
 

  
The price is in US dollars and are subject to 10% service charge  

and 12% GST 

Children’s Menu 

 

Starters 

ROASTED TOMATO SOUP    8.00 

With olive oil 

Vegetarian  

 

ORGANIC GARDEN SALAD    8.00 

With balsamic vinegar and olive oil 

Vegetarian  

 

 

Main Courses 

FISH FINGERS      12.00 

With tartar sauce and potato wedges 

 

SPAGHETTI PASTA     10.00 

Served with Bolognese sauce 

 

CHICKEN NUGGETS    10.00 

With BBQ sauce and french fries 

 

STEAMED WHITE FISH     10.00 

With steamed vegetables     

 

PENNE PASTA      10.00 

With tomato sauce 

Vegetarian  

 

BEEF BURGER     12.00 

With cheese and French fries 

 

 

 

 



 

  
The price is in US dollars and are subject to 10% service charge  

and 12% GST 

 

 

Desserts 

CHOCOLATE BROWNIE   08.00 

With vanilla ice-cream 

 

BANANA SPLIT      08.00 

With local banana and lots of sauce 

 and ice-cream 



 

 Prices are in US dollars, subject to 10 percent service charge and  

12 percent GST. 

  

 

Chef Recommendations for Laamu Kids 

 

 

Healthy Start 

 

SOUP OF THE DAY     10.00 

Soup made with fresh ingredients from  

the garden 

Organic   

 

“LEAF” GARDEN SALAD         10.00 

Balsamic dressing, olive oil braised garden  

cherry tomatoes 

Vegetarian |Organic 

 

 

Kid’s main event 

 

FISHERMEN’S DREAM     20.00 

The day’s catch accompanied with the chef’s 

recommendations 

Organic 

 

LEMON AND HERB CHICKEN    20.00  

Marinated Corn-fed chicken served with  

steamed vegetables 

 

HOMEMADE PASTA YUMMY, YUMMY    15.00 

Homemade pasta with garden basil pesto 

Vegetarian |Organic 

 

STEAK DIANE       20.00 

Australian grass-fed beef with garden  

vegetables 

 

 



 

 Prices are in US dollars, subject to 10 percent service charge and  

12 percent GST. 

  

 

 

Best for last 

 

TROPICAL FRUIT AND SORBET    15.00 

Tropical fruits served with homemade Sorbet 

Vegetarian |Organic 

 

HOMEMADE ICE-CREAM    8.00 

Strawberry, Chocolate, Vanilla 



Young Chefs Menu  

(Monday) 

  Starters        PER SELECTION 8.00  

ROASTED TOMATO SOUP     

With olive oil 

Organic | Vegetarian  

 

ORGANIC GARDEN SALAD     

With balsamic vinegar and olive oil 

  Organic | Vegetarian  

 

Main Courses       PER SELECTION 12.00  

FISH FINGER       

With tartar sauce and potato wedges  

  

SPAGHETTI PASTA       

Served with bolognese sauce 

 

CHICKEN NUGGETS       

With BBQ sauce and French fries 

 

Desserts        PER SELECTION 10.00  

CHOCOLATE BROWNIE     

With vanilla ice-cream 

 Organic  

 

BANANA SPLIT       

With local banana and lots of sauce and ice-cream 

 

Ages twelve and below 

 

                  All price are in US dollars and are subject to a 10 percent service charge and 12 percent GST  





It’s the 

Young Chefs Menu  

(Tuesday) 

  Starters       PER SELECTION 8.00  

CHICKEN AND VEGETABLE BROTH     

With fresh garden herbs 

Organic | Vegetarian  

CRUNCHY JUNIOR CAESAR SALAD     

Croutons, garlic and anchovy dressing 

Organic  

Main Courses      PER SELECTION 12.00      

STEAMED WHITE FISH       

With steamed vegetables  

Organic    

CHEF’S PASTA       

With tomato sauce 

Vegetarian  

BEEF BURGER       

With cheese and french fries 

 

Desserts       PER SELECTION 10.00  

CHOCOLATE COOKIE    

With vanilla ice-cream 

 

STRAWBERRY ICE CREAM        

With crumble and fresh strawberries  

 

Ages twelve and below 

   

            All price are in US dollars and are subject to a 10 percent service charge and 12 percent GST  





It’s the 

Young Chefs Menu 

(Wednesday) 

  Starters       PER SELECTION 8.00  

ROASTED PUMPKIN SOUP     

Finished with coconut milk  

 Organic | Vegetarian  

VEGETABLE SPRING ROLLS    

Sweet chili sauce 

 Organic | Vegetarian  

 

Main Courses      PER SELECTION 12.00      

HOTDOGS     

With ketchup and fries 

    

MEAT BALL PASTA       

With tomato sauce 

 

CHICKEN BURGER       

With cheese and French fries  

 

Desserts       PER SELECTION 10.00  

CHOCOLATE BREAD PUDDING    

With chocolate sauce 

 

BERRY CHEESECAKE       

With mixed berry sorbet 

 

Ages twelve and below 

  

                  All price are in US dollars and are subject to a 10 percent service charge and 12 percent GST  



 

 

 

 

 

 

 

 

Can you name 5 herbs found in our  

organic garden ??? 

