
STARTERS 

 

W A T E R  P L A T E       36   
Truffle lobster, tuna tataki 
seafood ceviche, white fish sashimi 
 

S C A L L O P  T I R A D I T O      3 2  

Rocoto chilli, coriander  
 

R E E F  F I S H  C A R P A C C I O      2 8  

Dry miso, citrus, chives  
                                                      
T U N A  C R U D O  S A M P L E R     3 2  

Carpaccio, tataki, poke, tartar 

 

L E M O N - G A R L I C  C A L A M A R I     2 8  

Lime leaf aioli 
 

S E A R E D  R E E F  F I S H  C R U D O     2 2  

Yuzu, sesame, soy 

 

W A G Y U  C R U D O       2 6  

Yuzu, sesame, soy 

 

W A T E R M E L O N  - K U L H A F I L A  S A L A D    2 0  

Pomegranate, pistachio, 
meyer lemon 

 

I C E B E R G  W E D G E      2 0  

Baby beet, goat cheese, linseed 

 

R E D  Q U I N O A       2 4  

Candied tomato, corn, asparagus,  
argan oil 
 

K A L E  &  F E T A  C H E E S E  S A L A D     2 2  

Marinated olives, chick peas, 
pumpkin seeds 

 

L A N D A A  G A R D E N  S A L A D     2 0  

Kulhafila leaves, baby spinach, 
greens, coconut oil 
 

O R G A N I C  B R O W N  P I L A F  R I C E    2 6  

Beet, green pea, oven dried tomato, 
goat cheese, pea sprouts 

 

G R I L L E D  B A A  A T O L L  V E G G I E S    2 8  

Aubergine, courgette, drumstick leaves, 
sweet potato, coconut 

MAINS - cuts & slices 

 

A U S T R A L I A N  G R A S S  F E D  R I B  E Y E  [ 4 0 0 g ]   7 4  

Braised red cabbage, ‘pont neuf’ potatoes, shallot, 
herb butter, vegetable kebab 

 

B L A C K  A N G U S  T E N D E R L O I N  [ 1 8 0 g ]    6 8  

Cauliflower florets, jalapeno salsa, 
wasabi-pepper crema 

 

A U S T R A L I A N  L A M B  C H O P S     6 0  

Ptitim couscous, confit cherry tomato 

 

B R A I S E D  B E E F  S H O R T  R I B S     4 5  

Morel mushrooms, cauliflower truffle mash, 
glazed carrots 

 

G R I L L E D  B A B Y  C H I C K E N      4 4  

Sweet corn, pearl barley, golden garlic chips, 
belgian endive 

 

MAINS - fins & shells 

 

C A T C H  O F  T H E  D A Y  [ f o r  t w o ]     8 0  

Kenya beans, tomato, onion, 
landaa basil 
 

F U E G O  G R I L L  P L A T E      7 8  

Jumbo prawn, deep dive scallop, tuna steak, 
lime-seafood bouillabaisse 

 

I N D I A N  O C E A N  L O B S T E R             1 1 0  

Crab meat, tapioca mash, charred lemon 

 

R E E F  F I S H  F I L E T       4 5  

Sweet & sour coriander amazu sauce, 
vegetable slaw  

SIMPLY GRILLED 

 

B L A C K  A N G U S  T E N D E R L O I N     6 8  

A U S T R A L I A N  G R A S S  F E D  R I B  E Y E     7 4  

J U M B O  P R A W N S  [ 5 ]      6 0  

A U S T R A L I A N  L A M B  C H O P S     6 0  

 

and choose two side dishes 

mashed potato, baked potato, green salad, grilled vegetables 

fuego 

ocean front dining 

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

[ V ]   

Vatta  Pitta  Kapha  Landaa Garden Herbs Vegetarian                 


