THE MENU

IN VILLA DINING
OCEAN SUITES ONLY

All a la carte orders can be placed with
your personal butleror IVD
operation with your choices

THIS INCLUDES - FOR TWO PAX

02 SMALL PLATES
02 BIG BOWL SOUPS
02 SANDWICHS / BURGERS / MAINS
02 SWEET TOOTHS

Please dial 6666 for IVD operation
Operational hours
11.00 am to 3.00 pm
6.00 pm to 11.00 pm

HERITANCE

AARAH

GLUTEN FREE OPTIONS AVAILABLE!
KINDLY LET US KNOW , WE WILL BE PLEASED TO PREPARE
A SUITABLE MENU TO MEET YOUR NEEDS.



SMALL PLATES

SALMON RILLETTE @
Brawn toast - egg - mixed greens salad

SEAFOOD TEMPURA @
Californian maki - seafood umami - Ginger - soy

CAULIFLOWER FRITTERS @ @
Cauliflower - sweet chili - micro greens

BIG BOWL SOUP

GINGER CARROT SOUP
Green oil - fresh creme - egg

MUSHROOM CAPPUCCINO @
Truffle - cream

SANDWICHES

SERVED WITH FRENCH FRIES

ROASTED WAGYU BEEF @ ® @
Cheese - egg - chili - mango

SMOKED SALMON AVOCADO e
Horseradish - potato chips

PULLED CHICKEN SANDWICH ®
Potato - labneh - mixed salad

GLUTEN SPICY VEGAN VEGETARIAN  PORK NUTS DAIRY ALCOHOL



BURGERS

WAGYU BEEF e
Cheese - egg - bacon of your choice - Arugula - tomato

CHICKEN @

Egg - caramelized onion - greens -
Bacon of your choice

SEAFOOD
Avocado - tomato - potato - sala @

MAINS

ANGUS BEEF TENDERLOIN ® @
Mashed potato - truffled spinach - beef Jus

ROSEMARY GRILLED LAMB CHOP @
Beet - green peas - shallots jus

CHICKEN & BLACK PEPPER
Sesame rice - tossed vegetables

MIXED SEAFOOD RAVIOLI
Pepper cream - lemon zest

TOMATO BASIL PASTA ¢ @
Confit roots - pesto

GLUTEN SPICY VEGAN VEGETARIAN  PORK NUTS DAIRY ALCOHOL



SWEET TOOTH

PEANUT ICED MOUSSE ®
Berry fluid jell - coconut molto - strawberry merengue

VANILLA CREME BRULEE ® @
Vanilla custard - crunchy truffle

FRESHLY CARVED SEASONAL FRUIT PLATTER

® ® O

GLUTEN SPICY VEGAN VEGETARIAN  PORK NUTS DAIRY ALCOHOL

GLUTEN FREE OPTIONS AVAILABLE!
KINDLY LET US KNOW ,WE WILL BE PLEASED TO PREPARE
A SUITABLE MENU TO MEET YOUR NEEDS.



