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LATITUDE 5.5

Bar Snack Menu

4.00 pmto 7.00 pm

Cold

2 pcs Kuredhivaru Caesar Salad on Crispy Wonton (D) (SF) 26
Baby Gems, Boiled Egg, Sundried & Cherry Tomatoes, Avocado, Anchovies, Beef Bacon

Avocado and Kimchi Maki (V)(D) 24
Pickled Yellow Radish, Avocado, Cucumber, Gochujang Mayo

California Maki (SF) (D) 32
Crab Meat, Avocado, Kyuri Cucumber, Tobiko Orange, Ponzu Mayo

Maldivian Fresh Tuna Mashuni Maki (SF) 26
Popular Maldivian Dish with Chili, Coconut, Red Onion Curry Mayo

Black Angus Beef Carpaccio 30

Truffle Soy & Yuzu sauce, Herb oil, Fried Onion Truffle Essence

Norwegian Salmon Mango Ceviche (SF) 32
Kyuri Cucumber, Pickled Red Onion, Coriander, Yuzu Coconut Dressing, Cracker

Hot

2 pcs Mini Beef Burger (D) 30
Black Angus Beef patty, Caramelized Onion, Baby Germ, Tomatoes, Cheddar Cheese,
Brioche Bun, Fat Chips and Spicy Aioli

2 Pcs Corn Fed Chicken slider (D) 26
Marinated Chicken breast with Gravy, Aged Cheddar Cheese, Pickled Red Onion, Baby Germ, Tomatoes,
Brioche Bun, Fat Chips and Rosemary Lemon Aioli

Chicken & Leek Robatayaki 24
Grilled Corn-Fed Chicken, Teriyaki Glazed, Red and white Cabbage Slaw

Locally Sourced Tuna Loin on Toast (SF) (D) (N) 26
Sour Dough, Hass Avocado, Arugula, Black and White Sesame Seed, Soy Miso Vinaigrette

Dishes indicated with (V) Suitable for Vegetarians (VG) Vegan (N) Contains Nuts (A) Contains Alcohol (G) Gluten (D) Dairy (Sf) Seafood (P) Pork
Please let our servers know if you have any special dietary requirements, food allergies or intolerances.

All prices are in US dollars and subject to 10% service charge and 16% GST.
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LATITUDE 5.5

Pizza

Margherita (V) (D)

Buffalo Mozzarella, Cherry Tomato, Basil Leaf

Fungi Truffle Pizza Bianca (V) (D)
Wild Mushrooms, Baby Spinach, Cream Sauce and Truffle Olive Tapenade

Quattro Formaggi Pizza (V)(D)

Mozzarella Cheese, Parmesan Cheese, Gorgonzola Cheese, Ricotta Cheese, Tomato sauce

Beef Peperoni Pizza (D)(N)

Dry Age Beef Peperoni, Bocconcini and Mozzarella Cheese

Pork Salami & Beef Ragu Calzone (P)(D)

Asparagus, Arugula, Parmigiano Reggiano

Frutti De Mare Pizza (SF)(D)

Prawns, Mussels, & Maldivian Reef Fish in Tomato Sauce, Fior De Latte Cheese,

Black Charcoal Pizza (D)
Bbg Chipotle Chicken, Artichoke, Mushroom, Pickled Onion and Mozzarella Cheese

Dishes indicated with (V) Suitable for Vegetarians (VG) Vegan (N) Contains Nuts (A) Contains Alcohol (G) Gluten (D) Dairy (Sf) Seafood (P) Pork
Please let our servers know if you have any special dietary requirements, food allergies or intolerances.

All prices are in US dollars and subject to 10% service charge and 16% GST.
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3axkycku

Kapna44yo us lneaguHbl Bnsk AHryc (D) 30
Black Angus Beef Tenderloin Carpaccio

CanaT pyKKona, cbip MapMunayKaHo PeayKaHo, TaneHa U3 OfIMBOK U
Tptodens.

