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SEA

Maguro Kushiyaki (L)
Tuna, Nori, Shishito Pepper

Ebi Kushiyaki (L)
Tiger Prawns, Yuzu Kosho Butter

FARM

Negima (GJ|L)
Chicken Thigh, Leek, Tare Sauce

Tsukune (G|L)
Minced Chicken, Tare Sauce

Gyuniku Kushiyaki (G|L)
Wagyu Tenderloin MB 8+, Ginger & Maple Soy

NON-VEGETARIAN

Shrimp Tempura Salad (G|L)
Deep-Fried Shrimp, Mixed Lettuce, Cherry Tomato,
Sesame Seeds, Spicy Mayo

Cured Ceviche Catch of the Day
Coconut Milk & Beetroot, Onion Consommé,
CorianderYuzu Juice, Gooseberry, Cherry Tomato

Chicken Wings (G)
Deep-Fried Buffalo Wings, Barbecue Sauce,
Homemade Vegetable Pickle

Calamari Ring (GJ|L)
Semolina Fried Calamari, Yuzu, Truffle Sauce

AhiTuna Poke Bowl (G)
Seared Tuna, Rice, Edamame, Cucumber, Panko,
Sesame Seeds

Beef Slider (GJ|L)
Wakame Bun, Beef Patty, Pickles, Sautéed Onion,
Tomato, Sliced Cheese, Lettuce

Hirata Bun (GJL)
Mixed Vegetables with Chicken or Prawn,
Sweet & Spicy Sauce

Chicken Katsu (G)
Panko Fried Chicken, Tonkatsu Sauce, Japanese Rice
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A LA CARTE

GARDEN

Kabocha Yaki (G|L)
Sweet Pumpkin, Miso

Eryngii Mushrooms (G|L)
Miso, Parmesan Cheese

Broccolini (G)
Smoked Maple Sambal

VEGETARIAN

Roasted Butternut
Quinoa Salad with Citrus Orange Dressing

Healthy Mixed-Leaf Salad
Tomato, Avocado, Citrus Segments, Flax Seeds

Poach Pear Salad (N)

Mixed Lettuce, Saffron-Cooked, Poached Pear,
Walnut Oregano Dressing, Roasted Walnuts,
Sunflower Seeds

Onion Ring (GJL)
Panko Fried Onion Ring, Truffle Mayo Sauce

Steamed Dumpling

Assorted Mixed Vegetable Dumpling Served with
Barbecue & Tomato Sauce

Healthy Vegetable Poke Bowl (G)

Steamed Rice Served with Avocado, Edamame,

Ginger Soy Sauce, Sesame Seeds

French Fries

DESSERT

Seasonal Fruit

Ice Cream (L) Per Scoop
Chocolate | Vanilla
Sorbet Per Scoop

Coconut | Passion Fruit

G — contains Gluten L — contains Lactose N — contains Nuts P —Pork V —Vegetarian ~ VE —Vegan
Prices are in USD and subject to 6% GST and 0% service charge.
Menu and price is subject to change without prior notice.
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BEVERAGE

SECRETS OF ASIA

Inspired by Exotic Destinations of Asia

Toasted Bamboo | Botanicals, Fruits 20 So Asian Palate | Smooth Spirit, Herbal 20
Gin, Punt E Mes, Kaffir Lime Leaves, Pineapple Asian Spices & Herbs,Vodka, Ginger, Citrus, Lychee

Saiko | Savoury, Punchy 20 Monsoon Coast | Sweet Spicy, Berry 20
Japanese Whisky, Bacardi Carta Blanca, Seaweed, Cinnamon & Galangal Spiced Tequila, Cointreau,

Coconut Butter, Citrus Oil Raspberries, Lime, Activated Charcoal

Sabai-Sabai | Lightly Spiced, Refreshing 20

Galliano Aged with Roasted Sunflower Seeds &
Cardamom, Southern Comfort, Honey,
Guava & Peach Purée

