
Origin is  an overwater specialty restaurant that integrates f ine dining 

with the signature Italian f lavours of  Sicil ian chef  Silvio Zaccareo.  

Under the alluring Maldivian night sky and with an uninterrupted view

of the Indian Ocean,  Origin offers an exquisite menu, from fresh handmade pastas 

and delectable seafood specialties to quality  meats and 

plant-based dining alternatives.



E s s e n c e  o f  O r i g i n

 A tasting menu showcasing specialties hand-picked by Chef Silvio Zaccareo.

125 USD Per Guest*  

I N S A L A T A  D I  M A R E  ( S F )  

Seafood salad with octopus,  prawns,  squid,  fennel ,  orange segments,  mixed 
let tuce,  parsley sauce

Or

P A N Z A N E L L A  ( V G )  ( G )  ( N )

Sourdough bread salad with white beans,  tomatoes,  celery ,  carrots ,  radish,  
almonds and garl ic  conf i t  a iol i

M I N E S T R O N E  ( V )  ( N  )  ( G )  ( D )

Tradit ional  vegetable soup served with basi l  pesto

S O R B E T

G R I G L I A T A  M I S T A  D I  P E S C E  ( S F )  ( D )  

Gril led seafood platter  with reef  f ish,  prawns,  scal lops,  squid,  salsa verde,  
fork-mashed di l l  potatoes

Or

P O L L O  A I  P E P E R O N I  ( D )

Roasted chicken legs with bel l  pepper sauce,  broccol ini ,  t ruf f le -mashed 
potato,  black ol ive crumble

Or

R A V I O L I  V E R D I  ( V )  ( D )  ( G )  ( N )  

Stuffed with r icotta and served with french beans,  potatoes,                      
basi l  pesto,  pecorino sauce

C L A S S I C  T I R A M I S U  ( D )  ( G )  

Authentic  I tal ian homemade sty le t iramisu with layers of  cof fee-soaked 
sponge f ingers and whipped mascarpone

(A)  Contains Alcohol |  (P)  Pork |  (V)  Vegetarian |  (VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellf ish

In our effort  to fulf i l l  your expectation,  

please inform our team member should you have special  dietary requirements,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.



(A)  Contains Alcohol |  (P)  Pork |  (V)  Vegetarian |  (VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellf ish

In our effort  to fulf i l l  your expectation,  

please inform our team member should you have special  dietary requirements,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.

A P P E T I S E R

C A V I A R  2 0  g m s / 3 0  g m s

(served with classic accompaniments)

B e l u g a       2 2 0 / 3 1 0

O s c i e t r a     1 2 0 / 2 1 0

B U R R A T A  ( V )  ( D )   3 2

Semi-dry cherry tomatoes,  black ol ive crumble,  arugula,  balsamic dressing

P A N Z A N E L L A  ( V G )  ( G )  ( N )   3 2

Sourdough bread salad with white beans,  tomatoes,  celery ,  carrots ,  
radish,  almonds and garl ic  conf i t  a iol i

I N S A L A T A  D I  M A R E  ( S F )   4 0

Seafood salad with octopus,  prawns,  squid,  fennel ,  orange segments,  
mixed let tuce,  parsley sauce

B R U S C H E T T A

T o n n o  ( D )  ( G )   2 2

Tuna and mascarpone mousse,  capers,  melon 

P o m o d o r o  ( V G )  ( G )   2 0

Tomato,  garl ic  conf i t ,  basi l  

E G G P L A N T  I N V O L T I N I  ( V )  ( D )   3 2

Gril led eggplants stuf fed with r icotta ,  basi l ,  tomato sauce and Parmigiano

C H I C K E N  A R A N C I N I  ( G )  ( D )   3 4

Rice bal ls  stuf fed with chicken,  minted peas sauce



(A)  Contains Alcohol |  (P)  Pork |  (V)  Vegetarian |  (VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellf ish

In our effort  to fulf i l l  your expectation,  

please inform our team member should you have special  dietary requirements,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.

G A M B E R O N I  ( N  )  ( S F )   4 0

Gril led prawns with art ichokes,  pears,  arugula,  pine nuts ,  c i tronette

C A P E S A N T E  ( D )  ( G )  ( A  )   4 2

Scal lops with Prosecco,  herbs,  bread crumbs,  beetroot  sauce

S O U P

M I N E S T R O N E  ( V )  ( N  )  ( G )  ( D )   2 0

Tradit ional  vegetable soup served with basi l  pesto.  

