
O R I G I N  T A S T I N G  M E N U   I
 

Our underlying mission is  to present “Seafood at  i ts  Best”.  A first  of  i ts  kind seafood

experience in the Maldives,  built  on the three pil lars of

sustainable sourcing,  aging and reduced waste.  

199 USD Per Guest *  

Tale of  a  Lobster

C R O Q U E T T E  ( D )

Chipotle aiol i ,  finger l ime,  coriander cress

C A R P A C C I O

Oscietra caviar,  sea grapes,  corn cress,  yuzu foam

B I S Q U E  ( A )  ( D )

Tomato fumet ,  Provençal  Tapenade,  chervi l  o i l ,  coconut foam

S O R B E T

B U T T E R  P O A C H E D  L O B S T E R  T A I L  ( A )  ( D )  ( S F )

 Lobster coral  butter,  watercress fondue,  wi ld asparagus,  fennel ,  micro 
green salad

M O J I T O ,  M I N T,  L E M O N  C R É M E U X ,  C R U N C H Y  G L A Z E ,  
B L A C K  S E S A M E  I C E  C R E A M  ( D )

(A)  Contains Alcohol |  (P)  Pork |  ( V )  Vegetarian |  ( VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellfish

In our effort  to fulfill  your expectation,  

please inform our team member should you have special  dietary requirements ,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.



O R I G I N  T A S T I N G  M E N U   I I
 

Our underlying mission is  to present “Seafood at  i ts  Best”.  A first  of  i ts  kind seafood

experience in the Maldives,  built  on the three pil lars of

sustainable sourcing,  aging and reduced waste.  

155 USD Per Guest *  

Tale of  a  Snapper

F I S H  S K I N  C R A C K E R

S N A P P E R  T A R T A R E

Island inspired leche di  t igre,  house-smoked bottarga

 C H O W D E R  ( D )

Coconut cream, snapper medal l ion

S O R B E T

P A P I L L O T E  ( A )  ( D )  ( S F )

Snapper fil let ,  kopee fai ,  lemon grass,  carrot  spaghett i

O R A N G E  Z E S T,  VA N I L L A  C H E E S E C A K E  W I T H  F I S H  R O E  
C R U M B L E  ( D )

(A)  Contains Alcohol |  (P)  Pork |  ( V )  Vegetarian |  ( VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellfish

In our effort  to fulfill  your expectation,  

please inform our team member should you have special  dietary requirements ,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.



A P P E T I S E R

C AV I A R  1 5  g m s / 3 0  g m s

(served with classic accompaniments)

Beluga      1 6 0 / 3 1 0

Oscietra    1 2 0 / 2 1 0

L O B S T E R  C A R P A C C I O  ( S F )   4 0  

Oscietra caviar,  sea grapes,  corn cress,  yuzu foam

O Y S T E R S  O N  H A L F  S H E L L  -  6  p i e c e s  ( S F )   3 9  

Lemon,  shal lot  mignonette

G R I L L E D  P R A W N  W I T H  C I T R U S  S A L A D  ( S F )  ( D )  4 0

Lemon beurre blanc and di l l  

S N A P P E R  T A R T A R E   3 6  

Island inspired leche di  t igre,  house-smoked bottarga

C U R E D  L O C A L  G R O U P E R   3 6

Apple ginger reduct ion,  edamame, island coconut crumble,  chives cream

W I L D  M U S H R O O M ,  T R U F F L E  C R O Q U E T T E  ( G )  ( D )   3 2

Portobel lo ,  truffle mayonnaise

(A)  Contains Alcohol |  (P)  Pork |  ( V )  Vegetarian |  ( VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellfish

In our effort  to fulfill  your expectation,  

please inform our team member should you have special  dietary requirements ,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.



C R A B  C A K E  ( D )  ( S F )  ( A )   3 9

Jumbo crab,  champagne sabayon

D I V E R  S C A L L O P  A  L A  P L A N C H A  ( S F )  ( D )   4 0

Truffle fondue,  candied kumquat ,  kombucha glaze,  hibiscus emulsion

L A M B  S H U W A  ( G )   3 6

Lamb croquette ,  shuwa spice,  yoghurt  sauce

M E S C L U N  S A L A D  ( V G )  ( G L U T E N  F R E E )   3 0  

Exotic vegetables,  raspberry dressing

S O U P
 

L O B S T E R  B I S Q U E  ( A )  ( D )  ( S F )   2 8

Tomato fumet ,  Provençal  Tapenade,  chervi l  o i l

S N A P P E R  C H O W D E R  ( D )  ( S F )   2 6

Coconut cream, snapper medal l ion

R O A S T E R  B U T T E R N U T  S Q U A S H  ( D )   2 4

Butternut  cannel loni ,  crème fraiche

(A)  Contains Alcohol |  (P)  Pork |  ( V )  Vegetarian |  ( VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellfish

In our effort  to fulfill  your expectation,  

please inform our team member should you have special  dietary requirements ,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.