[OTOBUTCH U CepBUMpPYETCa MPAMO Yy Ballero ctona

Haw CpegunsemMHomMopckuu Canat (VG)(V) e 26
Our Mediterranean Salad

APTULLOK, FpaHaT, TOoMaTbl Yeppu, ONTMBKKU, MUHN MOPKOBb, Crapya,
FPUCCUHU, MeYeHbln KpacHblv nepeL, NeTpyLuka, 6asnimk,
NTIMMOHHbIV OPECCUHT.

CnuBo4Haa ByppaTta no-utanbsaHcku (D)(V)(N) 32
Italian Creamy Burrata

Coyc PoMaHeCKo, ToMaTbl Yeppu, 0BKapeHbl MUHOAMb, SMYSbCUA U3
6asnnuka.

Canat Kapnysu (D)(N)(V) e 26
Karpuzi

MUKC canaT, cbip deTa, 3anpaBka 13 6arb3aMmnyecKoro

YKCyCa 1 MejoBOM ropYmnLLbl, FPELKNIA OpeX.

MapuHoBaHHbIe U OTBapHble KpacHble KpeBeTku (SF)(D) 30
Marinated and Poached Red Shrimps
KoKTeMnnbHbIM Coyc, aBOKag0, MUHM NaTyK.

Fpe6ewwkm (SF)(D)(N) 38
Scallops

Mope 13 cenbaepesq, 3eneHoe 96710Ko, GyHAOYK,

coyc bepp bnaH, nkpa.

JNNococb xonogHoro konyeHusa (D)(SF) 30
Loch Fyne Cold Smoked Salmon

MaprHoBaHHas CBeKNa, KOHCEPBUPOBAHHbIM NyK, anebCuH,

3eneHb Fromage Blanc.

Cynui

Cyn «Kypeausapy» u3 noécrepa (SF) 26
Kuredhivaru Lobster Bisque
ToMaTbl Yeppwu, BPOKKOIN.

Cyn PacconbHUK ¢ roBaanHOM U nepnoBkon (D) 24
Rassolnik Beef Barley Soup

Monopon kapTtodenb, MUHU MOPKOBb, MApPUHOBaHHbIE

KOPHULLUOHbI.



Ilacma

Wwuco Tanbatenne, 3gpamame

un 6a3mnnumkoBbin necto (V)(D) e

Tagliatelle Shiso, Edamame & Basil Pesto

Monopgble oBOLLM, Cbip MNapMumxaHo PeoyaHo, coyc
AMaTpuLMaHa.

Kasatennum (P)

Cavatelli

MTanbaHcKkaa Konbaca & canamMu, 6POKKOMTNHM,
PUKOTTa 1 nepeL, Ynnu.

JlasaHbs U3 roBaguHbI, 3ane4vyeHHasa B gyxoBke (D)
Oven Baked Beef Lasagna
C Tptodenem, rombamMm 1 LLIMMHATOM.

Meuuu MNeHHe Anno Ckanbo (SF)(D)

Mezzi Penne Allo Scaglio

[MacTa NeHHe C MopernpoayKraMmn, HeCHOK,
MaJ'Ib,ELl/IBCKI/II;I nepeL, 4Ynnu, ToMaTbl U CNMMBOYHbI CcoycC.

Puzommo

PusotTo c rpu6amm (VG)(V)

Ai Funghi

BeraHckuin cbip, rpmnbbl MopTo6enno, acceHuma
YepHoro Tptodend.

PusoTtTo ¢ KpeBeTkamm (SF)(G)

Risotto Ai Gamberoni

[Mope 13 LBETHOM KamyCTbl, KOHOU M3 TUTPOBbIX
KpeBETOK, apOMaTHbIN xne6b.

PusorTo no-MunaHcku (D)(N)

Risotto Alla Milanese

wadpaHa, roBsby PebpbIlLIKM MeafIeHHOro
npunroToBrieHMd, roemMmorsiaTta.

