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RESTAURANT MENU 
 

Make your own green salad (v) 
 

 SLOW LIFE      

“We grow a host of organic salads, herbs, vegetables on the island.                       
These wholesome products are seasonal and the selection may vary, 

create your own salad by adding any of the following to our garden leaves” 
 

Lava stone grilled organic vegetables, marinated olives, boiled egg,                       
organic tomato, cucumber, pine nuts, marinated artichoke, buffalo mozzarella,              

tuna and dress them with organic pesto, tomato pesto, olive oil or balsamic vinaigrette 
                                      Twenty eight 

 
 
Cold starters 

    Wagu beef pastrami with cinnamon and cloves, pommery mustard arugula salad 
    Fifty eight 
 

(v) Meli Melo of organic herb salad and Mediterranean delicacies  
with sweet ginger dressing and kalamata olive caviar 

                                     Twenty three  
 

Six Tastes - Indian Ocean 
Prawn sushi, crayfish tempura, tuna sashimi, seared reef fish, 

pan fried scallop and Maldivian seafood soup 
                                       Thirty five  

 
Steamed Maldivian rock lobster slices, wild papaya and cilantro salsa,  

crustacean cognac drizzle 
                                  Fifty nine 

 
Corn-fed free range duck confit with organic leaves and egg salad, 

 walnut vinaigrette, grandmarnier granita 
                                         Thirty two 

        
 

 SLOW LIFE     Reef fish carpaccio with wild beach lettuce sambols,  
homemade virgin coconut oil, and curry leaf pesto 

Twenty nine 
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Orange poached dill prawns with organic mint and sesame salad,  

lemon green tea dressing 
Thirty five 

       
(v)   Tandoor goat’s cheese with fig mustard chutney, 

rocket leaves and pear pickle 
Twenty eight 

           

 
 

   SLOW LIFE Tuna tartar infused with Asian spices,  
  fresh cucumber and Thai mango  

Thirty  
 

 
Soups 

             Chilled soup of organic garden pumpkin puree with pancetta scallops sandwich 
Thirty two 

 
Fresh tomato gazpacho with crayfish and vegetable ratatouille 

Forty five 
 

 

  SLOW LIFE   Maldivian style Jumbo prawn soup served in a coconut shell 
Thirty Four  

 
 
                           Hot Starters 

(v)Champagne and turnips risotto with asparagus and Maldivian pine nuts 
Thirty five 

 
Fresh crab spring roll with crispy soft shell crab, courgette, 

carrot and wasabi mayonnaise 
Forty Five 

                                     
Seafood rice “Teli” with crab claws, scallop, calamari, saffron and parsley 

Forty Eight 
 

(v)Tortellini of morel mushroom with truffle olive salsa and beet root reduction 
Thirty Four  
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                                Main Course 
 

                                      Fish 
Pan-fried reef fish with cumin carrot puree, brie cheese risotto and lobster drizzle 

Forty Five 
 

Arrack flambé King prawns and rainbow runner fillet with pot sticky                      
coconut rice, vanilla curry sauce 

Fifty Two 
 

Seared Tuna with balsamic poached radish, bell pepper and bonito skordalia 
Forty nine 

 
Char grilled Maldivian rock lobster with organic garden greens  

and ginger rice congee, garlic aioli 
Sixty eight 

 
Whole Maldivian style fish , served with tuna fried rice, cucumber  

& tomato salad and three dips(for 2 people) 
Sixty nine  
 
 
   Meat 

           Sizzling Club steak cooked on a hot lava stone with vegetables,  
Rice and potatoes (for 2 people) 

Eighty Five  
 

“Three style lamb” 
Seared tenderloin, Grilled cutlet, slow roasted shank served with 

potato olive puree, port wine fennel compote and thyme scented lamb jus 
Fifty nine 

 
Grilled Angus beef tenderloin with organic vegetable ragout, basil crushed 

potatoes, rosemary roasted tomatoes and star anise jus 
Fifty Five 

 
Roasted organic corn-fed chicken breast with sautéed leeks                            

and sweet corn truffle veloute, sundried tomato jus 
Forty eight 
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                              Home made pasta 
 

 Gnocchi with fresh garden herbs, lobster sauce and gorgonzola form 
Forty eight 

 
 

(v)Cinnamon papperdelle tossed with artichoke, Kalamata olives,                          
capers, chili, garlic and homemade virgin coconut oil 

Forty five 
 
 

Rustic beef lasagna in organic tomato compote  
Thirty nine 

 
 

(v)Tortellini of morel mushroom with truffle olive salsa 
and beet root reduction 

                                    Forty five 
 
 

(v)Champagne and turnips risotto with asparagus  
and Maldivian pine nuts 

Forty five 
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The Wood Oven Treasure Menu 

There is no big secret to this, at least not a world's best-kept secret.  
A wood-fired oven heats up and cooks our meals a lot better because of the heat 

 stored in the dense walls. This heat radiates across the dome very evenly while the  
floor of the oven is slightly cooler than the top under which we place our meals.  

It is in this environment that we propose a selection of dishes  
which will excite your taste buds! 