WELLNESS DRINKS

Citron Tea | Plantation Sweet & Sour 14 Soyokaze | Gentle Breeze 14
House Blend Tea, Yuzu, Honey Pineapple Juice, Yuzuy, Shiso Leaves, Honey

Orange & Coconut Refresher | Island Tonic 14 Sangoshou | Coral Reef 14
Orange Juice, Coconut’s Water, Mint, Honey Cucumber, Ginger & Lime Juice, Moringa, Honey
Odorokasu | Surprise 14 Hinode | Sunrise 14
Matcha, Activated Charcoal,Yuzu, Watermelon & Lime Juice, Pink Ginger & Rose Syrup

Mango Passion Foam, Honey

SAKE COCKTAILS

Sakura Haruno 20 Umami Balance 20
Sake, Watermelon Liqueur, Lemon, Griotte Cherry Sake, Peach Schnapps, Sage Leaves, Lime Juice

Toji Moon 20 Kyoto Sour 20
Sake, Bénédictine, Yuzu Juice, Red Bean Syrup Sake, Grapefruit Slices, Green Spicy Sauce, Lemon Juice

BEERS

Lion Can | Sri Lanka 8 Heineken | Netherlands 10
Carlsberg Can | Denmark 8 Corona | Mexico 12
Tiger | Singapore 10 Peroni | Italy 12

Prices are in USD and subject to 6% GST and 0% service charge.
The menu items and prices are subject to change without prior notice.



JAPANESE SPIRITS

SAKE

Hakutsuru Junmai

Hakutsuru Junmai Daiginjo
Uonuma Karakuchi Junmai
Fisherman'’ Shiokawa, Junmai Ginjo
Tochikura Plum Sake

Cowboy Yamahai Junmai-Ginjo Genshu 300m|

Kobe Shu-Shin-Kan Plum Sake 500ml|

JAPANESE WHISKY

Nikka Days All Malt Blended
Nikka Taketsury Pure Malt
Nikka From the Barrel

Hibiki

Kurayoshi 12 Years Blend Malt
The Yamazaki |2 Years

RUM

Havana Club Afejo 7 Afios - Cuba
Plantation White - Jamaica

Plantation Jamaica - Jamaica

Ron Flor De Cana |2 Years - Nicaragua
Ron Zacapa XO - Guatemala

SPIRITS

VODKA

Absolut | Sweden

Belvedere | Poland

Grey Goose Original | France
Beluga Noble | Russia

TEQUILA

Jose Cuervo Bianco | Latin America
Jose Cuervo Gold | Latin America
Don Julio Blanco | Mexico

Don Julio Reposado | Mexico

SINGLE MALT

The Glenlivet Oak |5 Years
The Macallan Fine Oak |2 Years
Aberlour'A’bunadh

Dalmore Cigar Malt

BLENDED WHISKEY
Johnnie Walker Black Label
Chivas Regal 18 Years
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Roku - Japan

Nikka Coffey - Japan

Ki No Bi Kyoto Dry - Japan
Bombay Sapphire

AMERICAN WHISKEY
Jack Daniel’s Single Barrel
Maker's Mark
Gentleman Jack

COGNAC
Courvoisier VS

Hennessy VSOP Privilege
Hennessy XO

DIGESTIVES

Bodegas Hidalgo Manzanilla La Gitana, Sherry

Saint - Vital Calvados

Casteréde Hors D'age XO 20 Years, Armagnac

PORT WINE
Nieport LBV 2013

240ml
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Quinta Do Noval Late Bottled Vintage Port

Prices are in USD and subject to 6% GST and 0% service charge.
The menu items and prices are subject to change without prior notice.
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LAVAZZA TIERRA COFFEE