M A I N S

C O R A L  L O B S T E R  T R I O  ( A )  ( D )  ( S F )   9 9

Saffron tortel l ini ,  sous vide lobster tai l ,  lobster  coral  tui le ,  watercress emulsion,  
boui l labaisse foam, dehydrated quai l  egg

P A N - S E A R E D  C O R A L  S N A P P E R  ( D )   5 5  

Char-gri l led broccol ini ,  escabeche,  baked beetroot  emulsion,  passionfrui t  coul is

B A R R A M U N D I  B B Q  ( D )   5 5

Wild garl ic ,  asparagus purée,  kale dust ,  crushed baby potato,  bergamot sauce

M A I M O A  L A M B  C H O P S  ( D )  5 5

Grass- fed lamb,  romesco,  creamy polenta,  broccol ini  

F E T T U C C I N E  P R I M AV E R A  ( D )  ( V )   4 5

Fettuccine,  asparagus cream sauce  

S T E A M E D  R E E F  F I S H  ( G )  ( S )   5 5

Maldivian spice infused coconut broth

C O R N - F E D  C H I C K E N  B R E A S T  ( D )   4 8

Creamy fregola,  roasted pumpkin purée,  truffle chicken jus.

B L A C K  O N Y X  R I B  E Y E  ( D )  8 5

Red wine jus ,  truffle mashed potato

T I G E R  P R A W N S  ( D )  5 5

Gremolata,  fennel  beurre blanc

(A)  Contains Alcohol |  (P)  Pork |  ( V )  Vegetarian |  ( VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellfish

In our effort  to fulfill  your expectation,  

please inform our team member should you have special  dietary requirements ,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.



S I D E S

G R I L L E D  A S P A R A G U S  ( V )  ( D )   1 8

S A U T É E D  B A B Y  V E G E T A B L E S  ( V )  ( D )   1 8

M A S H E D  P O T A T O E S  ( V )  ( D )   1 8

D E S S E R T
 

 F I S H  FA T,  S A LT E D  C A R A M E L  S L I C E  ( D )   2 2

O R A N G E  Z E S T,  VA N I L L A  C H E E S E C A K E  W I T H  S A L M O N  R O E  
C R U M B L E  ( D )   2 2

M O J I T O ,  M I N T,  L E M O N  C R É M E U X ,  C R U N C H Y  G L A Z E ,  B L A C K  
S E S A M E  I C E  C R E A M  ( D )   2 2

B A K E D  C U S T A R D  T A R T  W I T H  C A R A M E L  F I S H  S A U C E  ( D )  ( N )  2 2   

Vanil la  egg custard in short  crust  pastry  

C H E E S E  P L A T T E R  ( N )   2 9                                                                                                                                            

Premium select ion of  internat ional  cheeses,  gourmet crackers,  

dr ied frui ts ,  nuts ,  grapes,  house-made chutney

(A)  Contains Alcohol |  (P)  Pork |  ( V )  Vegetarian |  ( VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellfish

In our effort  to fulfill  your expectation,  

please inform our team member should you have special  dietary requirements ,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.



W A T E R

S A N  P E L L E G R I N O   8

A C Q U A  P A N N A   8

S O F T  D R I N K S

C O C A  C O L A   5

C O C A  C O L A  L I G H T   5

C O C A  C O L A  Z E R O   5

S P R I T E   5

FA N T A   5

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

G I N G E R  B E E R   7

B E E R S

C O R O N A   1 2

H E I N E K E N   1 0

T I G E R   1 0

S I D E S

G R I L L E D  A S P A R A G U S  ( V )  ( D )   1 8

S A U T É E D  B A B Y  V E G E T A B L E S  ( V )  ( D )   1 8

M A S H E D  P O T A T O E S  ( V )  ( D )   1 8

D E S S E R T
 

 F I S H  FA T,  S A LT E D  C A R A M E L  S L I C E  ( D )   2 2

O R A N G E  Z E S T,  VA N I L L A  C H E E S E C A K E  W I T H  S A L M O N  R O E  
C R U M B L E  ( D )   2 2

M O J I T O ,  M I N T,  L E M O N  C R É M E U X ,  C R U N C H Y  G L A Z E ,  B L A C K  
S E S A M E  I C E  C R E A M  ( D )   2 2

B A K E D  C U S T A R D  T A R T  W I T H  C A R A M E L  F I S H  S A U C E  ( D )  ( N )  2 2   

Vanil la  egg custard in short  crust  pastry  

C H E E S E  P L A T T E R  ( N )   2 9                                                                                                                                            

Premium select ion of  internat ional  cheeses,  gourmet crackers,  

dr ied frui ts ,  nuts ,  grapes,  house-made chutney

(A)  Contains Alcohol |  (P)  Pork |  ( V )  Vegetarian |  ( VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellfish

In our effort  to fulfill  your expectation,  

please inform our team member should you have special  dietary requirements ,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.


