
With shimmering views of the 
lagoon, pull up a chair at the Veli 

Pool Bar next to the water and 
enjoy a refreshing drink as you 
soak up the incredible views.



Our planet needs  
a little TLC—Tender Loving Care.  

Because we care about what matters,  
we challenged our chefs to create delicious  

feel-good vegetarian and plant-based 
dishes. We had a lot of fun testing recipes. 

That’s how Keen on Green came to be.  
Even if you’re not a vegetarian (yet),  

we hope that you are keen on trying the 
dishes labelled in green. But know that 
regardless of your choice, everything is 

made with love in kitchens that care.



 
LUX* GREEN SALAD  20  
CAL 210 
Garden green leaves, shaved 
vegetables, pickled mushrooms,  
green peas, vinegar sprays, olive oils 
 
 
FATTOUSH FRESH  22 
LEBANESE SALAD  (G) 
CAL 254    
Romaine lettuce, cucumber, tomatoes, 
radish, sumac, red radish, mint, lemon 
juice, olive oil, bell pepper, fried pita 
bread 
 
 
CAESAR SALAD (D) (G)  20 
Crunchy Romaine baby lettuce, 
crispy pork bacon, parmesan cheese, 
poached egg, garlic croutons, 
parmesan shavings, Caesar dressing 
 
Add grilled chicken  4
Add grilled prawns  7 
 
 
VIETNAMESE BEAN  22 
CURD VEGETABLE  
RICE PAPER ROLLS  
CAL 379  
Bean sprouts, bean curd lettuce,  
rice noodles, carrots, mint,  
spicy peanut dip, cucumber,  
tomato, basil 
 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

 STARTER



 
 
PALM HEART SALAD 27

AND THAI PRAWNS (G) 
Marinated palm hearts, crispy prawns, 
Thai chili dressing, coriander
 

VEGETABLE SAMOSA  18 
CHAT (G) 
CAL 250  
Homemade natural yoghurt,
tamarind dip, mint chutney 
 

TOMATO GAZPACHO (G) 19 
CAL 290  
Calamata olives, cucumber,  
roasted bell peppers
 

CRUNCHY CALAMARI 22 
SALAD (G) 
Calamata olives, cucumber,
roasted bell peppers
  
 
 
 
 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

 STARTER



 
 
PARMA HAM AND 24 
SWEET MELON (G) (D) 
14 months Parma ham, sweet 
honeydew melon

VIETNAMESE PRAWN 32

RICE PAPER ROLLS (N)  
Indian ocean prawn, bean sprouts, 
lettuce, rice noodles, carrot, mint, spicy 
peanut dip, cucumber, tomato 

 
HAWAIIAN SPICY 24

TUNA POKE (G)  
Fresh raw tuna, soya sauce, chilli,
red onion, lemon juice, cucumber,
sesame seeds 
 
 
 
ARABIC COLD MEZZEH  24

(D) (G) (N) 
CAL 254    
Fresh hummus, baba ganoush,
moutabel, tabbouleh, pita bread 

 
 
 
 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

 STARTER



 

GREEN VEGETARIAN  26 
BURGER (G) (D) 
CAL 405  
Broccoli burger, Fontina cheese, 
arugula pesto, green asparagus, 
spinach tempura, crispy onion rings, 
cucumber pickles, taro chips 
 
 
CHICKEN BURGER 28 
(D) (G) (N)                                                                                                                                            
Crispy corn-fed chicken breast, 
avocado, grilled pumpkin, tartar 
sauce, French fries 
 
 
LUX* BEEF BURGER 29 
(D) (G) (N) 
Cape Grim Tasmanian beef, tomato, 
lettuce, mushroom, bacon, roasted 
onion, French fries, fried egg 
 
 
 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

SANDWICHES 
& BURGERS



 
 
BEYOND VEGAN  32 
BURGER (G)                                 
CAL 335                                                                                                              
Red onion, hibiscus flower compote, 
tofu mayonnaise, sundried tomato 
paste, lettuce  truffle oil,  
purple yam chips

 
FALAFEL SANDWHICH 22

(D) (G)  
Warm falafels, pita bread, tomato, 
mint, tahini sauce, side salad Fattoush
 
 

BRAISED PULLED BEEF  32

SANDWICH (D) (G) (A)  
Braised flank steak, crispy baguette, 
fried onion, mushrooms, cheese, 
pickles, mustard, braised bouillon, 
beef jus, French fries 
 
 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

SANDWICHES 
& BURGERS



 
ASIAN STYLE STIR 19 
FRIED VEGETABLE (G)                        
CAL 438                                                                                                                 
Asian vegetable, garlic,  
soya sauce, vegetable fried rice 
 
 
 
CLASSIC FISH  26 
AND CHIPS (A) (D) (G)   
Beer-battered snapper,  
homemade chips, mushy peas,  
pickles, lemon, tartar sauce,  
malt vinegar, fried capers 
 
