
 L U N C H  &  D I N N E R  M E N U  



S A L A D S  

TOTEM
Chickpeas Pancake, Avocado, Ratatouille, Tomato 

YOGA
Cauliflower Couscous, Basil Marinated Strawberry, Cucumber, Peppers, Crispy 
Bread, Capers, and Olives
  
CITRUS & GARDEN GREENS
Mesclun Leaves, Asparagus, Sprouts, Citrus Fruits, Purple Potato with Coconut 
& Cilantro Foam   

TASTY SPICY CRUNCHY
Cucumber, Coriander, Spiced Cashew, Mango, Tomatoes, with Palm Heart, Enoki 
Mushroom 

A P P E T I Z E R S  

FROM THE STREET
Tacos filled with Assorted Vegetables & Tofu

INDIAN CANAPES 
Semolina Crusted Canapés Topped with Potatoes, Onion, Tomatoes, and Curd 
with Sweet & Sour Sauce  

CHEESE BURST 
Italian Rice Ball, Corn & Cheese, Avocado Puree, Strawberry, Pineapple 

CRISPY CORN CUPS
Ginger, Garlic & Chilli Tempered Corn, Spiced with Black Peppers 

BITE BY BITE
Tandoor Cooked Assorted Vegetable Skewers  

S O U P S  

CAULIFLOWER COOLER 
Cold Cream of Cauliflower Scented with Truffle

THAI HOT & SOUR 
Mushroom, Carrot, Beans, Lemongrass, Coriander, Galangal, Chilli 

GINGER SCENTED WONTON BROTH
Ginger Flavored Vegetables Broth with Wonton 

GLUTEN FREE CONTAINS NUTS VEGAN

PASTA  E  FAG IOL I   
Tomatoes Broth, Beans, Tomato Chunk, Broccoli, Asparagus, Carrot, 
Pasta.  



MAIN DISH  

RICOTTA BRUSCHETTA 
Multigrain Bread, topped with Tomato, Olive & Basil Vierge, Ricotta Cheese, 
Mesclun & Balsamic reduction

KOFTA QUINOA 
Quinoa Dumpling with Indian Spiced Rich Tomato Sauce served with Saffron Rice 

CRISPY QUESADILLAS 
Sautéed Spinach, Bell Peppers, Mushroom in Toasted Crispy Tortillas served with 
Avocado & Tomato Salsa  

P A S T A  |  R I C E  |  N O O D L E

PASTA FREGOLA 
Pasta Fregola, Tomato, Lime, Capers & Mozzarella  

SPRING OF LIFE
Fennel Smoked, Beetroot Risotto, Ricotta Cheese 

FRIENDSHIP
Wok Tossed, Red Rice, Wild Rice, White Rice, Broccoli, Peas, Soya Sauce, Ginger & 
Garlic

AMERICAN CHOPSUEY
Sweet & Sour Crispy Fried Noodle with Asian Greens Vegetables  

C U R R I E S  &  L E N T I L S

MALDIVIAN LOCAVORE CURRY
Maldivian Vegetables Curry accompanied with Basmati Rice, Crispy Poppadum & 
Local “Kopi” Leaves

CHANA BHATURA 
Chickpea Stew served with Fluffy Deep-fried Indian Bread

THAI GREEN CURRY
Assorted Vegetables Thai Green Curry, Coconut Milk, Steamed Rice and Spicy 
Papaya Relish

DAL MAKHANI 
Rich Black Lentil Stew served with Saffron Rice 

PANEER TIKKA MASALA
Stuffed Cottage Cheese simmered in Rich Tomato Gravy, Pea’s Rice  

GLUTEN FREE CONTAINS NUTS VEGAN

S P E C I A L  D I S H E S  



S W E E T  F I N A L É

SWEET CHOCOLATE & BANANA PARCEL
Chocolate and Banana Parcel Fritters served with Exotic Fruit Coulis

MAHARAJA FAVORITE
Sweet Bread immersed in Rich Saffron Milk Reduction 

BASIL & BERRIES 
Assorted Red Berries flavored with Island Grow Basil, Crumble Crunch, 
topped with Rose Water–litchi Sorbet

MANGO STICKY RICE
Warm Organic Black Glutinous Rice in Coconut Milk, topped with Fresh 
Mango

NUTELLAMISU
Light  & Eggless Twist of Tiramisu with Mascarpone Froth, Nutella, Banana & 
Cashew Brownie, Accompanied accompagnied with A refreshing Just Veg 
Herbal Shooter

H O M E M A D E  I C E  C R E A M S  &  S O R B E T S  I C E  
C R E A M

Vanilla, Strawberry, Chocolate, Coconut, Saffron

SORBET:  
Raspberry, Lemon, Passion Fruit, Mango, Green Apple, Rose Water-litchi

GLUTEN FREE CONTAINS NUTS VEGAN SIGNATURE DISHES