Aemopckasa Iuyua

Muuua c TyHUoM, nococeM

U MapuHoBaHHoM cenbabio (SF)(D)

Tuna, Salmon & Pickled Herring

Benbin CAMBOYHbBIN COYC, MAapPUHOBAHHbIN YK, CBEKNA,
Kamepcbl 1 yKpPOn.

Muuua ana macoegos (D)(P)

Meat Lover

Pary N3 roBaauHbl, UTallbaHCKMNE Konbacku 4OopWu30,
6pe3aona, pykkosna 1 napMesaH.

Muuua MopTtaaenna c canamum (D)(N) (P)
Pork Mortadella & Salami Pizza

Cblp BOKKOHUYMHMN, dUCTALLKM, XapeHas CBEKNa,
COoycC rnecro.

Puvioa

CBexun Manbgusckum TyHel, (SF)(D)
Line-caught Maldivian Tuna

MapuHOBaHHasa MMHW MOPKOBb, KapTodesibHble
KPOKeTbI, 3eM1eHbln coyc fonnanpes

ManbanBcKun nupor ¢ pudpoBom

pbi6oi Ha rpune (D)(SF)

Maldivian Crilled Reef Fish Pie

KapTodenbHoe ntope ¢ 3CTParoHOM U YKPOMOM,
coyc u3 MVILI,MI;L Karnepchbl, KOPHNLLOH, rMpoLlleK
M neTpyLuKa.

BappamyHau (SF)(D)
Barramundi

HbOKKW 13 NMEeKOPUHO 1 KapTOd)eJ'IQ, 30aMamMe 1 MMHM MOPKOBb.

Kyne6sika c nococem (SF)(D)

Salmon “Kulebiaka”

3amneyeHHas B C/TOEHOM TeCTe C PUCOM, SNLLOM
N NEeCHbIMW rPUGAMU, CIMBOYHbBIM COYCOM.

MapuHOBaHHbIe KpacHble KpeBeTKU Ha rpune (SF)(D)

Marinated Crilled Red Prawns
KpacHbIV YUMMUYyppU, MoOaeTca B KadecTBe rapHupa.
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Msaco u Ilmuua

MNpanM CTEMK CyXOW BbIOEPXKKM U OBYKapPEHHbIV B rpunie
Xocnep [0 enaeMon CTeneH NpoXKapKW, obnagatoLmin
anneTUTHbIM KOMYEHbIM BKYCOM, KOTOPbIV MPeKpacHO
coyeTaeTcs C HaWMM PUPMEHHbIM COYCOM /151 CTeMKa

MpeMuanbHbI BbIGOP Bbipe3KU
roesiauHbl Bnak AHryc 220 r
Prime Choice Black Angus Beef Tenderloin 220g

CTpunnoiH «Hblo-Mopk» 250 r
New York Cut Striploin 250g.

TenaTuHa MoOsIOMHOro oTkopma 250 r
Milk-fed Veal Chops 250g

Bce ctenkun nopatotca ¢ BetumHom N6epuko,

MaK 3H[ Y13 C T06CTEPOM, CE30HHbBIMIK OBOLAMM,
KOCTHbIM MO3roM, BMPMEHHbIM COYyCOM AJOMallHero
NPUroTOBAEHUSA AN cTerka Al nnm
rOPYNYHO-CTIMBOYHbBIM COYCOM.

BedcTporaHos (D)
Beef Stroganoff
Punban, kaptodenb «drowec», ropYnyHO-rpuBHOM coyc.

Kape 6apaHMHbI Nog Kopodkou us3 Tpas (D)(G)
Green Herb Crusted Mulwarra Lamb Rack
3anedeHHas MycKaTHada TbIKBa, paTaTyM, MATHbIN COYC.

KypuHbin KopaoH Bnto (D)(G)

Chicken Cordon Bleu

Kypuua, dapimpoBaHHasa 6pesaonown,

TptodenbHbIM coycoM KanamaTa. KpeM 13 KonyeHoro
KapTodens, KyPUHbIN OXyC.

