
BREAKFAST
Lagoon

EGGSPECTATION
CHICKEN BENEDICT
perfect poached eggs served on grilled chicken, gruyère cheese, toasted 
pan brioches,potatoes and topped with hollandaise sauce

BENEDICT WITH BENEFITS
for guilt-free enjoyment of a breakfast “benny”, lightly toasted multigrain 
bread, sliced tomato,brie cheese, poached eggs, pesto sauce, served with 
fresh fruits

SMOKED SALMON & AVOCADO BENNY
two perfectly poached eggs on multigrain toast, 
with avocado, smoked salmon and philadelphia cheese,
topped with hollandaise sauce, a sprinkle of red onion and capers

VEGGIE OMELETTE
tantalizing omelet with sautéed mushrooms, peppers, spinach and 
caramelized onions

CHEF’S OMELETTE
have it your way with our chef to prepare specially for you

PAN FRIED TOP EGGS
double eggs top fried in a pot

THE PERFECT SALAD
CALIFORNIAN SALAD
tossed greens, fresh avocado, cherry tomato, cucumber, topped with 
garlic sautéed spinach and balsamic dressing, our chef robusts the salad 
with grilled chicken breast

GARDEN FRESH MIX SALAD
delightful handpicked fresh vegetables, tossed in virgin olive oil dressing

GOAT CHEESE SALAD
a fantastic way to boost your morning. mix green salad, fresh tomato, 
tossed with home-made vinaigrette made with lemon juice 
and extra virgin olive oil, topped with walnuts and goat cheese

SELECTION OF YOU & ME 
AWESOME MORNING
CHOICE OF BEEF BACON AND CHICKEN SAUSAGE
SMOKED SALMON PLATE
SELECTION OF COLD CUTS
ASSIETTE OF CHEESES
PANE E NUTELLA
FLUFFY PANCAKES WITH MAPLE SYRUP
CRUNCHY WAFFLE

Begin your day amid the turquoise water glistering in the sun. 
Enjoy a vibrant breakfast with the promise of a wonderful day ahead your day with full energy!

USD 100 PER COUPLE
(includes two Glasses of Prosecco)

USD 175 PER COUPLE 
(includes a Bottle of Veuve Clicquot 375ml)



STARTER 
GARLIC FOCACCIA WITH HUMMUS

OPEN BUFFET
COCONUT RICE
GRILLED VEGETABLES AND MUSHROOM
BAKED JACKET POTATO

ON THE FLAMING GRILL
LOCAL GRILLED LOBSTER 
GRILLED CALAMARI WITH CITRONETTE
REEF FISH & YELLOW FINE TUNA SKEWERS
MARINATED YOGURT CURRY CHICKEN & BEEF TENDERLOIN SKEWERS   

SAUCE 
DILL CREAM // HOMEMADE BARBEQUE 
SAUCE // DEMI-GLAZE SAUCE 

DESSERT
SEASONAL FRESH FRUITS
ALMOND CAKE SERVED WITH VANILLA
ICE CREAM AND CHOCOLATE

BEACH 
BBQ

Fresh from the Ocean to the table, let the Sparks 
Reignite the romance at the beach BBQ

AI/FB/HB Guest $95 Per Person
Selected Drinks Included for AI Package



Price USD 120 per person



OUR VERY OWN

LOVE BOAT
OUR VERY OWN

LOVE BOAT

Enjoy a romantic evening with a bottle of  MOET & CHANDON ICE IMPERIAL 
& a Canapé platter on our very own ‘LOVE BOAT’ at sunset 
surrounded by crystal clear blue water of YOU & ME MALDIVES. 

$225



shisha
night

�    Double Apple
�   A Day at the Beach (Malibu, Amaretto, Blue curacao, orange juice & pineapple)

�    Lemon and Orange
�  Comfort Mary (Southern comfort bloody mary mix)

�   Melon and Rose
�  Wet Sand (Benedictine, congac, lime juice and egg white) 

�    Orange and Cherry
�   Cucumber Freeze (Dark rum, lime juice, cucumber, salt and pepper)

�    Strawberry and Cherry
�   Call me baby (Campari, gin and orange juice)

Every Tuesday - 9:30PM
@ Pool Beach

$25includes one shisha, two cocktails and a selection of dates



Imbue in romance and fine wines amid the crystal clear lagoon. 
Let our Sommelier take you through a range of wines from around the world,
 as the lagoon reflects the illustrious rays of the setting sun around you.

WINE TASTING

Lagoon

$140
from 18:00 hrs. – 19:00 hrs. 

All the wine tastings are accompanied with a small cheese and cold cut selection



Indulge in the romance of gourmet dinner inside heart shaped light filled with rose 
petals on the white sand beach, and a mouth-watering dessert to seal the night.

SOUP
Organic fresh vegetables soup with lovely croutons
Fish bouillon “Caciucco” with crumbled calamari & prawn

STARTER
Tantalizing Catalana jumbo prawns, with purple onions and basil from our home garden
Asian protein exotic fruit made by brown rice edamame and caramel soya dressing
Vegetable crudités in bresaola beef citronette

MAIN COURSE
Grilled fresh lobster served with jacket potatoes, organic vegetables and tartar sauce 
Delicious roasted Chateauxbriand brined and marinated with rosemary, mushroom and potatoes
Sautéed Porcini mushroom, served with homemade pan brioches bread

DESSERT
Tropical fresh fruits skewed with grated coconut
Love and passion white chocolate parfait with mango coulisse
Flute of lemon sorbet concoction with Veuve Clicquot champagne

Beach 
Romantic Dinner

$175 Per Person (Including 1 bottle of Inhouse Wine)
Reservation Required
Inclusive of 12% Local Tax & 10% Service Charge



Here, it’s just two of you floating in the middle of the lagoon with 
endless possibilities and a mouthwatering gourmet experience; 
a romantic moment to savour for a life time.

PER COUPLE 500$
Includes one bottle of Champagne(750ml)

Appetizer
Shrimp and avocado wonton 
Roquefort lollipop with grapes and pistachios
 
Soup
Miso soup with grilled tofu and herbs 
Leek & sweet potato with crab meat soup
Thai style shrimp soup

Starter
Salmon, cucumber and avocado tower
Niçoise salad
Baby kale greens asian pear grapes,
candied walnuts, gorgonzola, honey vinaigrette 

Main Course
Pan seared salmon with cauliflower puree
Seafood plate with lobster
Beef Medallions with asparagus served
with pepper sauce

Desserts
Coconut panna cotta
Chocolate mousse
Passion white chocolate parfait



Price USD 120 per person

Price USD 120 per person Price USD 120 per person
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