
Our dishes are freshly prepared in kitchens that handle gluten, seafood, nuts, eggs and other food products. Should you have any specific 

allergies, dietary requirements or concerns, we will be more than happy to assist. 

 

All prices are in US Dollars & subject to 10% service charge and 12% G.S.T. 

Dinner menus may be subject to change.  

 

North Huvadhoo, Gaafu Alifu Atoll, Republic of Maldives, 

Tel: +960 682 1234  |  Fax: +960 682 1235  |  Email: maldives.parkhadahaa@hyatt.com  

Should you have any specific dietary requirements or food preferences, we will be more than happy to oblige. 

Simply speak to a member of the team for assistance in creating your bespoke culinary experience. 

 

 

Flavors of Maldives 

 

Regionally sourced and inspired cuisine 

 

Chef’s special 

 

PP   Pork product 

 

 Chili 

 

GF   Gluten Free  

 

V   Vegetarian 
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A dining experience redefined  

Perched directly over the lagoon with an exclusive seating,  

set your palates adrift with cuisines from Italy, China and Thailand.  

 

 

Discover your unique journey of flavors today.  

 

 

FLAVORS OF ITALY  

 

Italian cuisine is known for its regional variety, especially between the north and the south.  

Italian dishes offer rich flavors and has become one of the most popular cuisines in the world.  

The cuisine is characterized by its minimalism, with many dishes having only four to eight  

ingredients and relies mainly on the quality of the ingredients rather than elaborate preparations.  

 

 

Days: Sunday and Wednesday  

Time: 7:00pm - 10:30pm  

Price: US$ 250 per couple  

 

 

6 hours prior reservation required.  

Contact your villa host for reservations.  
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WELCOME DRINK  

 

BREADS  

Selection of Focaccias from North and South of Italy  

Olive oil and balsamic vinegar  

 

AMUSE BOUCHE  

Arancino ‘Cacio e Pepe’  

Fried rice ball with parmesan and black pepper  

 

STARTERS  

Typical Panzanella from Tuscany  

Or  

Original Octopus and Potato Salad  

Or  

Beef Tartare Marinated with Mustard and Truffle Oil  

Quail egg and parmesan fondue, crunchy bread  

 

FIRST COURSE  

Risotto with Light Green Pesto  

Marinated vegetables ‘Pinzimonio’ style and parmesan  

Or  

Spaghetti ‘Allo Scoglio’  

lobster, prawn, seabass and mussels, cherry tomatoes, capers and olives  

Or  

Homemade Ravioli Stuffed with Slow Cooked Beef  

Carrot puree and crispy celeriac on the side  

 

MAIN COURSE  

Parmigiana  

Eggplants, tomato, mozzarella cheese, parmesan and basil  

Or  

Stuffed Squid  

Lemon sauce and rosemary flavor  

Or  

Smoked Beef Tenderloin  

Homemade pasta chips and ‘caponatina’  

 

DESSERT  

Sicilian Cannolo  

Ricotta cheese and candy fruit  

Or  

Chef’s Apple Crumble  
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