LibinsieHOK KYKYpY3HOro oTKopMa B cTuie
«Yaxo6unu» (D)

Corn-fed Chicken “Chakhobili” Style

Pary 13 LblM/eHKa B BOCTOYHO-€BPOMENCKOM CTUE C
TOMaTaMu, NeCHbIMW FPNUGAMK N 3aMeUeHHbIM JTyKOM.

KonueHasa yTuHasa rpyaka Ha rpune (D)
Grilled Smoked Duck Breast
ManunHoBbIM Coyc, MepPCUKOBOE Mope, COYC XONCUH.

Jecepmut

Tupamucy Latitude 5.5 (D)(G)
Latitude 5.5 Tiramisu
Kode Movenpick, neyeHbe CaBodapan, KpeM MackaproHe.

Kpem-Bptone (N)(G)

Creme Bralée

3aBapHble arofbl, OPeXoBO-MUHOAMbHbIN KpaM6/T,
neco4yHoe TecCTO.

Mycc 13 noryprta ¢ mapakymemn (D)
Passion Fruit Yogurt Mousse
MonnUHr-KOHGETLI, COPHET M3 MapaKynu.

KokocoBbil TapT ¢ TeMHbIM WokonagoMm (VG) e
Dark Chocolate Coconut Tart
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DUHKKU, cyLleHbIn Kokoc, 70% TeMHbI Wokonag Guanaja Valrhona.

AccopTu ce30HHbIX Tponuveckmnx eppykros (VG)(V) e

Selection of Seasonal Tropical Fruit Platter

ApO6y3, Nanana, aHaHac, pamMByTaH, Mapakynd, APakoHUM GPYKT.

MepoBuk (D) (G)
Honey Cake “Medovik”
Me[noBbit BUCKBUT, BaHUMbHbIM KPeM, TIOWb, AroAbI.

®YcnoBHble O603HavyeHua GO HEALTHY
rMos3nymm, o603HadYeHHble cMMBOaMM % YacTb nakeTa Luxury All Inclusive
Bntoga, otMedeHHble (V) MoaxooaT ana seretapuaHues (VG) BeraHos (A) Comep»aT ankorosb
(D) MonouHble npoaykTbl (N) Copeprkat opexu (SF) Monntockn n MmopenpoayKTbl (P) CBUHKMHA

Ecnuny Bac umetotca nuweaa AJTNTEPT VA nnn HEMEPEHOCKMMOCTbD npoayKToB, Moy anymncra, ysegommTe Bawero obuumaHTa, KOTopbln
6yneT pad noMoudb Bam Bbli6paTb 6/11040, COOTBETCTBYOLLEee BawnM noxkenaHmam, Mmoo Hal wed NpuroToBUT ANa Bac 4To-To ocobeHHoe.

Bce ueHbl ykasaHbl B gonnapax CLUA v He BKtoYatoT B ceba cb6op 3a obenykmBaHue 10% 1 HOC 16%

18

18
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Muuua c nococeM goMallHero Kon4yeHusa
M KaM4aTCKMUM Kpa6bom (SF)(D) *

Artisan Smoked Salmon and Alaskan King Crab Pizza
VIKpa ceBptoru, CIMBOYHbIN CbiP, aBOKAAO0, Kanepchbl, pyKKona.

1-1,2 Kr aBCTPa/IMMCKUIN CTENK-TOMAraBk us
roeaguHbl fong AHryc (D) *

1-1.2 Kg Australian Stockyard Gold Angus Beef Tomahawk
200-gHeBHadA roBaamMHa 3epHOBOMO OTKOPMA, MNoJaeTcs

C YKapeHbIM MOMoAbIM KapTodenemM ¢ po3MapmrHOM.
[NopaeTcs ¢ apeHblM GUONETOBbIM KapTodenem, Mak aHA,
UM3 C NOBCTEPOM, FOpPUMLLEN HA BbIGOP M MOPCKOM COSbIO.
DepMeHTMPOBaHHbIW coyc fonnaHae3 u coyc Magenpa.

