
FOOD MENU

 Alita



PORK   |

English Breakfast
Fresh juice, 2 fried eggs, pork sausage, pork bacon, grilled tomato, mushrooms,
hash brown potato, baked beans, toast (white or brown), coffee or tea

$30

Maldivian Breakfast
Green chili, drumstick leaves & onion omelette, yellowfin tuna sambal, pumpkin
curry, chapatti

$30

Caprese Salad
Fresh mozzarella, juicy tomatoes & fresh basil

$18

Sweet and Spicy Pomelo Salad
Thai salad combining juicy citrus red pomelo with herbs, dried shrimp, crunchy
nuts, and sweet & spicy dressing

$18

B R E A K F A S T

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

ALCOHOL   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

L U N C H  A N D  D I N N E R  M E N U  
( F R O M  1 1  A M  O N W A R D )

S A L A D

Greek Salad
Cucumber, tomato, romaine lettuce, bell pepper, olive, feta cheese, olive oil

$18

Cheese Platter
Selection of soft & hard cheeses with condiments

$30

S O U P S

Cream Of Pumpkin Soup
Hearty pumpkin soup with cream

$12

Minestrone Soup
Vegetable soup with pasta, topped with shredded parmesan, chopped parsley,
and grissini

$12

Chicken Ceasar Salad
Chicken, romaine lettuce, boiled egg, bacon, parmesan, croutons (Pork-free
option available)

$20

Bakery Basket
Croissant, muffin, doughnut, Danish, English muffin, chocolate croissant, white
toast

$25



PORK   |

Open Faced Smoked Salmon Sandwich
Smoked salmon, Dill cream, pickled red radish, honey mustard,
French fries

$25

S A N D W I C H

Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

ALCOHOL   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

$20Vegan Sandwich
Quinoa bread, Avocado, Tomato, Lettuce, Pea pesto, Extra virgin
olive oil, Mixed salad, French fries

B U R G E R S

Grilled vegetable patty, sesame bun, mixed pickle, French fries and mixed salad
Vegetable Burgers $22

cheddar cheese, tomato, lettuce, gherkin, sesame bun, French fries
Crab Burger $25

Cheddar cheese, Tomato, Lettuce, Gherkin, Sesame bun, French fries, spicy
sauce

Lobster Burger $35

P I Z Z A

Eggplant, zucchini, bell peppers, olive and mozzarella
Ortolana $20

Spaghetti Bolognese
Traditional beef Bolognese sauce, shaved parmesan

$20

P A S T A

$20Penne All’ Arrabbiata
Penne pasta with arrabbiata sauce

$25Mercure Special Club Sandwich
White and brown bread, fried egg, cheese, chicken ham, tomato,
onion, guacamole, French fries

Patty, bacon, cheddar cheese, tomato, lettuce, gherkin, sesame bun, French fries

Choice of Burger
Choice of Beef, Tuna or Chicken

$30

Combination of four different cheeses
Quattro Formaggio Pizza $22

$22Gnocchi Al Funghi E Formaggi
Gnocchi with Mushroom creamy cheeses sauce
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Allow us to fulfi ll your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes

ALCOHOL   | SEAFOOD   |DAIRY   |GLUTEN   | VEGANNUTS   | VEGETARIAN   |

M A I N  C O U R S E

French Fries $10

With your Choice of eggs, vegetables, seafood, or meat served with chili paste,
prawn crackers, cucumber pickle, and fried egg

Fried Rice (Vegetable or Meat) $25

With your Choice of eggs, vegetables, seafood, or meat served with chili paste,
prawn crackers, cucumber pickle, and fried egg

Fried Noodles (Vegetable or Meat) $25

Citrus and Cajun marinated grilled yellowfin tuna, buttered rice, sautéed garlic
spinach

Grilled Tuna with Dill Cream Sauce $30

Marinated boneless grilled chicken leg, buttered summer vegetables, garlic
mashed potato

Grilled Chicken with Mustard Sauce $30

Grain-fed Australian beef tenderloin, steamed vegetables, mashed potatoes, and
herb grilled tomato

Grilled Beef Tenderloin with Truffle Sauce $45

Garlic-marinated grilled lagoon prawn, clarified lemon butter sauce

Grilled Marinated Prawns and Cous Cous with Vegetable
Ratatouille 

$45

Marinated beef Ribeye and vegetable with green peppercorn sauce
Herbs Marinated Beef Ribeye Steak $45

Parmesan cheese| white wine| French fries| butter vegetable
Lobster Thermidor $125

Crispy fried vegetables with sweet chili sauce and soya sauce
Vegetable Tempura $20

Batter-fried chicken wings with hot garlic sauce
Fried Chicken Wings $25

Crumb-fried fish fillet, tartar sauce, French fries
Fish & Chips $25

Indian spice marinated boneless chicken, mixed salad and mint chutney
Tandoori Chicken $25

Indian cottage cheese cooked in a creamy cashew and tomato based with
paratha

Butter Paneer with Paratha $25

Grilled T-bone steak and honey glace vegetable with horseradish butter cream
sauce

Grilled T-Bone Steak $65
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Allow us to fulfill your needs – please let us know if you have any special dietary requirements, food allergies or food intolerances.

Rates subject to service charge and applicable taxes
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Maldivian perennial kale, fresh coconut, onion, tomato, lime juice
Maldivian Kopee Leaves Salad $20

Maldivian spice marinated yellow fin tuna, steamed rice and lemon wedge
Maldivian Kulhimas, Steamed Rice & Tomato Onion Salad $25

D I S C O V E R  L O C A L

D E S S E R T

Mango Rice Pudding With Vanilla Ice Cream $18

Sliced Seasonal Fruit Platter $18

$18Pistachio Crème Brûlée
Rich pistachio custard, caramelized sugar topping

$18Tiramisu
Classic coffee-flavored dessert with mascarpone and cocoa

$18Baked Cheesecake
Soft cream cheese, eggs, sugar, and biscuit base




