Kuredu

IN VILLA DINING MENU

AVAILABLE TIME : 12:00 - 22:30
A DELIVERY CHARGE OF $10 PER ORDER APPLIES
ALL-INCLUSIVE DISCOUNTS DO NOT APPLY TO IN-ROOM DINING SERVICES

DIAL #3182



STARTERS

BRUSCHETTA (vg, d)
tomato, parmesan cheese, crostini

ONION RINGS (vg)
crispy deep-fried onion with dip

STUFFED JALAPENO
creamy mozzarella stuffing with spicy tomato dip (vg)

TUSCAN BEAN SOUP
mixed vegetables, bacon, parmesan (gf, d, p)

ARANCINI
risotto, parmesan sauce, tomato (vg, d)

FRIES
normal or sweet (v, vg, gf)

SALADS

CAESAR SALAD

romaine, parmesan, bacon, croutons (d, p)
add chicken $4

add prawns $6

PANZENELLA SALAD
tomato, peppers, onion, croutons (v, vQ)

BURRATA SALAD
mix tomato, pangrattato, herb oil (n, vg, d)

(n)-nuts  (v)-vegan (vg)-vegetarian (gf)-gluten free  (d)-dairy

$14

$12

$16

$14

$16

$10

$18

$16

$20

(p)-pork

All prices are in $US and include 17% GST & applicable service charge



BURGERS & SANDWICHES

SMASH BURGER $24
beef, bacon, cheese, fries (d, p)

BEYOND BURGER $22
pb burger, cheese, mayo, fries (v, vg)

CLUB SANDWICH $20
chicken, bacon, egg, fries (d, p)

FALAFEL SANDWICH $18
falafel, pesto vegetables, fries (v, vg, gf)

STEAK SANDWICH $24
rib eye, chimichurri, fries

PASTAS

SPAGHETTIAGLIO E OLIO $20
garlic, pepperoncino, parsley (v, vg)

PRAWN LINGUINE $34
red prawns, saffron, citrus (d)

CHICKEN ALFREDO $22
grilled chicken, basil cream (d)
*choice of pasta - penne, pappardelle, linguine

PENNE ALLA VODKA $22
vodka sauce, burrata, chili (vg, d)

(n)-nuts  (v)-vegan (vg)-vegetarian (gf)-gluten free (d)-dairy (p)-pork
All prices are in $US and include 17% GST & applicable service charge



PIZZAS

MARGHERITA
tomato, mozzerella & basil (vg, d)

HARVEST
mozzerella & mixed vegetables (vg, d)

MALDIVIANA
local tuna, coconut & chili (d)

PESTO & STRACCIATELLA
mozzarella, pesto & stracciatella (n, vg, d)

FRANCO’S FAVORITE
burrata, parma ham, parmesan (d, p)

NEW YORKER
pepperoni, jalapeno & honey (d, p)

DESSERTS

TIRAMISU
mascarpone, ladyfingers & kahlua (vg, d)

PANNA COTTA
berries coulis & strawberries (d)

CARAMELLO CHEESECAKE
salted caramel cheesecake (vg, d)

NUTELLA CHOCOLATE MOUSSE
cream, dark chocolate & hazelnuts (n, vg, d)

FRUIT PLATTER
fruits of the day (v, vg, gf)

(n)-nuts  (v)-vegan (vg)-vegetarian (gf)-gluten free (d)-dairy (p)-pork
All prices are in $US and include 17% GST & applicable service charge

$18

$22

$22

$24

$26

$26

$14

$12

$14

$14

$12



BEVERAGE MENU

HEALTHY

SMOOTHIES
TROPICAL GREEN

mango, cucumber, spinach,

pineapple, coriander

AVOCADO BANANA

avocado, banana, honey,

almond milk, chai seeds

JUICES

FRESH JUICES
orange
pineapple
watermelon
apple

SOFTDRINKS

coca cola
diet coke
fanta

sprite

bitter lemon

(n)- nuts  (v)-vegan

$8

$11

$10

$7
$7
$7
$7
$7

(vg)-vegetarian

MOCKTAILS
STRAWBERRY COOLER

strawberry syrup, fresh ginger,

soda water

ISLAND BILLS
orange juice, mango juice,
lychee juice, virgin curacao

BEERS 330mi
tiger bottle, singapore
san miguel, philippines
corona, mexico

asahi, japan

LOCAL

fresh young coconut

ICE COFFEE

classic
caramel
ginger bread

(gf)-gluten free  (d)-dairy  (p)-pork

All prices are in $US and include 17% GST & applicable service charge

$11

$11

$11
$11
$14
$14

$9

$10
$10
$10



WINE SELECTION

CHAMPAGNE
N/V Veuve Clicquot Ponsardin Brut “Yellow Label’, Bruts

2007 Taittinger Comtes de Champagne ‘Blanc de Blanc’, Brut

SPARKLING WINE

2021 Perlage Prosecco Organic Valdobbiadene
N/V Cava Jaume Serra 375ml

ROSE WINE

2023 Cotes de Provence, Chateau d’Esclans, ‘Whispering Angel’
2023 Wine Rose Frontera

WHITE WINE

2019 Regnard Pouilly-Fuisse L'’Ancien Prieure
2021 Maison Castel, Pouilly Fume
2021 Friuli DOC, Pinot Grigio, Le Due Torri

RED WINE

2019 M.Chapoutier Crozes-Hermitage ‘Les Meysonniers’
Rouge, Syrah 2017 Valpolicella Superiore Ripasso DOC, Rocca Sveva
2021 Sea Change Merlot

(n)-nuts  (v)-vegan (vg)-vegetarian (gf)-gluten free (d)-dairy (p)-pork
All prices are in $US and include 17% GST & applicable service charge

BOTTLE

$219
$519

$90
$20

$89
$60

$149
$95
$69

$139
$95
$65



