
basil pesto, bocconcini mozzarella, heirloom
tomatoes, mixed beans

PRAWN & PINEAPPLE   SH

grilled spiny lobster, avocado, crispy shallots, lime mayo
ANGUILLIAN LOBSTER ROLL   D, G, SH

choice of: grilled Beef patty & cheese OR Mahi Mahi & pesto, 
lettuce, tomato, pepper relish, scotch bonnet mayo

MALLI BURGER   D,G

BROCCOLI

20

30

30

mozzarella, tomato, basil
MARGHERITA FLATBREAD   D, G 20

ginger & rum BBQ sauce
SPICED CHICKEN WINGS   G 18

grilled chicken breast, lettuce, bacon spread,
ranch dressing

CLUB SANDWICH WRAP   D, G 26

SMALL PLATES SANDWICHES

SIDES

romaine lettuce, garlic croutons, anchovies, 
parmesan, caesar dressing

CAESAR SALAD   D, G 16

all served with French fries or side salad

HERB CRUMB MAC & CHEESE

FRIED PLANTAINS

FRENCH FRIES

grilled portobello, mushroom ketchup, bordelaise sauce
RIBEYE STEAK   S 50

creamed fungi, cassava, infused fish broth
STEAMED SNAPPER 40

LARGE PLATES

COCKTAILS

Pyrat rum, garden basil, pineapple
RIVIERA DAIQUIRI 17

vodka, watermelon, lime, lemongrass syrup
WATERFALLS 18

gin, cucumber juice, lemon, jalapeño
REFRESH SPICE 20

Patron Silver tequila, Coco Lopez, pomegranate, lime 
THE 1984 18

tequila, ginger, lime, beer reduction
DONKEY KICK 20

Kettel One, watermelon cubes, ginger syrup
WATERMELON MULE 18

MOCKTAILS

water, lime juice, mint, raspberry puree, 
passion fruit puree, sugar syrup

RASPASSION 14
water, lemon juice, rosemary syrup, grenadine
PINK ROSE 14

Mount Gay rum, coconut rum, Disaronno, 
pineapple, orange, Myers rum float

MALLI RUM PUNCH 16

IN-ROOM DINING
ALL DAY MENU

12 - 9 PM

seasonal vegetables, Thai basil
VEGETABLE RISOTTO   D, S 21

milk chocolate, hazelnut mousse, salted caramel
MALLI BAR 

coconut, brown butter, treacle, raspberries, mint
TART CELESTE 

24

16

DESSERTS

three dips: gungo pea hummus, guacamole &
red bean salsa, crispy tortillas, yuca fries

DIPS & CHIPS   18

8

13

8

8

penne pasta, creamy chicken, mushroom, parmesan
CACCIO E PEPE    D, G 24

PASTA

linguini, sun-dried tomato fondue, Thai basil, parmesan
POMODORO    D, G 20

grilled chicken, rice & peas, fried plantains, lettuce, 
tomato, cucumbers, garlic mayo

BBQ CHICKEN 26

BOWLS

ginger-soy glazed salmon, rice & peas, lettuce, 
tomato, cucumber, spicy mayo

SALMON   SY 26

rice & peas, caramelized plantains, lettuce, tomato
CURRY GOAT 26

cinnamon sugar, salted caramel, chocolate sauces
HOUSE-MADE CHURROS 20

selection of ice cream: salted milk, rum raisin, 
dark chocolate, vanilla, pistachio, or coconut

SCOOP OF ICE CREAM 4

Please inform us of any allergies or dietary requirements when placing your order. 
All prices are in USD and subject to 17% service charge.

D - DAIRY  |  G - GLUTEN  |  N - NUT  |  E - EGG  |  SH - SHELLFISH | SY - SOY

TO ORDER, PLEASE DIAL 5455 FROM YOUR IN-ROOM PHONE


