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In-Villa Dining

Breakfast: 07:00 - 11:00
All Day Dining: 24 hours



Continental Breakfast

Freshly Squeezed

Orange - sweet lime - water melon « pineapple
Freshly Cut International Fruit Platter

Baker's Basket and Toast @

Preserves - honey - butter
Choice of Cereals or Bicher Muesli @ ©®

Tea or Coffee

Maadhoo Breakfast

Freshly Squeezed

Orange - sweet lime -« water melon - pineapple
Freshly Cut International Fruit Platter

Baker's Basket or Toast @

Preserves - honey - butter Choice of cereals or bircher muesli
Choice of Cereals or Bicher Muesli @ = ©

Choices of Eggs

Bacon or sausages + hash brown and grilled tomatoes

Choice of Cold Cuts

Smoked salmon or pork mortadella or beef pastami or coppa parma ham

Choice of Waffle or Pancake or French Toast @ @

Traditional accompaniments

Tea or Coffee

Vegetarian
Spicy

Pork

Dairy

o Nuts

Shell Fish

@ Gluten

Egg

@ Vegan

30

70




Small Plate

Malaysian Chicken Satay @ ©

With peanut sauce

Fish Fingers

With tartar sauce and french fries

Star Anise Infused Beet Root and Orange Salad © @

With extra virgin olive oil

Horiatiki © @

Kalamata olives, feta and crusty pita

Soups

Wild Mushroom Soup

Infused with truffle shavings

Roasted Tomato and Fennel Soup ®

Sandwiches

Maadhoo Signature Club Sandwich @

Filled with turkey and smoked bacon

Black Hamburger @

Filled with cheese, bacon, fried egg and onion jam

Maadhoo Signature Vegetable Club Sandwich @
Filled with grilled vegetable and mild cheddar cheese

\

Vegetarian

Spicy

Pork

Dairy

o Nuts

Shell Fish

@ Gluten

Egg

@ Vegan

T T~
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Pizza

Primavera Asparagus Pizza @

Bell pepper, mushroom, basil, mozzarella

Smoked Chicken Pizza @

Smoked chicken, olives, sundried tomatoes

Tuna Pizza @

Tuna fish, chilli, onion

Main Plate

Penne in Pommodoro Sauce @

With peanut sauce, fresh basil, extra virgin olive oil and Parmesan cheese

Red Thai Curry @

Vegetables or chicken or prawn

Nasi Goreng @ @ ©

With prawn cracker and chicken satays

Chicken Breast

With truffle mash and steamed asparagus

Chicken Briyani = ©

Traditional accompaniments

Vegetable Briyani © @

\With traditional accompaniments

Dessert

Walnut Tart @ ©

\With mascarpone cream, black lava salt and caramel sauce

Creme brulee

With compressed fruits

International fresh fruit platter

Vegetarian
@ Spicy

Pork

Dairy

o Nuts

Shell Fish

@ Gluten

Egg

@ Vegan
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