Rain Forest Alliance

Espresso
Americano
Flat White

DILMAH TEA

Local, Organic

English Breakfast
Brilliant Breakfast
Darjeeling
Jasmine
Chamomile

FRESH JUICES

Orange | Lime | Pineapple | Apple | Watermelon |
Coconut

SOFT DRINKS

Coca-Cola | Diet Coke | Coke Zero | Sprite |
Fanta | Ginger Beer

Schweppes Ginger Ale

Schweppes Soda

Schweppes Tonic

Red Bull

~
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BEVERAGE

Café Latte 8
Cappuccino 8
Iced Blended Coffee 8
Peppermint 8
Moroccan Mint 8
Sencha Green 8
Rosehip with Hibiscus 8

TEPACHE | PREBIOTIK DRINK

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

WATER

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

With our compliments, Alila drinking water

Prices are in USD and subject to 6% GST and 0% service charge.
The menu items and prices are subject to change without prior notice.
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WINE CELLAR

WINES BY THE GLASS

Champagne / Sparkling Glass / 150ml
NV Botter Davici Organic Prosecco Extra Dry Veneto, Italy 18
NV Charles Ellner Qualité Extra Brut Epernay, Champagne 32
White Wines

2018  Peter Meyer, Riesling Mosel, Germany 16
2020  Stonefish, Chardonnay Western Australia, Australia 16
2021 Rongopai, Sauvignon Blanc Marlborough, New Zealand 18
Rosé Wines

2020  Hunter's Rosé Marlborough, New Zealand |7
2020  Chateau Minuty M Minuty Rosé Cétes De Provence, France 18
Red Wines

2020 La Baume Saint-Paul, Merlot Languedoc-Roussillon, France 16
2019 Overstone Pinot Noir Hawke's Bay, New Zealand |7
2018  Alamos, Cabernet Sauvignon Mendoza, Argentina 18
Dessert Wines Glass / 50ml
2018  Graham's Tawny Port Porto, Portugal 16
2014 Chateau Guiraud Petit Guiraud, Sauternes Sauternes, France 20

WINES BY THE BOTTLE

Champagne Non Vintage

NV Charles Ellner Qualité Extra Brut Epenay, France 148
NV Taittinger Brut Reserve Reims, France 150
NV Moét & Chandon Impérial Brut Epernay, France 156
NV Veuve Clicquot Yellow Label Brut Reims, France 158
MV Louis Roederer Collection 242 MV Reims, France 180
Champagne Vintage

2012 Dom Perignon Brut Epernay, France 720
2013 Louis Roederer “Cristal Reims, France 950

Champagne Rosé
NV Taittinger Prestige Rosé Reims, France 175
NV Billecart-Salmon Brut Rosé Reims, France 255

Sparklings Wines
NV Cava, Montcadi Brut Metodo Traditional Catalonia, Spain 65
NV Botter Davici Organic Prosecco Extra Dry Veneto, Italy 80

Prices are in USD and subject to 6% GST and 0% service charge.
The menu items and prices are subject to change without prior notice.



WINE CELLAR

WHITE WINES

Riesling

2020  Peter Meyer, Riesling Mosel, Germany 70
2021 Domaene Gobelsburg Schoss Gobelsburg, Riesling Kamptal, Austria 95
2020 Dr Burklin Wolf Trocken, Riesling Pfalz, Germany 100
2020  Donnhoff Tonshiefer Trocken, Riesling Nahe, Germany 130
Sauvignon Blanc

2021 Springfield Estate “Life From Stone" Sauvignon Blanc Robertson, South Africa 80
2021 Rongopai, Sauvignon Blanc Marlborough, New Zealand 80
2020  Reyneke Organic Sauvignon Blanc Stellenbosch, South Africa 95
2020 Winkl, Kellerei Cantina, Sauvignon Blanc Terlan, Italy 100
2020 Henri Bourgeois “Les Baronnes” Sancerre Loire, France 200
Chardonnay

