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These accompaniments are  
always part of your experience

CHAMPAGNE
Taittinger Brut Réserve, Reims,  

Champagne, France

FRESHLY SQUEEZED JUICES
Choice of Daily Juices

FRESH SEASONAL FRUITS
Yoghurt, Manuka Honey

YOGHURT AND OATMEAL
Strawberry and Coconut

BREAD AND PASTRY SELECTION
With Homemade Jams

As the sun casts its first golden rays across the ocean, you will descend into the tranquil embrace 
of the world’s largest all-glass underwater restaurant. Surrounded by vibrant marine life, indulge in 

a private and unparalleled dining experience, where the wonders of the ocean are yours alone to 
savour. To ensure these moments remain truly unforgettable, a professional photographer will be on 

hand to capture this cherished memoryy.

Please Select Your Main Dish from One of These 
Exquisite Options

LOBSTER EGG BENEDICT
Miso Hollandaise Sauce, Sautéed Spinach,
Beluga Caviar

TRUFFLE EGG BENEDICT
Poached Egg, Mushroom, Truffle,
Hollandaise Sauce

MALDIVIAN OMELETTE
Mas Huni, Moringa, Toasted Coconut Flakes, 
Light Curry Sauce

HANDPICKED CRAB ROLL
Yuzu Mayonnaise, Apple, Salmon Roe

WAGYU BEEF KATSU DON
Caramelised Onion, Smoky Sauce,  
Toasted Brioche

SMASHED AVOCADO ON TOAST AND
PERFECT EGG
Wholegrain Bread, Homemade Hummus,  
Avocado

TOASTED BAGEL
Smoked Salmon, Creamy Goat’s Cheese,  
Pickled Cucumber, Micro Herb Salad, 
Spirulina Hollandaise

HOMEMADE CHOCOLATE PANCAKE
Ivoire White Chocolate Ganache, Mango Salsa

CRISPY WAFFLES
Classic Chantilly, Vanilla Custard,  
Berries Compote

MIXED BERRY PAVLOVA
Whipped Cream, Fresh Berries, Berry Coulis

p r i v at e  b r e a k fa s t  m e n u

All prices are quoted in USD and are inclusive of 17% TGST and 10% service charge
*Non all inclusive item


