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Dear Our Beloved Guests,
We have the pleasure to provide you the opportunity to experience the varieties of farm-fresh homegrown fruits & vegetables, herbs & eggs directly
from our gardens.
We happily invite you to Pick ‘N’ Choose from the wide range of healthy fresh veggies from the garden with a fairy walk. And ask our Garden Chefs
to mix it with your favorite dressing for a delicious & nutritious luncheon under the atmospheric nature of harmony.
This preserved natural habitat, we called ‘Zero’ All Natural garden restaurant.
We hope you really enjoy this beautiful ‘Farm to Fork’spot by Sun Island Nature Care Team.
Thanks & all are welcome...
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Liebe Gaste,
Wir freuen uns Ihnen die Moglichkeit zu geben, die Vielzahl von gartenfrischem selbst angebautem Obst & Gemiise, Krautern & Eiern direkt von un-
seren Garten zu probieren.
Wir laden Sie freundlichst ein bei einem kleinen Spaziergang durch unseren Garten,
Pfliicken & Wahlen Sie aus einer groBen Auswahl an gesundem frischem Gemiise. Und anschlieBend fragen Sie unsere Gartenkdche es mit threm Li-
eblingsdressing zu mischen fiir ein leckeres & gesundes Mittagessen in der harmonischen Atmosphare der Natur.
Diesen geschiitzten Naturbereich nennen wir "Zero" ganz natirliches Garten Restaurant. Wir hoffen Sie genielen diesen wunderschénen "vom
Garten auf die Gabel" Bereich des Sun Island Nature Care Teams.
Vielen Dank & jeder ist herzlich willkommen...
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Chers invités aimés,
Nous avons le plaisir de vous donner l'opportunité de découvrir les variétés de fruits et Iégumes, d'herbes et d'oeufs frais a la ferme, directement a
partir de nos jardins.

Nous vous invitons vivement a Pick 'N'Choisissez parmi la vaste gamme de légumes frais et sains du jardin avec une promenade en fée. Et deman-
dez a nos Chefs de jardin de le mélanger avec votre pansement préféré pour un déjeuner délicieux et nutritif sous la nature atmosphérique de I'har-
monie.

Merci Cet habitat naturel préservé, nous avons appelé ‘Zero' All Naturals garden restaurant. Nous espérons que vous apprécierez vraiment ce mag-
nifique site « Farm to Fork » de Sun Island Nature Care Team.

Merci& tout le monde est bienvenu.
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Joporue roctu!
Mbi € yOBONBCTBMEM NPEAOCTABNAEM BAM BO3MOXHOCTb OLEHUTD WNPOKOE pa3Hoobpasune ceexux pepmepckux NpoayKTOB: OBOLWEN 1 GPYKTOB,
3EN1eHW W AWLL, BbIPAWEHHBIX U COBPaHHBIX Ha TEPPUTOPUK HALWENO JOMALIHEro Capaa.

Mporynueaack cpeau 3eneHu, Bbl MOXeTe CaMOCTOATENBHO BbIOPaTh W3 BCEro MHOTOOOpasna NoNe3HbIX U CBEXWX NPOAYKTOB UMEHHO TO, YTO
npuaETca Bam no gywe. Haww wed-nosapa NnpuroToBAT 3anpasky B Buae Bawero nobGUMoro coyca, 4tobbl Bl CMOrM HACNAANTLCA BKYCHBIM W
nuTatenbHbiM 6nlogom B aTMOChepe rapMoHWUK € NPUPOACH.
3Ta COXpaHMBLUIAACA eCTeCTBEHHAA Cpefla 06UTaHNA, KOTOPYIO Mbl Ha3BanK Zero — MONHOCTLIO HaTYpPanbHbIi CafoBbIi pecTopaH. Mbl Hageemcs,
YTO Bam NOHPaBUTCA Hawa npekpacHan gepma Sun Island Nature,

Cnacunbo, n nobpo noxanosarts.
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ALCOHOL

VEGETARIAN

Should you be
ALLERGIC
or
INTOLERANT
to ANY food,
please inform your
waiter or chef
who will be happy
to assist you
with the selected
dishes that suit
to your
requirement.




APPETIZERS & SALAD

MALDIVIAN YELLOW FIN
TUNA LOIN

Rare seared with local spices, fried tuna balls
with local banano pickle & sun greens

$25'00 BASHI MAS HUNI
Roasted eggplant & tuna salad,
E?ecd!?r grated island beach coconut

with raspberry

LEMON GRASS
SMOKED CHICKEN
BREAST

Papaya, lime and
coriander mousseline,
Maldivian fresh coconut
sprout and

vegetable salad

chaque
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Above price is inclusive of 10% Service charge & 12% TSGT







APPETIZERS & SALAD

SUN STYLE BANANA
BLOSSOM SALAD
wiTH PRAWNS

Crunchy salad with home grown spices,
nuts, poached organic egg &
sweet chili dressing

525'00

Each CRISP ORGANIC

Jeder SUN GREEN LEAVES

Chqqu? Beetroot and fresh Bocconcini

KGH{AbE with basil seed dressing
B

MAKE YOUR OWN
SALAD witH SUN
GROWN
VEGETABLES

Red lolo rosso lettuce,
green lolo rosso lettuce,
baby bok choy, baby
spinach, water spinach,
rosemadary,

Above price is inclusive of 10% Service charge & 12% TSGT
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MAIN COURSE

ASIAN SPICE POACHED
GROUPER FILLET witH
COCONUT CREAM SAUCE

Al Dente broccoli florets, buttered green peas,
organic garlic kankun & balsamic
grilled tomato scallops

333'00

Each
Jeder HERB ROASTED
chaque TENDER CHICKEN
KOXKAbIH BREAST
= Grilled shitake mushroomes,

truffle Risotto, chicken paprika
crackling with thyme Jus

LIME SCANTED
BLACKENED TUNA
STEAK wiTH
BASIL FOAM

Fresh creamy spinach rice,
tossed baby pokchoy &
roasted peppers

Above price is inclusive of 10% Service charge & 12% TSGT







MAIN COURSE

TAMARIND GLAZED PAN
GRILLED LAGOON SCAMPI
witH MARINATED

BURNED MANGO

Beetroot and fresh Bocconcini with
basil seed dressing

364'00

Each
Jeder CENTER CUT
chaque AUSTRALIAN BEEF
KQXKAbI i1 TENDERLOIN
= STEAK

Served with grilled balsamic
pears, broccoli puree,
shaved fennel &

orange salad

Above price is inclusive of 10% Service charge & 12% TSGT






DESSERTS

CRISPY ORGANIC
BANANA FRITTERS

Served with vanillo pandan ice cream

$21°

Edch
Jeder
FRESHLY CUT
bl e TROPICAL
= FRUIT PLATTER
Tropical fresh fruit platter
in season
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Above price is inclusive of 10% Service charge & 12% TSGT







RESORT & SPA




