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Welcome to Lonu by Luke Mangan
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In the ancient Greek days, salt was a very expensive commodity. It was given as a giff as a sign of hospitality

and friendship. Many of my restaurants bear the name ‘Salt’, and for my first adventure in the Maldives we
chose ‘Lonu’, the Dhivehi word for salt.

The vision for all my restaurants is to have friendly and hospitable environments. Salt was first established in
Sydney, Australia in February 1999. The name was used again for Salt, Tokyo in 2007. Salt grill is an extension on
that and first appeared on P&O's Pacific Jewel in 2009. Now, Salt becomes Lonu, with a twist of Maldivian
hospitality.

My head chef Nonky Tejapermana has worked with me in all the Salt grills on board P&O liners, together we
have developed our vision of fresh, high quality cuisine.

I hope you enjoy your experience and a touch of simple luxury in this wonderful land, your island home.
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Prices are quoted in US Dollars & subject to 10 % Service Charge and 12 % GST

¥ FER, ARGERITRI A XL E KIEING F

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.



LONU DINNER

V ATER
V denotes vegetarian options

#HF & &, BLuke Manganfbd| AL & v
Bread with dukkah, Luke Mangan olive oil v

& T E At
CAVIAR & OYSTERS
b4 3t 5547 | 33 441] 60 —ir

Oysters natural
With your choice of nam jim sauce | tomato & horseradish | mignonette

Ve A ¥ 5.5 F | 33 F47| 60 —47*

Oysters battered
With your choice of tartare sauce | wasabi dressing

847 & FEBALGRE 30g 290 | 50g 400 | 1259 800*

Beluga caviar with fraditional garnish

* FEE, EENRRTTRIN X LR MM T AL

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.



V ATER
V denotes vegetarian options

LE3

ENTREES
LHEE SN

Luke’s sashimi of kingfish with ginger & shallot, Persian feta, rocket

o R e SRS T

Seared spiced Maldivian tuna with celeriac & apple remoulade, salmon roe

AR Y Bl

Coconut broth with spices & lime, scallop tortellini, baby coriander

B8R AR A4 3
Crab omelette, enoki mushroom salad, miso broth

=2
BEVE v
Beets, asparagus, baby carrots, turnips, fig, goat’s curd, dried black olive v

H % R F
BBQ prawns, spinach, honey, soy & ginger

ER T AR

Maldivian lobster ravioli, corn puree, sauce vierge, fine herbs
14435

Tea smoked quail, almond cream, prunes, grains, grilled shallot & sorrel

* FEE, EENRRTTRIN X LR MM T AL

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.
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V ATER
V denotes vegetarian options

EX 3

MAINS

HFAESHBEE v 29
Potato gnocchi, vegetables, parmesan & verjuice dressing v

P B X 4 37
Roasted Maldivian snapper, cauliflower puree, zucchini, pine nuts, currants & basil

& UM & BT 37
Maldivian Reef fish with eggplant, honey & spices, caramelized witlof, green tomato chutney

3 & BT X BF] SF 45
Maldivian Reef fish, tempura prawn, pickled green mango & papaya, chili, peanuts & coriander, thai broth

AT A4 51

Duck breast with maple & lavender, almond puree, mushrooms, duck confit cigar

JIE 7N 49
Lamb cutlets, with Ras el Hanout, baba ghanoush, pistachio tabouleh, saffron yoghurt

P 78
Wagyu beef, fragrant pumpkin puree, almond, orange & asparagus salad

0 R AR FH 45| —RH 79*

Maldivian lobster tail

ENE N

Choose your style

RAFR G B & FH . BRI, FEALTEE R RE. R, RE A LT
Sashimi with ponzu, nashi pear and salmon caviar | Roasted with chermoula

Steamed, served with tomato relish | Crispy battered, miso & lime mayo
Lightly poached in curry sauce with condiments

* FEE, EENRRTTRIN X LR MM T AL

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.



V ATER
V denotes vegetarian options

AL R
SHARE DISHES

LM e EAER, M. F (EARARA)

Maldivian reef fish for two with crab meat, Asian mushrooms & bok choy

FH, L2k, BABZE (BEAARA)

Meat cut for two, mash potato, broccolini with almonds

Bk

SIDES
ARk & 1

Greek salad

B N v

Roasted curry pumpkin, capsicum, feta & coriander v

EW T E v

Brussels sprouts, walnuts & rosemary v
MEHEER v

Truffle oil mash v

WEEF

Truffle French fries

HARBELE v

Steamed broccolini with almonds v

* FEE, EENRRTTRIN X LR MM T AL

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.

