
ALL INCLUSIVE             

FIRST...

MARYLAND BLUE CRAB CAKE (S) (G) 
Tomato relish, mustard sprouts

ISLAND’S HYDROPONIC MIXED GREENS (V) (D) 
Gorgonzola, fig pulp vinaigrette

CHICKEN CAESAR (G) (D) (S) 
Josper roasted chicken, island’s hydroponic baby gem, anchovy-cheese dressing

PRAWN CAESAR (G) (S) (D) 
Josper roasted tiger prawns, island’s hydroponic baby gem, anchovy-cheese dressing

LOCAL REEF LOBSTER & TUNA TARTARE (F) (S) (D) 
Sea urchin espuma 

JAMON IBERICO DE BELLOTA (P)                        
Cantaloupe 

LOBSTER BISQUE (S) (A) (D) 
Cognac cream

FRENCH ONION SOUP (D) (G) 
Cheese toast  

FROM THE RANCH

1824 – PREMIUM 120 DAY GRAIN FED AUSTRALIAN BEEF   
300g Rib Eye     

U.S. CERTIFIED BLACK ANGUS BEEF  
300g Rib Eye  
300g Tenderloin   

AUSTRALIAN GRAIN FED LAMB   
220g Rack of Lamb  (G)   
Curry leaves & mustard crust, Merguez sausage

VELAA SPECIALTY 

GRILL PLATTER (D) (P) 
Beef short ribs, kurobuta chops, cheese sausage,  
honey glazed chicken drumstick, New Zealand lamb chops

* All grilled dishes served with your choice of homemade sauces & mustards:

SAUCES & HERB BUTTER 
Café de Paris butter (D) 
Black peppercorn sauce 
Maldivian chili sauce (C) 
Béarnaise  
Chimichurri (C)

MUSTARD 
Pommery mustard with Cognac (A)  
Green peppercorn mustard 
Beer & caraway mustard (A)

SIDES $10  
Tempura onion rings, Maldivian spice (G) (C)   
Potato puree (D)   
Hand cut potato French fries, Old Bay aioli    
Grilled asparagus   
Broccolini, pecorino, sundried tomatoes, garlic, chili (C)   
Wild field mushrooms

   
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

Menu items are subject to change without prior notice.

C - chili, A - alcohol, P - pork, E - egg, N - nuts or seeds, V - vegetarian, D - dairy, G - gluten, S - seafood, SB - soy beans, F - Fish 
Please let us know if you have any allergies, special dietary needs or restrictions.



FROM THE BOAT

CATCH OF THE DAY (F) (D) 
Papillote or grilled, baked sweet potato, island’s hydroponic mixed greens, salsa verde

PREMIUM GRADE LOCAL TUNA FILLET (S) (C) 
Maldivian mixed spice 

GRILLED KING PRAWNS (S) (C) (D) 
Chili-herb butter, preserved lemons

* All grilled dishes served with your choice of homemade sauces.

SAUCES & HERB BUTTER 
Maldivian chili sauce (C) 
Chimichurri (C)

SWEETS

LAVA CAKE (D)  
70% Valrhona chocolate, raspberry sorbet, vanilla anglaise 

BAKED LEMON TART (D) (G) 
Crispy meringue, blueberries, basil ice cream 

GRILLED PINEAPPLE CARPACCIO (A) (D) 
Coconut ice cream, mixed berries, candied lime zest 

SEASONAL FRUITS (V) 
Berries

All prices are in US dollars and subject to 10% service charge and applicable taxes.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

Menu items and prices are subject to change without prior notice.

C - chili, A - alcohol, P - pork, E - egg, N - nuts or seeds, V - vegetarian, D - dairy, G - gluten, S - seafood, SB - soy beans, F - Fish 
Please let us know if you have any allergies, special dietary needs or restrictions.