          We request a previous days reservation to arrange this experience 
 
 
                         Traditional North Indian chicken makhini with papadum,  
                                                 chutneys and  steamed rice 

Forty two 
 

Whole corn fed chicken (0.9 kg) and aromatic herbs baked in a bitter                     
chocolate crust with steamed rice and skewered vegetables 

Eighty five (2 persons) 
 

Addu atoll style baked crayfish tail curry aromatized with Soneva 
blended spices, steamed rice and skewered vegetables 

Seventy five 
 

Traditional lamb biryani with papadum, chutneys and sambals, 
chapatti bread 

Fifty five 
 

Rock sea salt and peppercorn crusted baked snapper with steamed rice  
and skewered vegetables 

Sixty 
 

Chateaubriand stuffed with mushrooms crusted with thyme 
and peppercorns, served with steamed rice and skewered vegetables, porcini jus 

One hundred and fifteen (2 persons) 
 
 

We request a previous day reservation to arrange this experience 
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                                       Desserts 

 
Symphony of Maldivian fruits 

Coconut pine nut cake, screw pine sorbet, kirubokiba,  
banana pudding and tapioca chips 

Twenty two 
 

Coconut crème bruleé 
Local Island burnt coconut cream custard, curry leaves                                

and cashewnut biscotti with caramelized banana 
Eighteen 

 
 

Ever Soneva so chocolate 
Steamed chocolate cake, bitter chocolate mousse, dark chocolate sorbet,                  

olive oil chocolate truffle and soft centered chocolate cookie 
Twenty five 

 
 

Hot and cold soufflé 
Freshly baked valrhona chocolate soufflé, homemade vanilla bean ice cream                

with coconut fennel seed cookies.        
Thirty two 

 
 

Citrus berry tart  
Citrus shortbread crust filled with delicious lemon curd blueberry compote                 

and five spice meringue 
Twenty 

 
 

Sticky chocolate cake 
Flourless sticky bitter chocolate cake with mascarpone yoghurt                          

ganache and fresh strawberries 
Twenty 
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Baked cheese cake 

Bourbon vanilla bean cheese cake, sour cream frosting morello                           
cherry compote with orange wafer  

Twenty 
 

Trio of Panna-cotta 
Green tea, mango and vanilla bean panna-cotta with rhubarb  

and raisin compote with crispy dry fruits 
Twenty  

 
Hazelnut parmesan corn 

Liquid parmesan cheese centered hazelnut parfait with saffron truffle                    
honey poached apples and rosemary macaroon 

Twenty  
 

Hot chocolate Bailey’s fondue 
Home made marshmallows, nut biscotti, chocolate truffles, almond financier,  

coconut bodhi and exotic fresh fruit kebab 
Forty four 

 
 

Seasonal Fresh fruit platter 
Selection of seasonal fresh fruit platter 

Twenty 
 

Cheese                                                                                    
Cheese platter - Selection of five of the finest imported cheeses served                   
with walnut bread and dried fruits 

Eighteen 
 

Dear Guests,  
If you would like to celebrate any special occasion during your stay in our resort, 
please do not hesitate to contact me. I will be delighted to prepare  
your favourite cake or treat. 

Yapa Amarasekara 
Executive Pastry chef 
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Sorbets and Ice creams 
Sorbet    Ice cream 
Apricot    Vanilla 
Passion fruit    Dark chocolate 
Lime     Pistachio 
Raspberry    Caramel 
Kalamanzi    Straciatella 
Mango     Coffee 
Guava     Yoghurt 
White peach    Truffle honey 
Pineapple    Banana 
Lychee    Strawberry 
Pina colada    Rum & raisins 
Coconut    Honey  

 Kiwi     Cardamom  
 Strawberry    Coconut  
 Dark chocolate    Green tea 
 Screw pine    Salted caramel 
 Earl grey Tea   Mascarpone 

Watermelon    Curry leaves 
Wood apple     Hazelnut 
Tamarind     Cinnamon 

 Lemon grass    Star anise 
Belly fruit     Lemon curd 

 Star fruit     Avocado 
 Corriander    Mango 
 Pomegranate    Kulfi 
  Lemon basil    Nougat 
      Each Thirteen  
                                     

     Toppings 
Cold or hot chocolate fudge Homemade muesli 
Strawberry coulis   Roasted mixed nuts 
Raspberry Coulis   Chocolate chips 
Mango coulis    Mixed fruit salad 
Vanilla coulis    Chocolate crumble 
Caramel sauce    Chocolate shavings 
Whipped cream   Berry compote 

   Each Three  
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Cold sweet temptations 

 
Siberian Frost  

Kalamanzi sorbet with vodka 
  
 

Irish Tale 
Dark chocolate sorbet with Baileys 

 
 

Mexican Story 
Guava sorbet with Tequila  

 
 

Caribbean Night 
Pineapple sorbet with Malibu 

 
 

Scottish Highland 
Raspberry sorbet with Drambuie 

 
 

Italian Break 
Coffee ice cream with Galliano  

 
 

Moulin Rouge 
White peach sorbet with Champagne  

 
 
 

Each twenty  
 

 