2020  Attems, Chardonnay Venezia Guilia, Italy 100
2021 Penley Estate “Genevieve" Chardonnay Adelaide Hills, Australia 120
2019 Stag's Leap, Chardonnay Napa Valley, USA 155
2019 JordanThe Nine Yards, Chardonnay Stellenbosch, South Africa 200
2017 Puligny-Montrachet, Michel Picard, Chardonnay Céte De Beaune, France 225
Grape Around the World

2020  Leonardo DaVinci Delle Venezie DOC, Pinot Grigio Triveneto, Italy 75
2020  Gavi La Scolca White Label, Cortese Piedmont, Italy 85
Rosé Wines

2020  Babich Family Wine Estate Rosé Marlborough, New Zealand 75
2020  Fortant “Maison Fortant” Rosé Coteaux Varois, France 75
2020 Hunter's Rosé Marlborough, New Zealand 83
2020  Chateau Minuty “M Minuty" Rosé Cétes De Provence, France 95
2020  Domaine Ott“BY. OTT “Rosé Cotes De Provence, France 95
2021 Chateau D’esclans “Whispering Angel" Rosé Cétes De Provence, France 120

Prices are in USD and subject to 6% GST and 0% service charge.
The menu items and prices are subject to change without prior notice.



RED WINES

Cabernet Sauvignon

2018  LosTilos, Cabernet Sauvignon

2019 Kaiken Estate, Cabernet Sauvignon

2020  Alamos, Cabernet Sauvignon

2018  Stags' Leap Winery, Cabernet Sauvignon

2019 Almaviva EPU, Cabernet Blend

2016 Chateau Pape Clément, Cabernet Sauvignon Blend
2018  Tenuta Dell'Ornellaia Bolgheri Superiore, Ornellaia
2018  Tenuta San Guido, Sassicaia

Merlot

2018  Mommessin Merlot Cuvée Saint Pierre, Merlot
2018  Deakin Estate, Merlot

2020  La Baume Saint-Paul, Merlot

2019 Ornellaia, Le Volte Dell'Ornellia, Merlot Blend
2016 Chateau De Malengin Merlot Blend

2012 Chateau De Malmaison, Merlot Blend

2018  Stags' Leap Winery, Merlot

Pinot Noir

2018  Wishbone, Pinot Noir

2019 Overstone Pinot Noir

2020  De Bertoli Windy Peak, Pinot Noir

2016  Gevrey Chambertin, Louis Jadot, Pinot Noir
Grape Around the World

2018  Diemersfontein, Pinotage

2019 Langmeil Hangin' Snakes, Shiraz

2016 Tenuta Luce “Lucente” Sangiovese

Dessert Wines

2017
NV

Chateau Guiraud Petit Guiraud, Sauternes
Graham's Tawny Port

WINE CELLAR

Central Valley, Chile
Mendoza, Argentina
Mendoza, Argentina
Napa Valley, USA
Puente Alto, Chile
Pessac- Leognan, France
Bholgeri, Italy

Bholgeri, Italy

Languedoc-Rousillon, France
Murray Darling, Australia
Languedoc-Roussillon, France
Tuscany, ftaly

Saint-Emillon France
Moulis-en-Médoc

Napa Valley, USA

Marlborough, New Zealand
Hawke's Bay, New Zealand
Yarra Valley, Australia

Cotes Du Nuits, France

Wellington, South Africa
Barossa, South Australia
Tuscany, ftaly

Sauternes, France
Porto, Portugal

Prices are in USD and subject to 6% GST and 0% service charge.
The menu items and prices are subject to change without prior notice.
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PREMIUM WINE SELECTIONS

CHAMPAGNE

NV Charles Ellner Qualité Extra Brut
NV Taittinger Brut Réserve

NV Moét & Chandon Impérial Brut
NV Veuve Clicquot Yellow Label Brut
NV Louis Dumont Brut

