JANNINY
Dinner Menu Hfi %S H

~ Appetizers & Salads 7 B VLA =~

Pistachio-Crusted Tuna Carpaccio V)& fa IO @ Chi 18
AL R . BN AR BRI K& “AEREE” v

Caesar Salad Pl $i © ' 20
WREAEZE., Ay, HHEEGR ., MERAEEEZ L, FER

Smoked Salmon Salad i ZE = faybdy & Chi 22
AT P FH AT

Seafood Ceviche RS VT [t i b 20
ENREEPERRPES VT BB . PRZIMI . &2, . B, Lo, BHMMEER

Insalatona B g vbii & ¥ & Chi 29
BEZXMZRE. A3, HE. R, B, FiE. &mt. A S
P2 A MAIEARZE L IR ECEH RO

Classic Greek Salad & .75 i Vb £ ¥ Caa 18
RAESEM . EUEE . B, N, JTEM. AL FEn

Nigoise Salad JE b ¥ 18
Eatetm, F9. B, BANE. BN, 4R, B HE. milsE e
TAHNRE AR

Octopus Salad T ybH; 18
A, LT, B, BT

=~ Soup W =
Soup of the Day & H 1% 14

Indian Ocean Seafood “Caldeirada”
TREFEE . FRa AT A LA R

- “Caldeirada” FI IR 18
Wild Mushroom Soup B 2 B %57 # 16
P& AR o 1R AR AR

Jawu Summer Gazpacho THHE A H H%% # ¥ 8 Chi 18
PRI S PUUR. MESR U AR, SRAE

=~ Pasta & Risotto %ﬁ%”ﬁ%ﬂ%ﬁﬂ%i’}j

Penne Puttanesca 35 i A2 M % 2 H 22
BT M. B, RE. REM. KaiflZ e

u

Seafood Spaghetti Carbonara ¥ R HI = A 24
A R FA C R FE = it

Creamy Potato Gnocchi “4 Cheese” - “4 Wil ” Wi - &4 & 25
XKoThehi. MHIAR. SUR RN BN FERCRA Bl FrEED )

Maldivian Lobster Risotto Z/RAL K EHF IR & ' 32
BRI, AL AT ESEPEIRAELL 18 MH RS ARZ -

Wild Forest Mushroom “Carnaroli” Risotto #* 28
B RGD FPR IR A R
ICF R W2 T FHE

Chispal £ g8 @1y [P xR

2 e

X From the Sea K FHIFIE =

Pan-Fried Grouper Fillet in “Guazzetto” - “Guazzetto” ¥ Fil 41 B f1 35
KA R, BMNE. BRE. ROT AR

l

Grilled Wahoo Steak #7ilfa\ ¥ Chi 30
PR E ., ZHSEM 7 Salmoriglio” #

Tapenade-Crusted Sea Bass Fillet Hjifi# Hiffytifn fy £ & 34
EWEPEEH RS ROk, e LARKT ¥ R

Seafood Platter (for two) MHEEHfEL (FAH) 120
REFlE 2 R LT s (/AR Sy ndie 40 350D

~ From the Land 2K H [ilifth ~

Crunchy Mixed Nut Chicken Breast fffi & & 1 S5 Ik ) @ 29
FEORE TR BT SR IR IR AT IR

“Tagliata” of Mulwarra Grain-Fed Beef Tenderloin RIS o) 2= A 42
ZIRIE. MEIEARZ . RRIE A - B XUR 2130

Braised Beef Cheek B{4-TH i A ¥ 38
PR, Bt WHsE. a4l

Australian Rack of Lamb JMZ 240 40
FH el A . RS ey 5%

. NI S P
~ From our Grill & F 3228 ~
Grilled items are served with French fries and mixed salad
R ENIAIEE X, WRAEVH
Choice of Sauces {Ei#t¥%

Lemon Beurre Blanc HWHFF#E 71/ Creamy Mushroom Sauce @hiHEE#E
Red Wine Sauce Reduction ZLiH71/ Peppercorn Sauce #H#

Meat sz‘]%‘é

Prime Rib Eye AIIRZ-HE BRI 250 1 (/e 10 £75) 48
Angus Tenderloin ZZA&HTAEHI OCRITE 250 70 (4%/ s Aol 20 %58) 58
Rack of Lamb #%=E 42 BT % 240 0 (Ae/REMAES MK 10#57) 48

Veal Chop /NM-HE FEH 250 vE A/ RMERIML 10 %58 46

Seafood /ﬁi‘lé

Cajun-Crusted Tuna Steak 250 5% 30
REER R S

Snapper Fillet i fi 250 5%, 30
Barramundi Fillet WL i i1 250 5% 32
Jumbo Deep-Sea Prawn R KR 200 32 36

Maldivian Lobster /KRR MEF  450/600 3 (2%/EMBERB MK 15%7) 52

Y RINRR SEAREER | FERASIESIFOaH

FrEMSIILASETTIE | SO0 1 2% 10%IRS5 28