90

1kg 180*



V A TEE

V denotes vegetarian options

LEMABIEEFFHNE

LET US COOK YOUR FRESHLY CAUGHT MALDIVIAN FISH

$20 HA
$20 per person

I RIRRBFEHE &, RINRREAETIE

If you are lucky enough To cafch your own we would love to prepare & cook it for you

BEHAE

Steamed with bok choy & ginger & shallot
AR R &

Baked with lemon butter sauce

Sy &
Stir fried in black bean & pepper

oo &

Yellow curry with condiments

YE & BRSO
Crispy battered with chipotle mayo

BR A & HE

Crumbed with smoked tomato & caper relish

* EiE R, R IRES B R] R X AR E N Y 3 A

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan



o

DESSERT

o R F AT AR 19
Liquorice & lime bombe, lime syrup

& F & G Bk HELFBR A A i ok b 23
Vanilla meringue, rhubarb, rosella, lemon curd, sheep’s yoghurt cream, basil ice cream

Va5 75 5L 7] B ARBLIG L) kAR 23
Chocolate assiette, chocolate fondant & chocolate custard with citrus &chocolate sorbet with coffee soil
BARFIZLEH 23
Passionfruit & sheep’s yoghurt cheesecake

W EAF EF BT F ) kAR 22
Raspberry soufflé, chocolaté sauce & chocolaté sorbet

EEERE R, %R, BMRE. & 23N EE 23| 33k AL 27 | A dnEE 31

Cheese, grapes, honey comb, quince paste, lavosh

* FEE, EENRRTTRIN X LR MM T AL

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.



forer

HRER *
DEGUSTATION MENU*
130
B A L AR AR

With matching wines
225

o RIEHAEATIRR BB K, HE AN, RAVFFBRA EIR S
Please tell us if you have any dietary requirements and we will be happy to tailor the menu to suit
35 %
Quail egg with celery salt
NV Pares Balta Cava Brut Cava SP

LABRSAE DN
Sashimi of kingfish with ginger & shallot, Persian feta, rocket
2009 Louis Roederer Brut Rosé Reims FR

AR P A B N AT
Coconut broth with spices & lime, scallop tortellini, baby coriander
2012 Balthasar Ress Estate ,von Unsern* GR

R F N T R b
Crab omelette, enoki mushroom salad, miso broth
2011 Joseph Drouhin Laforét Chardonnay Bourgogne FR

AT A4
Duck breast with maple & lavender, almond puree, mushrooms, duck confit cigar
2012 Torres Coronas Tempranillo Penedes SP

AP A
Wagyu beef, fragrant pumpkin puree, almond, orange & asparagus salad
2011 Michel Lynch Bordeaux FR

Y3 B&
Cheese course
AT H F AR
Liquorice parfait with lime syrup
NV All Saints Rutherglen Muscat Victoria AUS

* EEE, EENERTRINZEERMIF TR,

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.



fons—,

FRAFLERE *
VEGETARIAN DEGUSTATION*
120
BUAF 2 A AR
With matching wines
200

3%
Quail egg with celery salt
NV Louis Roederer brut Premieur Champagne Reims FR

BRI
Beets, asparagus, baby carrots, turnips, fig, goat’s curd, dried black olive
2014 Wishbone Sauvignon Blanc Marlborough NZ

HEInEssr £ E
Soufflé Suissesse, pear and walnut salad
2012 d'Arenberg The Hermit Crab Viognier-Marsanne MclLaren Vale AU

FROEREFR
Onion tart, soft poached egg and asparagus
2011 Luke Mangan Chardonnay Yarra Valley AU

NEE P ST HARIR
Baby zucchini, pea, preserved lemon & basil risotto, sweet pea sauce
2012 La Moras Black Label Malbec San Juan AR

AL I REHKEE
Potato gnocchi, vegetables, parmesan & verjuice dressing
2011 Marchesi Mazzei Fonterutoli Chianti Classico Sangiovese Tuscany IT

BT
Cheese course
AT H FAH
Liquorice parfait with lime syrup
NV All Saints Rutherglen Muscat Victoria AUS

* EEE, EENERTRINZEERMIF TR,

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.
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hERKLEER *

VEGAN DEGUSTATION MENU*

115

BUAF 2 A£BR
With matching wines
195

BN B
Spiced pumpkin & coconut soup
NV Louis Roederer brut Premieur Champagne Reims FR

e U oA
Beets, asparagus, baby carrots, turnips, fig, dried black olive
2013 Domaine Gobelsburg Gruner Veltliner Kamptal AT

FAMEEF T4
Salt & pepper tofu with tamarind dressing, Thai salad
2012 Balthasar Ress Estate ,von Unsern* GR

FRPEFHRTR
Onion tart, asparagus & hazelnuts
2014 Wishbone Sauvignon Blanc Marlborough NZ
B EERGHF | EXFIRT
Slow roasted baby potatoes, leek, zucchini, garlic chives, mustard vinaigrette
2011 Domaine Vincent Girardin Cuvée Vincent Pinot Noir Bourgogne FR
N 5T H AR

Baby zucchini, pea, preserved lemon & basil risotto, sweet pea sauce
2010 Suoi Barolo Nebbiolo Barolo IT

KR I B £ Rk L
Fruit salad with ginger beer sorbet
G AN SRS

Coconut panna cotta, star anise pear, young coconut
2013 Michele Chiarlo Nivole Moscati d'asti Asti IT

* EEE, EENERTRINZEERMIF TR,

* Please note, these dishes carry an additional surcharge to your HB | FB meal plan.