ABTopckuit Byprep Latitude 5.5 (D) *

Latitude 5.5 Signature Burger

KoTneTa 13 roBaauHbl Barto, ofiMBKM KanamaTta ¢ YepHbIM
Tptodenem, dya-rpa, rpmbHoe pary, kaptodpenb-dpu ¢
rnapmMesaHoM 1 apoMaToM 6efloro Tprodens, TOCT C PYKKOSOWM,
6anb3aMNYECKUM YKCYCOM 12-neTHe Bbl4e Py KM 1 alonm

38
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60

ManbauBckum Jlo6¢ctep Tepmupop (SF)(D) * 253a100r

Maldivian Rock Lobster Thermidor Style
Pykkona, deHxenb, anenbCuH, ONTIMBKM, canaT C yKPOrnoMm
MoJ1ofble OBOLLW, apOMaTHOE CTIMBOYHOE MacC/o.

TpexkpaTHbii Mo6eguTenb B Kateropmm

«CaMbli BblJalOLWMUNCH NPOU3BOAUTESNIb FOBAAUHDbI»
AscTpanumnckas roeaamHa bnak AHryc 260g (D)(A) *
Australian Stockyard Black Wagyu

foBAAMHa CTPUMNIOMH 3€PHOBOro OTKOPMa, MPaMOPHOCTb 8-9

140

c anoHckuMm Barto Genetic 200+ gHeBHOro KopmMneHua lNogaeTca ¢

yKapeHbIM GUOoNeToBbIM KapTodenem, Mak 3H[, 413 ¢ 06CTepoM,

ropyvmuen n MOpcKom comnbto. DepMeHTUPOBaHHbIM coyc lonnaHges

1 coyc Magewpa.

Mo6anyiTe ce6g HalWWMM COYHbIM
61110A40M U3 MOpenpoayKToB Ha rpune (SF)(D) *

Indulge in our Succulent Crilled Seafood Platter
dpaHLuy3cKkuMe rpebellKn U YCTPUYHbIM rpaTeH, CTENK 13

180

XXenToneporo TyHua, TUMrpoBble KPeBETKN, ManbaAUBCKUMN J'IO6CTep,
MaHFpOBbII;I Kpa6, NTaNbagHCKME YepHble MO U LLeSible KaJilbMapbl.

ObyapeHHble KapTodesnb 1 TOMaTbl, canaT U3 aBOKaLO U CBEKIIbI

CO CpeaM3eMHOMOPCKOM 3anpaBKoi. [odaeTcd ¢ coycoM Bbepy u

PepMeHTUPOBaHHbIM COycoM [onnaHaes.



All pfices are in US dollars and are subject to a 10% service charge plus 16% GST
Please let our servers know if you have any special dietary requirements, food allergies or intolerances.




Black Angus Beef Carpaccio (G)(D) California Maki (SF)(D)

Truffle Soy and Yuzu Sauce, Herb Oil, Fried Onion Truffle Essence Crab Meat, Avocado, Japanese Cucumber, Tobiko Orange, Ponzu Mayo

Uss$30 Us$ 32

Norwegian Salmon Mango Ceviche (SF) Avocado and Kimchi Maki (V)(D) e
Kyuri Cucumber, Pickled Red Onion, Coriander, Yuzu Coconut Dressing, Pickled Yellow Radish, Avocado, Cucumber, Gochujang Mayo
Rice Cracker uss$ 32

Uss$32

Maldivian Fresh Tuna Mashuni Maki (SF)
Popular Maldivian dish with Chili, Coconut, Red Onion, Curry Mayo
Uss$ 26

California Maki

Avocado and Kimchi Maki

Maldivian Fresh Tuna Mashuni Maki

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)




Hot Appetizers

Tiger Prawns A La Plancha (SF)(G)(D)

Prawns tossed with Garlic and Chili, Focaccia Bread, Spanish Olive Oil
US$ 28

Charcoal Shrimp Tempura (SF)(D)(G)

Parmesan Cheese, Gochujang Mayo Sauce, Lime, Rice Cracker
Us$ 28

Grilled Mediterranean Octopus (SF)(D)

