomile					     8
Peppermint					     8
Moroccan Mint					     8
Sencha Green					     8
Rosehip with Hibiscus				    8

DILMAH TEA
Loca l , Organ ic

TEPACHE |  PREBIOTIK DRINK

Pineapple, Cinnamon & Brown Sugar		  10
Guava Berries | Ginger Orange	

MILKSHAKE

Vanilla | Chocolate | Berries			   10

SOFT DRINKS

Coca-Cola | Diet Coke | Coke Zero | Sprite | 	 8
Fanta | Soda Water

WATER

Acqua Panna Italy 500ml				    8
San Pellegrino Italy 750ml				    10

With our compliments, Alila drinking water

Goody Berry					     8
Blended Goji Berry with Guava

Strawberry					     8
Mashed Strawberry with Espresso Shot

Golden						      8
Turmeric with Banana & Date

Red Beet Booster				    8
Mixed Coconut with Cinnamon & Beetroot Juice

Moringa						     8
Moringa, Galangal & Honey

PLANT-BASED LATTE
A Low Fat , H igh F iber, Vegetable -Based Diet  |  Cho ice o f  Mi lk  (Sk immed, Soya , A lmond , R ice , Coconut  & Oat)

Maple Mary Jasmine				    8
Mixed Jasmine Tea with Maple Syrup

Butterfly Pea					     8
Butterfly Pea with Rose & Lychee

Pandan Palm					     8
Pandan Leaves & Palm Sugar

Coco-Matcha					     8
Mixed Matcha with Coconut Cream

Charcoal					     8
Mixed Spices with Honey & Activated Charcoal

FRESH JUICES

Orange | Lime | Pineapple | Apple | Watermelon | 	 10
Coconut	

Prices are in USD and subject to 16% GST and 10% service charge.
The menu items and prices are subject to change without prior notice.



G – contains Gluten    L – contains Lactose    N – contains Nuts     P – Pork     V – Vegetarian     VE – Vegan
Prices are in USD and subject to 16% GST and 10% service charge.

The menu items and prices are subject to change without prior notice.

À  L A  C A RT E

SNACKS

Veggie (V|G)													             18
Toasted Ciabatta, Falafel, Tomato, Lettuce, Cucumber, Hummus

Maldivian (G|L)													             18
Toasted Focaccia, Tuna Salad, Mild Green Chili, Mayonnaise

Swiss (P|G|L)													             20
Toasted Panini, Shaved Ham, Gruyere Cheese, Sauerkraut, Cornichons

Scandinavian (G|L)												            22
Multigrain Bread, Smoked Salmon, Cream Cheese, Red Onions, Arugula

SANDWICHES
Ser ved w i th  Mixed Green Sa lad & Gazpacho

Dips & Crackers (V|G)												            18
Green Pea Dip, Beetroot Hummus, Lavosh

Vegetarian Anitpasto (V)												            22
Fresh, Fermented & Pickled Vegetables, Cheese, Crostini

French Fries (G)													             10
			 
Crispy Salt & Pepper Squid (G)											           18
Remoulade

Crispy Fish Goujon (G)												            18
Garlic Aioli

Crispy Coconut Tiger Prawns (G|N|L)										          26
Sriracha Mayo

Vanilla Soft Serve Ice Cream (L|G)	   								          Cone | Cope   8 | 12
Choice of Toppings

Selection of Daily Cakes												            10



For more information and reservations:
e   kothaifaru@alilahotels.com

t   +960 659 1234

www.alilahotels.com/kothaifaru-maldives

Alila Kothaifaru MaldivesAlila Kothaifaru Maldives alila.maldives


