AMBULA

Herbstlicht,
Gewvurztraminer, Lieblich
Pfalz, Germany.

Stone burn Pinot Noir,
Marlborough,
New Zealand

HERITANCE AARAH

VEGETARIAN MENU QW B/ | WINNER zozs

LLLLLLLLL BEST LUXURY FINE DININ

ARRACK COCKTAIL

MINT COMPRESSED WATERMELON (V)(GF)(V)
Roasted onion - coconut jelly - mango - gotukola - coconut syrup

FIRST SERVICE

LENTIL & CURRY LEAVES SOUP (V)(G)
Eggplant dip - soft bread

VEGETABLE CUTLET (V)(DF)(G)
Kopy leave salad - coconut chips - spiced coconut water fizz

GRILLED VEGETABLE WRAPPED MALDIVIAN “ROSHI” (V)(G)
Pumpkin & coconut sambal - sour pumpkin - pumpkin mousse

SECOND SERVICE

COCONUT “ROTI” (SP)(G)(V)
Potafo curry - coconut sambal

INTERMISSION

PASSION FRUIT SORBET (VG)
Crushed pink salt - black pepper

FINAL ACT

CAULIFLOWER FRITTERS (G)(VG)
Dunthel rice - fried cassava - baby eggplant mallum - pineapple chutney

SWEETS

VALRHONA EGGLESS CHOCOLATE CAKE (G)(VG)
Passionfruit gel - lemongrass sphere - coconut lime sorbet

Or

FRESHLY CARVED FRUIT PLATTER (VG)
Arrack old fashioned

(D) Dairy (G) Gluten (A) Alcohol (S) Seafood (E) Egg (N) Nuts (V) Vegetarian

(SP) Spicy (GF) Gluten Free (DF) Dairy Free (VG) Vegan

Gluten free options available

Kindly let us know in advance, we will be pleased to prepare a suitable menu to meet your needs.

Where possible, our ingredients - including seafood, tea and coffee - are locally sourced or

sustainably certified, supporting both our community and the planet.

All non-pork options on this menu are Halal certified