Cauliflower Purée, Kalamata Olives, Cherry Tomato and Salsa Verde
US$ 30

Chicken & Leek “Robatayaki” (D)(G)
Grilled Corn-fed Chicken, Teriyaki Glazed,
Asian Red and White Cabbage Slaw

Us$ 26

Charcoal Shrimp Tempura

Grilled Mediterrak&n Octopus

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)




“Robatayaki”

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Salads

Creamy Italian Burrata Cheese (N)(V)(D) o
Heirloom Tomatoes, Pesto, Balsamic Pearl Caviar
Uss$ 34

Kuredhivaru Caesar Salad (D)(G)(SF)

Corn-fed Chicken, Baby Gems, Boiled Egg, Sundried and Cherry Tomatoes,
Avocado, Anchovies, Herb Croutons, Beef Bacon

- Reef Fish A La Planca is available as substituted Corn-fed Chicken

UsS$ 30

Crab Salad (D)(SF)

Crab, Celery, Dill, Caper, Corn, Cherry Tomatoes,
Dijon Mustard Mayonnaise

uss 34

Italian Salad (P)(N)

Pork Salami, Artichoke, Garbanzo Beans, Cherry Tomatoes, Olives,
Cucumber, Shaved Pecorino, Pine Nuts, Italian Dressing

Uss$ 26

Nicoise Salad (D)(SF)

Maldivian Medium Rare Tuna, Boiled Egg, Baby Potatoes, French Beans,
Olives, Cherry Tomatoes, Capers

USs$ 26

Latitude Very Vegan Salad (VG)(N) e

Green Baby Kale, Quinoa, Broccolini, Edamame, Heirloom,
Cherry Tomatoes, Vegan Soy Vinaigrette, Wallnuts

Uss$ 28

Healthy Salad (VG) e

Sweet Potato, Mixed lettuce, Baby Spinach, Barley, Apples, Chickpea,
Artichoke,Tomato Cherry, Apple Cider Vinaigrette

Uss$ 28

Beetroot Salad (V)(D)(N) e

Mixed Lettuce, Gorgonzola Cheese, Pomegranate, Portabelo Mushrooms,
Berries, Avocado, Walnut, Yuzu Vinaigrette

UsSs$ 26

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Soups

Classic Chicken Broth (D)

Selection of Seasonal Vegetables with
Potatoes and Parsley
Us$ 24

Minestrone Soup (G)(V)
Zucchini, Baby Spinach, Beans, Macaroni
Us$ 24

Rassolnik Beef Barley Soup (D)
Baby Potato, Baby Carrot and Pickled Gherkin
Uss 24

Tiger Prawns Curry Laksa (SF)
Mussels, Fish Cake, Flat Noodles,
Boiled Egg, Coconut Milk

US$ 26

Borscht Soup (D)

Beef Broth, Cabbage, Gherkins,
Sour Cream and Dill

Uss$ 22



Burgers and Sandwiches

Beef Burger (D)(G)

Beef Bacon, Black Angus Beef Patty, Caramelized Onion, Baby Gem,
Tomatoes, Cheddar Cheese, Brioche Bun, French Fries, Spicy Aioli
Uss$ 34

Corn Fed Chicken Burger (D)(G)

Marinated Chicken Breast with Gravy, Aged Cheddar Cheese,
Pickled Red Onion, Baby Gem, Tomatoes, French Fries, Brioche Bun,
Rosemary Lemon Aioli

Uss$ 26

Vegan Burger (V)(G)(D) o

Plant-based Burger Patty, Vegan Cheese, Balsamic Portobello
Mushroom, Pickled Cucumber, Lemon Vegan Mayo,
Dehydrated Vegetable Chips

Us$ 28

Locally Sourced Tuna Loin on Toast (SF)(G)(D)

Sour Dough, Hass Avocado, Arugula, Black and White Sesame Seed,
Soy Miso Vinaigrette, Tomato, Cucumber Dill Salad

