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OVER WATER RESTAURANT // & BAR

Starters Skt

Summer vegetable soup with prawn iR RS
Fresh seasonal vegetables in rich saffron, tomato and fennel broth with shrimp tortellini.

WS, HA, AP E
Vegetable tart “provence” style ¥ %7 HE BT KBRS0

Grilled zuechini, eggplant, tomatoes, peppers with manchego cheese and almond pesto.
PRI, Hi T, A, AR 2

Pan seared foie gras and scallops & Rl REFT & Jii I

Minted green pea puree red onion marmalade, toasted brioche and lobster oil.

FHE, LB, 15T 5, LG ERFEN

Carpaccio of Angus beef ZH T4 Al
Fine grade beef tenderloin with, puy lentil, arngula leaves, and shaved reggiano cheese drizzled

with unfiltered olive oil.

CRIGETIFETETA, DS ZHAN S IR AT, IR

Tasmanian salmon with a sweet dill mustard sauce =3 £ 5| &
Horseradish cream, capers berries, apple, walnuts and virgin olive oil with salmon roe.

U1, B, R, Rk AT T

From the Ocean @ﬁ%

Seafood platter for two ¥EEEHFAL M)

Lobster, tiger prawns, yellow fin tuna, scallops, mussels, and reef fish served with mashed potato and
grilled vegetables with lemon butter sauce.

TEAF, ELEAF, efe, AL B, AEET SR, KR T

Maldivian lobster 5 JRACRIEHR HE100 7
Tiger prawns & FEHF ZE 100 7%
Scampi KHF £E 100 %

Served with butter poached seasonal vegetables, mashed potato and lemon cream saunce.

i, 1L EIAIIIT

Mains jﬁ%

Slow baked grouper fish with slow dried tomatoes and eggplant R AL E
Set on confit of leeks, sweet potato mash, basil oil, with beetroot and orange reduction.

B &, g, L2

Due of lamb FRIFHE
Caponata, carrot puree, fondant potatoes and mint jelly.

BE |, ot TRl

All prices are in US dollars, subject to 10% service charge and 12% TGST.
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Grilled angus beef g |

Tenderloin with wild nmushroom forester, whipped mashed potato served with foie gras jus.
By, T EIERRN &

Spinach and beef ravioli 34 A&
Filled with sautéed young spinach, ricotta cheese, minced beef and, sprinkled with toasted pine nuts
and creamy gorgonzola sauce.

PR, 24, FRAA R D%
Grilled chicken breast to perfection 5835 %8 X5 i) A

Sourdough Panzanella salad with asparagus, sun dried tomatoes, feta cheese and thyme reduction.

BB, P, Hihn, CAZLAEEE
Mushroom risotto 2= A H|BELE IR

Wild mushroom risotto with mascarpone creanms.

BRI R A T Z -

Side Dishes Ft3&

—h

Salad of fresh, seasonal leaves Pt s b b
Truffle mashed potato 1475 157

Butter poached seasonal vegetables 247/ /5 Y 25
Garlic sautéed green beans 75 2 & 2

French fries Z4¢

Steamed rice 725 KK

Desserts ﬁHp'ﬁ':[

Baked coconut cheese cake ball ff§ 72 13k
Smooth light and delicate cheese soufflé balls coated with roasted desiccated coconut shavings,

Oreo brownie cookie chunks, stewed olive, candied coconut meat, saffron caviar, raspberry and balsamic spread.

L Z LI, B E AT, A, PR
Chocolate caramel marquis Y5 %% /7558 Bk

Caramel hazelnut sponge with soft chocolate moist cake, white chocolate and lemon ice cream, berry compote.

TEWEEE THF 28 SR 17 5 ) % FT IR FI P B

Tasting of citrus PR

Citrus thyme pound cake, Meyer lemon curd, tuile, citrus salad, white chocolate cremeanx.,

macadamia nut orange ice cream. fEKHFIHERE, FrEkds, 177005, RHRRE, 1EHKKHEHK
Freshly cut seasonal fruit platter HTEERH K R

Selection of homemade ice creams F§i%F T IKELH

Choose 3 flavors; strawberry, vanilla, chocolate, green tea, mango, pistachio.

Eﬁj’f¢ﬂ%.‘ —I‘q‘#ﬁ; %%—Ig#; Iyﬁﬁ; ﬁlf/%k! E‘P%; ﬁ:/ﬁ’%

All prices are in US dollars, subject to 10% service charge and 12% TGST.
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Tea Selection 2%

Ceylon Black tea ¥ = 2L 7% $5
The Original Earl Grey 20 RIEFEPIS $5
Ceylon Whole Leaf Green Tea ) =2 2% 4% $5
Natural Ceylon Ginger Tea =2 Z %% $5
Pure Chamomile Flowers 2§ {£ 7% $5
Pure Peppermint Leaves Y {i] 45 $5
Turkish Black Tea ~ HHHA % $5

Coffee Selection MNHE

Espresso = 2URHK $4
Espresso decaffeinate JGHNME K47k $4
Espresso Macchiato & 575 24 $5
Cappuccino A7 &} i $5.50
Café Tatte K $5.50
Café Mocha R $5.50
Turkish coffee 1= H-FLnmE $5.50

All prices are in US dollars, subject to 10% service charge and 12% TGST.