 
 

B _ _ _ L 

 

_ I L _ 

 

_ I _ T 

 

C _ I _ E _ 

 

_ R _ G _ _ _ 

 



Young Chefs Menu  

(Thursday) 

  Starters       PER SELECTION 8.00  

ROASTED TOMATO SOUP 

With olive oil 

 Organic | Vegetarian  

 

NATIVE WATERMELON SALAD     

With fresh garden mint  

 Organic | Vegetarian  

 

Main Courses      PER SELECTION 12.00  

GRILLED CHICKEN      

With mashed potato and broccoli   

 Organic  

 

SPAGHETTI PASTA       

Served with pesto sauce 

 Vegetarian  

 

FISH FINGERS        

With tartar sauce and potato wedges 

 Organic  

 

Desserts       PER SELECTION 10.00  

CHOCOLATE DOUGHNUT    

With vanilla ice cream 

 

FRUIT SALAD       

Diced fruits in syrup with vanilla ice cream  

 

Ages twelve and below 

  

            All price are in US dollars and are subject to a 10 percent service charge and 12 percent GST  





Young Chefs Menu  

(Friday) 

 

            All price are in US dollars and are subject to a 10 percent service charge and 12 percent GST  

  Starters        PER SELECTION 8.00  

  MALDIVIAN WONTONS     

Sweet chili sauce 

 Organic 

 

SELECTION OF CRUDITES    

Served with dip & flax seed crackers 

 Vegetarian  

 

Main Courses       PER SELECTION 12.00      

LONGITUDE GLUTEN FREE PIZZA      

Baked pizza with gluten free dough, organic tomato  

and oregano sauce and fat free cheese 

  gluten free | Organic | Vegetarian   

  

GLUTEN FREE PASTA       

Alfredo sauce 

 

GRILLED HAM AND CHEESE        

Toasted ham and cheese sandwich with fries  

 

Desserts        PER SELECTION 8.00  

EATON MESS  

With vanilla ice cream 

Organic 

 

BANANA SPLIT       

With local banana and lots of sauce and ice cream   

 

 

Ages twelve and below 



 

Trash can be either Recycled or thrown in the garbage! 

Can you name or draw any of these items and place in the 

correct bin???...  



Young Chefs Menu  

 (Saturday) 

  Starters       PER SELECTION 8.00  

GAZPACHO 

Chilled tomato and cucumber soup  

 Organic | Vegetarian  

 

ORGANIC GARDEN SALAD     

With balsamic vinegar and olive oil   

 

Main Courses      PER SELECTION 12.00     

FISH AND CHIPS     

With tartar sauce   

    

STRING PASTA       

With tomato sauce 

 Vegetarian  

 

VEGETABLE BURGER  

With sweet potato fries  

 

Desserts       PER SELECTION 10.00 

OATMEAL COOKIES  

With vanilla ice cream 

 Organic  

 

BANANA SPLIT        

With local banana and lots of sauce and ice cream  

 

Ages twelve and below 

 

            All price are in US dollars and are subject to a 10 percent service charge and 12 percent GST  



 
Circle the pictures that belong in the food group, Opps 

some don’t belong, cross these ones out???.. 



It’s the 

Young Chefs Menu  

(Sunday) 

  Starters       PER SELECTION 8.00  

VIETNAMESE HAND ROLLS 

With guacamole 

Organic | Vegetarian  

 

ORGANIC CHICKEN SOUP    

With croutons  

Organic  

 

Main Courses      PER SELECTION 12.00  

FISH FINGERS   

With tartar sauce and potato wedges   

 Organic   

 

CHEF’S PASTA       

With garden herb butter 

  Vegetarian  

 

CHEDDAR CHEESE BURGER  

With tomato, onion and French fries  

   

Desserts       PER SELECTION 10.00  

SORBET SELECTION  

 

ICE CREAM SUNDAE        

With local banana and lots of sauce and ice cream  

 

 

Ages twelve and below 

   

            All price are in US dollars and are subject to a 10 percent service charge and 12 percent GST  



 

Using a pencil follow the numbers and fill in the dots.  
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