US$ 26

/ Sourced Tu

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Pizzas

Margherita (V)(D)(G)
Fior Di Latte Mozzarella Cheese, Cherry Tomato, Basil Leaf
UsS$ 28

Fungi Truffle Bianca (V)(D)(G)
Wild Mushrooms, Baby Spinach, Cream Sauce and Truffle Olive Tapenade
us$ 32

Quattro Formaggi (V)(D)(G)

Buffalo Mozzarella Cheese, Parmesan Cheese, Gorgonzola Cheese,
Ricotta Cheese

Uss$ 28

Hawaiian (D)(P)(G)

Caramelised Pineapple, Prosciutto, Beef Bacon, pickled Jalapefio,
Tomato Sauce

Uss 32

Pear and Gorgonzola Pizza (D)(G)
Buffalo Mozarella, Honey, Thyme
Us$ 28

Frutti De Mare

Beef Peperoni (D)(G)
Dry Age Beef Peperoni, Bocconcini and Mozzarella Cheese
Us$ 32

Frutti De Mare (SF)(D)(G)

Prawns, Mussels, & Maldivian Reef Fish in Tomato Sauce, Fior De Latte
Cheese

US$ 32

Alla Romana to “SHARE” (D)(G)

Dry Age Beef Peperoni, Bresaola, Black Angus Beef Ragu, Arugula, Red
Onion, Boccocini and Mozzarella Cheese

Us$ 45

Black Charcoal BBQ Chicken (D)(G)

Bbgq Chipotle Chicken, Artichoke, Mushroom, Pickled Onion and
Mozzarella Cheese

Us$ 32

* (Medium size pizza available on half price)

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Pork Salami & Beef Ragu Calzone (P)(D)(G)

Asparagus, Arugula, Tomato Cherry, Parmigiano Reggiano
US$ 32

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)




Pasta and Noodle

Classic Carbonara (P)(D)(G)

Spaghetti with Roasted Guanciale, Pork Bacon and Egg Yolk,
Sprinkle of 18 Months Aged Grana Padano and Pecorino Cheese
Us$ 32

Pelmeni (D)(G)
Wagyu Beef Dumpling, Beef Broth, Sour Cream
Us$ 32

Rigatoni Alfredo (A)(D)(G)
Corn-fed Chicken, Wild Mushrooms, Parmesan Cheese
US$ 30

Black Ink'Risotto “Nero”

Penne Alla Arrabbiata (VG)(G) e

Fresh Cherry Tomatoes, Chili Pepper, Garlic Confit, Fresh Parsley,
Extra Virgin Olive Oil

Us$ 28

Lasagna Alla Bolognese (D)(A)(G)
Slow-cooked Black Angus Beef Ragu and Beef Bacon,
layered with Tomatoes and Bechamel Sauce

Uss$ 30

Black Ink Risotto “Nero” (SF)(D)(G)
Scallops, Squids, Baby Octopus, Heirloom Tomatoes
Us$ 32

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Pad Thai (SF)(N)
Prawns, Rice Noodle, Fried Tofu, Peanut, Chives, Coriander, Lime
US$ 30

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)




Main Course

Nasi Goreng (SF)(N)(G)

Indonesia Style Fried Rice, Chicken Satay with Peanut Sauce, Fried Egg,
Prawn Cracker

Us$ 28

Chicken Cordon Bleu (D)(G)

Chicken stuffed with Beef Bresaola and Cheese, Roasted Baby Beetroot,
Mashed Potato, Mustard Cream Sauce
uss 32

Locally Sourced Reef Fish Spanish Pil Pil Style (SF)(D)

Clams, Confit Garlic, Tomatoes, Peas Butter Sauce, Baby Potato,
Pickled Cucumber
Uss 30

Maldivian Tuna Steak (SF) e

Cumin, Curry Leave, Ginger, Coconut Milk and Chili,
served with Steamed White Rice

Uss$ 28

Spring Lamb Shashlik (D)

Oregano, Marinated Lamb with Tomatoes, Green Peppers,
Onions Skewer

uss$ 40

Cabbage Roll ”Galubsti” (D)

Minced Black Angus Beef, Rice, Tomato Sauce, Potatoes
uss 34

’-" \m_ﬁ‘;_g .

