
VEGETARIAN 
      
   
B U R R A T A        3 6  

Pappa al pomodoro, basil 

 

O R G A N I C  “ M AR K E T ”  SO U P      2 6  

Quinoa, Parmesan croutons 

 

C A P R E S E        2 6  

Burrata, kumato tomato, Landaa basil, EVO 

 

C H I C K P E A  C R E A M       2 8  

Maltagliati fresh pasta, basil oil  

 

S P I N A C H  S AL A D       2 8  

Portobello mushrooms, walnuts, salsify, 

radish, lemon dressing 

 
  

      

  
H O M E  M A D E  T A G L I O L I N I      3 2  

Asparagus, confit cherry tomato, black olive 

 

S P A G H E T T I  C A C I O  &  P E P E      3 4  

Pecorino DOP, black pepper 

 

M U S H R O O M  R I SO T T O       3 3  

Beurre blanc, parmesan 

 

H A N D  M A D E  R A V I O L I       3 6  

Landaa basil pesto, eggplant, parmesan 

 

M E Z Z E L U NE        3 6  

Ricotta, basil, sweet peppers, black olive 

 
 

 
 

P A R M I G I A N A        3 6  

Egglpant, mozzarella, tomato, basil 

 

L A N D A A  ‘ H AP P Y ’  E G G       2 8  

Puffed quinoa, mint, local zucchini 

 

L E E K  FL A N        3 6  

Fennel cream, taleggio fondue 

 

 

 

 
M A R G H E R I T A        2 8  

Tomato, mozzarella, basil 

 

F O C A C C I A        2 6  

Burrata, black olive, arugula, EVO 

 

Q U A T T R O  FO R M A G G I       3 6  

Taleggio, brie, gorgonzola, mozzarella 

 

G R E E N         3 3  

Buffalo mozzarella, asparagus, 

zucchini, beans, basil pesto 

 

 

VEGAN 

 

 
L A N D A A  G A R D E N  S AL A D      3 5                                             

Kopi leaf, kulafilha, amaranth, celery, passion fruit 

 

T O M AT O  G A Z P A C H O       1 8  

Basil, red onion, EVO 

 

A V O C A D O  S A L A D       2 6  

Kumato tomato, avocado, celery 

 

P A P P A  AL  P O M O D O R O       1 8  

Tomato, whole wheat bread, basil 

 

P A N Z A N E L L A        2 4  

Cherry tomato, taggiasca olive, basil, 

celery, whole wheat bread 

 

 

 
 
 

V E S U V I O        3 2  

Organic artisanal pasta, tomato, basil 

 

A S P A R A G U S  R I S O T T O       3 4  

Confit tomato, asparagus, capers 

 

R I S O T T O  A I  P E P P E R O N I      3 4  

Sun dried tomato, red pepper, dried olives, parsley 

 

L I N G U I NE  N E R A N O       2 8  

Zucchini, basil 

 

S P A G H E T T I        2 9  

Heirloom tomato arrabbiata,  

maldivian chili, parsley 

 
 
 
 

P U M P K I N  H U M M U S  &  H O M E  S M O K E D  E G G P L A NT   3 2  

Confit heirloom tomato, compressed watermelon, focaccia 

 

M E L A N Z A N A        3 6  

Eggplant, cherry tomato, Landaa basil, scrambled tofu 

 

T E M P U R A V E R D E       2 8  

Asparagus, zucchini, broccoli, sage, kale 

 

 
 
 
 

A L  P O M O D O R O        2 8  

Tomato- sauce, confit & marinated 

 

P E P P E R O N I        3 0  

Tomato, bell peppers, onion, black olive 

 

F O C A C C I A        2 4  

Rosemary, white bean hummus, EVO 

 

Z U C C A         3 0  

Grilled pumpkin, spinach, tomato, pine nuts 

 

PASTA & RISOTTO 

blu 
Vegetarian | Vegan 

STARTERS 

Prices quoted are in US$ and subject to 10% service charge and applicable taxes 

Vatta  Pitta  Kapha  Landaa Garden Herbs  

  

PIZZA 

MAINS 


