
Kindly notify one of our team members if you have any allergic intolerance. 
(“N” – Contains Nuts, “A” – Contains Alcohol, “P” – Pork, 
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Soups 
 

 Roasted Roma Tomato Soup (V) 18 
Bell pepper, oregano, sour cream 
  

 Pumpkin Coconut Soup (V) 18 
 
 Singaporean Laksa (SP) 22 

Seafood, rice noodles, coconut milk 
 

 Chinese Wonton Soup 22 
Prawn and chicken dumplings 
 

 Tom Kha Gai (SP) 22 
Thai coconut chicken soup 
 
 

Appetizers │ Salads  
 

 Seared Scallops (N)   30 
Ginger carrot puree, pickled red radish, crushed peanuts 
 

 Marinated Diced Salmon  28 
Quinoa salad, microgreens, lime yogurt dressing 
 

 Maldivian Tuna Tartar  26 
Shallots, capers 
 

 Pan fried goose liver  38 
Maldivian mango chutney, raspberry vinegar reduction 
 

 Assorted Sushi l Maki l Sashimi Platter  36 
Pickled ginger, wasabi, soy sauce 
 

 Trio of Maldivian Maki Rolls with Tuna (SP)  30 
Coconut chutney, green papaya, mango, crab, Maldivian chili 
 

 Thai Satay Skewers (N) (SP)  
Pineapple salsa, peanut sauce  
  Chicken 6 pieces 18 
      Prawn 6 pieces 26 
 

 Vietnamese Vegetable Spring Rolls (V) (N)  24 

Peanut sauce 
 

 Caesar Salad (P) 
Parmesan chips, bacon, egg, garlic croutons, anchovy fillets, Caesar 
dressing 
 Plain 22 
 Tandoori chicken 24 

 Oregano Shrimp 28 
 

 Grilled Vegetable Salad (V) 26 
Sun dried tomato & feta tortilla 
 

 Healthy Garden Leaf & Microgreen Salad 20  
Olive dust, endive, baby spinach, lollo rosa, baby carrots, beetroot  
 

 Grilled Prawn & Halloumi Salad  26 
Watermelon, mint leaves, burgol 
 

 Baby Vegetable Salad (V) 24 
Corbel feta, herb dressing 
 

 Avocado, Crab & Mango Salad 30 

Coriander dressing 
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Main Course 

 Catch of the Day  38 
Sweet potatoes, green beans, artichoke, cherry tomato & feta 
salad 

 

From the Sea 
Served with baby vegetables, garlic pumpkin puree, buttered spinach 

Selection of sauce: Wasabi butter, Lemon cream, Tomato olive caper salsa 

 Norwegian Salmon  45 

 

 Maldivian  Tuna Steak 38 

 

 Grilled Prawn  55 
 

 Dover Sole a la Meunière 60 
 

 

Meat & Poultries 
Served with truffle mashed potato, roasted cherry tomatoes,  

buttered spinach 

Selection of sauce: Green pepper sauce, Red wine sauce (A),  

Mushroom sauce 

 Australia Angus Rib eye 58 
 

 Australia Lamb Chops 48 
 

 Porcini Stuffed Chicken Legs 40 
 

 Grilled Rougie Duck Breast 42 
  

 

 

 

 

 

 

 

 

 

 

Indian Ocean Selection 
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Maldivian Flavors 

 Maldivian Lobster Curry (SP) 70 

Coconut rice 
 

 Kandu Kukulhu (SP) 40 

Maldivian tuna curry wrapped in coconut leaves, coconut milk, 
pandan rice 
 

 Kadu Kukulhu (SP)  36 

Maldivian chicken curry, mashuni, steamed rice, chapatti 
 

 Bashi Hiki Riha (SP) (V)     32 
Mild coconut curry, steamed rice, chapatti 
 

 

Sri Lankan Flavors 

 Saffron Prawn Curry (SP) 38 
Cardamom rice, mango chutney 
 

 Masala Marinated Fish Fillet (SP) 36 
Coconut rice, tomato chutney 
 

 

Indian Flavors 

 Lamb Rogan Josh (SP) 38 
Spicy slow cooked lamb curry, mango chutney, raita, naan bread, 
poppadum 
 

 Kadai Paneer (SP) (N) 32 
Indian cottage cheese, tomato gravy, jeera rice, mango 
chutney, raita, naan bread 

 Chicken Makhani  (SP) (N) 36 
Tandoori chicken, steamed rice, mango chutney, raita, naan 
bread 

 

 

 

 

 

 

 

 

 

 

 

 

From the East 

Thai Flavors 
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 Chicken & Pineapple Thai Red Curry (SP) 38 

Jasmine rice 
 

 Pad Thai Noodles (N)  30 
Stir-fried Thai rice noodles, prawn, egg 
 

 Prawn Thai Green Curry (SP)  38 
Prawn crackers, jasmine rice 
 

Chinese Flavors 

 Kung Pao Chicken (N) (SP) 36 

Peanuts, vegetables, chili peppers 
 

 Chinese Chili Crab (SP) 48 

Chili, ginger, shallots, spring onion, egg, jasmine rice 
 

 Chow Mien (SP)     28 
Fried noodles, prawn, chicken, egg, prawn crackers, chili paste 

 

 

 

 

 

 

 

 

 

 

 

Burger | Sandwiches | Snacks 

 Epicure Beef Burger (P) 28 
Monterey Jack cheese, sautéed onions, bacon, egg, lettuce, tomato, 
potato wedges 
 

 Niyama Club Sandwich 24 
Smoked chicken breast, egg, iceberg lettuce, tomato, bacon, 
mayonnaise, French fries 
 