Nasi Goreng
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® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Rib Eye 200g (D)

Truffle Mash Potatoes, Baby Carrot, Broccolini, Cauliflower,
Confit Garlic, Tomato Cherry with Beef Jus

US$ 46

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Maldivian Rock Lobster Thermidor Style (SF)(D) *
Arugula, Fennel, Orange, Olive, Dill, Baby Vegetable, Flavoured Butter

US$ 25 per 100g

® Go Healthy Food Suggestion
[tems indicated with % are part of the Luxury All-Inclusive meal plan
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)




1-1.2 Kg Australian Stockyard Gold Angus Beef Tomahawk (D) *

200 days Grain-fed Beef

Served with Roasted Purple Potato, Lobster Mac and Cheese, Selection of Mustard and Sea salts, Fermented
Hollandaise and Madeira Sauce

US$ 185

Indulge in our Succulent Grilled Seafood Platter (SF)(D) *

French Scallops and Oyster Gratin, Yellow Fin Tuna Steak, Tiger Prawns, Maldivian Rock Lobster, Mud Crab, Italian Black Mussels and Whole Calamari,
Roasted Potatoes and Tomatoes, Avocado and Beetroot Salad with Mediterranean Dressing Served With Sauce Vierge and Fermented Hollandaise
US$ 180 for sharing | US$ 90 per person

® Go Healthy Food Suggestion
[tems indicated with % are part of the Luxury All-Inclusive All-Inclusive meal plan
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)




Hat-trick Winner Most Outstanding Beef producer Australian Stockyard Gold Black Wagyu 260g (D) *
Grain - Fed Beef Striploin Marble Score 9 with Japanese Wagyu Genetic 400+ day feeding
Served with Roasted Purple Potato, Lobster Mac and Cheese, Selection of Mustard and sea salts Fermented Hollandaise and Madeira Sauce

US$ 140

® Go Healthy Food Suggestion
[tems indicated with % are part of the Luxury All-Inclusive meal plan
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)




Latitude 5.5 Signature Burger (D) (G) *

Wagyu Beef Patty, Beef Bacon, Black Truffle Kalamata Olive, Foie Gras, Mushroom Ragu,

White Truffle scented Parmesan Steak Fries, Arugula Toast with 12-years aged Balsamic Vinegar and Aioli
US$ 60

Artisan Smoked Salmon and Alaskan King Crab Pizza (SF)(D)(G) *
Sevruga Caviar, Philadelphia Cream Cheese, Avocado, Capers, Arugula
Uss$ 38

® Go Healthy Food Suggestion
Items indicated with ¥ are part of the Luxury All-Inclusive meal plan
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)



Desserts

Basque Cheesecake (D)(G)

Blueberry lemon compote, raspberry sorbet and meringue
Us$ 18

Apple Tart (D) (N) (G)
Vanilla sauce, apple chips and Almond Crumble
Uss$ 18

Apple Tart

Latitude Signature

54% Dark Chocolate Créme Catalana (D) (G)

Apricot compote and biscotti
Uss$ 18

Carrot Cake (D)(G) (G)
Fresh berries and vanilla ice cream, Almond Crumble
Uss$ 18

Honey Cake “Medovik” (D)(G)

Honey biscuits, vanilla cremeux, tuille and berries
Uss$ 18

Latitude Signature (D) (G)

Torche meringue, Mévenpick coconut sorbet, yuzu raspberry and cremoix
Us$ 20

Mévenpick Ice Cream | Sorbet Selection
Vanilla, Chocolate, Strawberry, Coconut | Mango, Raspberry, Lemon
US$ 05 per scoop

® Go Healthy Food Suggestion
Vegan(VG) Vegetarian(V) Dairy(D) Nuts(N) Seafood (SF) Gluten (G) Pork(P) Alcohol (A)
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