 
 
SEAFOOD LINGUINE 36 
(A) (D) (G)                                                                                                                   
Fresh seafood, tomato sauce,  
cherry tomatoes, fresh basil 
 
 
 
SEAFOOD  22 
CHOW MIEN (G)  
Poached yellow noodle, prawn, 
calamari, reef fish, young carrots, 
bok choy, chili, rice wine pickled 
vegetables, homemade smoked  
soya sauce

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   MAIN



 
TRADITIONAL 24

MALDIVIAN FISH CURRY

(G)
Traditional sweet fish curry,  
chutneys, fragrant rice 
 
 
MASALA PRAWNS 36 
(D) (G)                                                                                                                   
Prawn masala, butter paratha, 
kachumber, papadum
 
 
WOK FRIED PEPPER BEEF  33 
(G) 
Beef strips, Asian vegetable, black
pepper, egg fried rice 
 
 
 
LEMON CHICKEN  24 
(G) 
Crespy chicken, plum sauce,  
lemon, egg fried rice
 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   MAIN



 
JAVANESE GADO GADO 22                        
CAL 345                                                                                           
Steamed vegetables, tofu, lontong, 
spring onion, spicy peanut dip 
 
 
GREEN PEA & 22                        
MUSHROOM CURRY 
CAL 345                 
Mango chutney, fragrant rice 
                                                                                                 

 
3 CHEESES AND PECAN 24

NUT RAVIOLI (G) (N)                                                                                                           
Parmesan, Gorgonzola, Mascarpone, 
pecan nuts, creamy tallegio sauce, 
roasted pumpkin
 

SWEET & SOUR FISH 24 
(G)                                                                                                                   
Chinese sweet and sour fish, bell 
peppers, pineapple, egg fried rice
 

WONTON NOODLE SOUP 25 
(G)                                                                                                                   
Served with prawns dumpling,  
siew pak choy, char siu chicken 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   MAIN



 

INDONESIAN  29

CHICKEN SATAY (G) (N)                                                                                                                 
Grilled chicken satay, peanut sauce, 
prawn crackers, sticky rice, achar 
 

JIN DOU PORK (G) 34                                                                                             
Sweet and sour black vinegar, soya 
glaze stir fried pork, capsicum, sugar 
snap accompanied with steamed rice
 

INDONESIAN NASI 32

GORENG (G) (D) (N)                                                                                                   
Prawn fried rice, chicken satay, peanut 
sauce, fried egg, prawn crackers

 
CHICKEN AND 16

MUSHROOM NOODLE

SOUP (G)                                                                                                             
Chicken broth, yellow noodle,  
crispy vegetables

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

   MAIN



 
*The Signature Dishes are chargeable 
and not included in any meal plan.  
A 30% discount is applicable for guests 
on Full Board or All Inclusive meal 
plans. 
 

*JAPANESE CRAB  32 
STARTER SALAD (G) 
Crispy tempura crunch,  
sesame seeds, cucumber 
 
 
 
 
*GRILLED SEAFOOD  120

HARVEST FOR TWO                                                                                                    
2 “Flapjack” slipper lobsters

4 king prawns

4 scallops

4 green lip mussels

Today’s boat catch

Native yellow fin tuna

Octopus & calamari

 

Comes with: 
LUX* Green Salad shaved vegetables 
Steamed white rice 
Lemon butter sauce (D) 
Lemon & lime cheeks

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

CHEF ’S 
SPEC IAL



 
 
*GRILLED  
WHOLE LOBSTER 
USD 18 PER 100 G 
                                                                                                 
Comes with: 
Fatoush Salad, sumac 
Hand cut chips 
Garlic butter sauce 
Lemon & lime cheeks 
 
 
 
*ANGUS BEEF STEAK  52

AND CHIPS (A)                                                                                                   
Cape Grim MB4 rump steak,  
grilled tomato, grilled vegetables,  
steak fries, truffle mayonnaise

 

 Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

CHEF ’S 
SPEC IAL



 
 
 
ENERGY BAR WITH  18 
COCONUT MILK (G) (N)                                                                                
Walnut, ginger cocoa balls, Cashew, 
chocolate chips, oat balls, cardamom 
coconut milk

CHOCOLATE FUDGE,  20 
CHOCOLATE PARADISE 
(G) (A)  
Valrhona, M&M’s, dreamy fudge, 
marshmallow, chocolate crème, 
chocolate popcorn ICI 
                                                                             

MANGO & BASIL SALAD  20 
(D)                                                                                
Mango salad, yoghurt, basil panna 
cotta, strawberries, sweet basil

 

 

Allergic to 
pollen, peanuts 
or negativity? 
Please inform your 
waiter. We do our 
best to avoid cross-
contamination but  
we cannot guarantee 
our dishes are free  
of allergens.

(G) Gluten
(N) Nuts
(D) Dairy
(A) Alcohol

DESSERTS