 Open Faced Steak Sandwich 30 
Sourdough bread, beef strip loin, caramelized onions, Dijon mustard, 
mushrooms, rocket leaves, tomato jam, cheddar cheese 
 

 Chicken Shawarma Wrap 22 
Yogurt tahini sauce, iceberg lettuce, onion, cucumber 
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 Tuna Wrap  28 
Japanese mayonnaise, tomato, avocado, tomato salsa mixed green 
salad and French fries 
 

 Fish Panini             26 

Spicy remoulade coleslaw  
        

 Grilled Vegetable Panini (V) (SP) 26 

Pesto, mozzarella, grilled eggplant, zucchini, red pepper, tomatoes, 
onions 

 

Pasta 

 Lobster & Green Asparagus Tagliatelle  58 

Chives, parsley, creamy lobster bisque sauce 
 

 Spaghetti Bolognaise  32 
Parmesan cheese 
 

 Prawn Linguine (SP)  48 
Tomato, fennel, saffron, fresh chili  
 

 Smoked Chicken & Spinach Macaroni 26 

 

 Balsamic Glazed Vegetable Penne (V) (SP) 24 
Cherry tomatoes, zucchini, black olives, cauliflower, asparagus 
 

 12 hours Braised Oxtail Lasagna (A) 46 

Mixed green salad  

 

Cheeses 

 Niyama Cheese Board 34 

 

 

Pizza 

All pizzas are topped with tomato pizza sauce and buffalo mozzarella 

 
 

 Margherita Pizza (V) 22 

Tomato sauce, mozzarella, fresh basil 
 
 

 Maldivian Tuna Pizza (SP) 26 

Tuna, olives, onions, cherry tomatoes, arugula, green chili, 
fresh coconut 
 
 

 Seafood Marinara Pizza 28 

Shrimp, calamari, fish, black olives, capers 

 

 Pepperoni Pizza (P) 26 

Pepperoni, fresh spinach, tomato, onion, bell pepper, 
mushroom, black olive, fresh garlic 
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 Chicken Tikka Masala Pizza (SP) 24 

Red & yellow pepper, garlic, mozzarella,  
coriander raita dip 
 
 
 

Desserts Selection 

 Maldivian Sweets  18 

Semolina phirni, coconut cake, cassava pudding, 
coconut apple ice cream 

 
 

 Red Fruit Crumble Tart 20 

Bourbon vanilla bavarois, fresh island berries, 
mango coriander sorbet 

 

 Lemon Passion Fruit Cheesecake 18 

Orange segment, raspberry amerana sorbet, 
manjari chocolate 

 

 Mango Raspberry Douceur (A) 20 

Passion fruit compote, mango lime salsa, lemon grass 
limencello sorbet 

 
 

 Manjari Dark Chocolate 22 

Berry lava, praline feuillantine, lemon thyme sorbet 

 

 Coconut Crème Brûlée 20 

Caramelized banana, passion fruit lychee sorbet, butter scotch 

 Seasonable Tropical Garden Fruits 20 

 

 

 

 

Ice Creams and Sorbets 4 per 2 scoops 

Vanilla Bean Ice Cream 
 

Manjari chocolate Ice Cream 
 

Coconut Apple Ice Cream 
 

Strawberry & Basil Ice Cream 
 

Stracciatella Coffee Ice Cream 
 

Rum & Raisin Ice Cream 
 

Lemon & Thyme Sorbet 
 

Passion Fruit & Lychees Sorbet 
 
Lemongrass Limencello Sorbet (A) 
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Mango & Coriander Sorbet 
 
Screw Pine Sorbet 
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Kids All Day 

 

 Spaghetti  14 

Parmesan, tomato sauce 
 
 

 Home Made Chicken Nuggets 14 

Mayonnaise, ketchup 
 
 

 Crumbed Fish Strips 14 

Lemon, tartare sauce 
 
 

 Mini Beef Burger  14 

With or without cheese, tomato, lettuce 
 
 

 Garden Salad  14 

Carrots, cucumber, lettuce, French dressing 
 
 

 Minute Steak  14 

French fries, tomato sauce 
 
 

 Tomato Soup  11 

Buttered toast soldier 
 
 

 Steamed Carrots, Spinach, Broccoli 9 

 
 

 French Fries           9 

 
 

 Vegetable Fried Rice 14 

 
 

 

Purée and semi purée foods are available on request 
If you require any meal not on the menu we would be happy                                                            to 
make it for you. 

 

Kids Sweets 

 Tropical Fruit Salad 10 

 

 Chocolate Walnut Brownies (N) 10 

 

 Banana Split, Ice Cream, Chocolate Sauce (N) 10 
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Baby Food 

Only Organic Branded from New Zealand  

 

 Four Months   

Banana Kumara & Quinoa  120gm 
Apple, Peach & Apricot  120gm 
 
 

 Six Months   

Bolognese   170gm 
Mango & Banana Bliss  170gm 
Wild Rice Risotto & Lamb 120gm 
Pumpkin Potato & Beef 170gm 
Bircher Muesli  170gm 
 
 

 Nine Months   

Vegetable Lasagne Baby Food  170gm 
Carrots Red Lentils & Cheddar 120gm 
Minted Pears Blackcurrant & Lamb 120gm 
Chicken Bolognese 170gm 
Mango & Yoghurt Brekkies 120gm 
 
 

 Toddler   

Rice Cakes   60gm 
(Toddler Snacks 1-5 years old) 
 

 

 Baby Formula-Nestle Nan Optipro Milk 

Powder   
Nan Optipro Ha Gold Formula Stage 1 
Nan Optipro Ha Gold Formula Stage 2 
Nan Optipro Ha Gold Formula Stage 3 
 
 
 
 
 
 
 

 


