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ALL DAY DINING

a3y  to begin with

carpaccio of the day
with mango, avocado, onion pickles, tomato, sesame seed, orange soya
dressing

gambas ajillo
prawns, sundried tomato, garlic, parsley, olive oil

yam neua salad
thai beef salad, cucumber, tomato, peanuts, chili, sesame, soya sprouts,
corlander

nautilus signature salad
mixed lettuce, avocado, mango, shallot, cucumber, pomelo, tomato,

radish

heirloom tomato salad
caprese cheese, basil, balsamic cream, tomato dressing
- with prociutto

caesar salad

anchowvies, baby lettuce, croutons, caesar dressing, egg
- with chicken or shrimp

in the bowl e

homemade lobster bisque
grated comte cheese, croutons, aioli sauce

tom yum goong
prawns, lemongrass, kaffir ime, tomato, galangal, mushroom, chili

vegetable noodle soup
shumai dumplings, bokchoy, sesame oil, chili soy

Prices are in US dollars and exclude 10% service charge and 12% GST

?\'egt'l;u‘iun wy\'sgun ®glulsn free ’s Hicy ’zllc()hol L pork 0 nuts
I 1

28

29

29

36

38

28
32

32

28

28




thvme

ALL DAY DINING

main plates -e<e€

@ asparagus and porcini mushroom risotto
- with foie gras

catch of the day your way
avocado, tomato, mixed green salad, sauce vierge

@ roast baby chicken
mashed potatoes, seasonal vegetables, chicken jus

black angus tenderloin
seasonal vegetables potato gnocchi, mushroom jus

#  Dbraised thai red curry
lamb shank, jasmine rice, chili soy, vegetable crackers

brahman potjie wagyu beef cheek
steamed vegetables, chili mieliepap, chimichurri

maldivian grilled lobster curry
steamed rice, mix green salad, orange tomato salsa

F  grilled tiger prawns
peri-peri sauce, coconut rice

Prices are in US dollars and exclude 10% service charge and 129% GST
.
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ALL DAY DINING

Y33  noodles & pasta

pad thai noodles vegetables, lime, peanuts, chili
- with prawns

- with chicken

morel and portobello mushroom pappardelle
sautéed mushrooms, confit egg yolk, parmesan cheese emulsion

spaghetti agho e olio
parmesan cheese, parsley leaves, sundried tomato, pine nuts

penne napolitano
tomato, tuna, basil leaves, parmesan cheese

lobster fettuccine
cherry tomatoes, tarragon, bisque tomato sauce

on the side e

homemade potato wedges
mixed green salad, balsamic dressing
steamed or sautéed seasonal vegetables

jasmine or coconut rice

Prices are in US dollars and exclude 10% service charge and 129% GST
.
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ALL DAY DINING

o33 sweet stuff

chocolate fondant 20
lemongrass ice cream, roasted shaved coconut

mixed berry gazpacho 26
seasonal berries, farm milk sorbet, lime meringue

& maldivian “paris brest” 292
coconut choux pastry, mango sorbet, fresh mango, coconut whipped
ganache

& passion fruit “cheesecake” 22

sea almond meringue, cream cheese ice cream, passion fruit compote

homemade ice cream and sorbet 6 per
$COOp
ice cream: vanilla | chocolate | caramel| lemongrass |
cream cheese | yoghurt

sorbet: coconut | mango | pineapple | farm milk | banana |
raspberry | strawberry

Prices are in US dollars and exclude 10% service charge and 129% GST
.
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