NV Carte d'Or Brut

CHAMPAGNE VINTAGE
2012 Dom Pérignon Brut
2013 Louis Roederer "“Cristal*

CHAMPAGNE ROSE

NV Taittinger Prestige Rosé

NV Billecart-Salmon Brut Rosé

NV Martel Champagne Victoire Brut Rosé

WHITE WINES

2021 Babich Family Estates Sauvignon Blanc (Headwaters Organic)
2020  Patrick Clerget Chateau de Chemililly Chablis AOC

2018  Castello Banfi ‘Fontanelle’ Chardonnay

2021 Louis Jadot Chablis Chardonnay

2018  Domaine Billaud Simon Chablis ler Cru Les ‘Vaillons'

2018  Régnard Santenay Blanc Sous La Roche

2020  Baron de Ladoucette ‘Comte Lafond’ Sancerre Blanc

2020  Planeta Sicilia IGT Chardonnay

ROSE WINES

2021 Babich Family Wine Estate Rosé

2020  Fortant “Maison Fortant” Rosé

2020  Hunter's Rosé

2021 Chateau Minuty “M Minuty'* Rosé

2020  Domaine Ott“BY. OTT “Rosé

2021 Chateau d'Esclans “Whispering Angel” Rosé

RED WINES

2017 Marchesi di Barolo ‘della Tradizione' DOCG 375ml
2018  Frescobaldi Castello Nipozzano Chianti Rufina Riserva
2018  Castello Banfi Classico DOCG

2019  Castello Banfi Classico DOCG

2018  Tenuta San Guido Le Difese

2016  Cakebread ‘Bakestone’ Cabernet Sauvignon

2018  Bodegas Muga Reserva

2018  Poliziano Vino Nobile Di Montepulciano DOCG
2017 Cantina di Soave Amarone della Valpolicella DOCG
2018  Privada Family Blend, Bodega Norton

2019  Gaja Ca'Marcanda ‘Promis’

2017 Chateau Clinet

2019 Chateau Duhart-Milon ‘Moulin de Duhart’

2016  Chateau Rolland-Maillet

2017 Bonpas Chateauneuf-du-Pape Rouge Bonus Passus
2018  Bonpas Chateauneuf-du-Pape Rouge Bonus Passus
2018  Gaja Sito Moresco Rosso Langhe DOC

2017 Domaine Faiveley Pommard

2009  Chateau Croizet-Bages ‘Chartreuse’

DESSERT WINES
2011 Vin Santo ‘Castello di Brolio’ Ricasoli

Epernay, France
Reims, France
Epernay, France
Reims, France
Epernay, France
Urville, France

Epernay, France
Reims, France

Reims, France
Reims, France
Reims, France

Marlborough, New Zealand
Burgundy, France

Tuscany, Italy

Burgundy, France

Burgundy, France

Burgundy, France

Sancerre, Loire Valley, France
Sicily, Italy

Marlborough, New Zealand
Coteaux Varois, France

Marlborough, New Zealand
Cotes De Provence, France
Cotes De Provence, France
Cotes De Provence, France

Barolo, Piemonte, Italy

Toscana, ltaly

Tuscany, Italy

Tuscany, Italy

Toscana, ltaly

Napa Valley, USA

Rioja DOCa, Spain

Toscana, ltaly

Veneto, Italy

Malbec, Argentina

Toscana IGT, Italy

Pomerol, Bordeaux, France

Pauillac, Haut - Médoc, Bordeaux, France
Saint-Emilion, Bordeaux, France

Rhone, France

Rhone, France

Piemonte, Italy

Burgundy, France

Pauillac, Haut - Médoc, Bordeaux, France

Chianti, Toscana, Italy

Prices are in USD and subject to 6% GST and 0% service charge.
The menu items and prices are subject to change without prior notice.
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For more information and reservations:

e kothaifaru@alilahotels.com
o =r960F659.234

f Alila Kothaifaru Maldives alila.maldives in Alila Kothaifaru Maldives

www.alilahotels.com/kothaifaru-maldives