Z U P P A  D I  P O L L O  ( D )  ( G )   2 2

Chicken dumpling soup with zucchini ,  cherry tomatoes,  Parmigiano

P A S T A  &  R I S O T T O  

R A V I O L I  V E R D I  ( V )  ( D )  ( G )  ( N )   3 9

Stuffed with r icotta and served with French beans,  potatoes,  basi l  pesto,  
pecorino sauce 

P E N N E  I N F E R N O   ( V )  ( G )  ( S )   3 4

Arrabbiata sauce,  pecorino,  parsley sauce

F E T T U C C I N E  C O L P A  D I  A L F R E D O  (  D )  ( G )   3 7

Parmigiano cream, chicken meatbal ls ,  k ing oyster  mushrooms

P A C C H E R I  M E D I T E R R A N E I  ( G )  ( N )   3 9

Tuna,  capers,  black ol ives,  cherry tomatoes,  pine nuts ,  fennel  seeds



(A)  Contains Alcohol |  (P)  Pork |  (V)  Vegetarian |  (VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellf ish

In our effort  to fulf i l l  your expectation,  

please inform our team member should you have special  dietary requirements,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.

R I S O T T O  F I O N A  ( S F )  ( N )   9 9

Lobster ,  peas,  lemon

R I S O T T O  A I D A  ( V )   3 7

Beetroot ,  Parmigiano cream

M A I N  C O U R S E

C R E S P E L L E  A L  R A D I C C H I O  ( V )  ( D )  ( G )  ( N )   4 2

Crepes with Parmigiano cream, pears,  walnuts ,  braised radicchio,  saf fron sauce

G R I G L I A T A  M I S T A  D I  P E S C E  ( S F )  ( D )   5 9

Mixed gri l led seafood platter  with reef  f ish,  prawns,  scal lops,  squid,  salsa 
verde,  fork-mashed di l l  potatoes

P A L E R M I T A N A  D I  T O N N O  ( D )  ( G )  ( A )   4 4

Tuna breaded in Mediterranean bread crumbs,  sheep cheese,  smoked 
eggplants ,  roasted cherry tomatoes

A G N E L L O  E  C A R C I O F I  ( D )   5 5

Gril led lamb chops with roasted art ichokes,  apricot  rel ish,  roasted celer iac,  
carrots

T A G L I A T A  D I  M A N Z O  ( D )   8 5

Gril led beef  r ib eye with potato terr ine,  semi-dry cherry tomatoes,                       
roasted asparagus,  c ipr iani  sauce,  arugula

P O L L O  A I  P E P E R O N I  ( D )   4 4

Roasted chicken legs with bel l  pepper sauce,  broccol ini ,  t ruf f le -mashed potato,  
black ol ive crumble



(A)  Contains Alcohol |  (P)  Pork |  (V)  Vegetarian |  (VG) Vegan |  (G) Contains Gluten |  (D) Contains Dairy |  (N)  Contains Nuts |  (S)  Spicy |  (SF) Shellf ish

In our effort  to fulf i l l  your expectation,  

please inform our team member should you have special  dietary requirements,  food allergies or food intolerances.

*All  prices are in US Dollars and are subject  to service charge and applicable taxes.

F R E S H  C A T C H  O F  T H E  D A Y

Choose from freshly caught reef  f ish or lobster prepared to your preference and 
in your choice of  sauce,  accompanied by roasted vegetables.

R E E F  F I S H  F I L L E T   6 9

L O B S T E R  -  p e r  1 0 0  g m s  ( S F )   2 5

Preparat ion :  G r i l l e d  or  P a n  s e a r e d

Choice of  sauce :  L e m o n  b u t t e r  or  G a r l i c

Please allow 35 minutes of  preparation time.  

D E S S E R T

C L A S S I C  T I R A M I S U  ( D )  ( G )   2 2

Authentic  I tal ian homemade sty le t iramisu with layers of  cof fee-soaked sponge 
f ingers and whipped mascarpone

V A N I L L A  P A N N A C O T T A  ( D )   2 2

Mixed berry sauce

W A R M  M O L T E N  C H O C O L A T E  ( D )  ( G )  2 2

Chocolate lava fudge cake with vani l la  bean ice cream

L E M O N  R I C O T T A  C H E E S E C A K E  ( D )   2 2

Creamy r ich r icotta cheesecake and strawberry  ice cream 

B Y  S C O O P  ( D )   7

C h o c o l a t e  i c e  c r e a m  ( D )

B a n a n a  c a r a m e l  i c e  c r e a m  ( D )

C o f f e e  i c e  c r e a m  ( D )  


