
  

 

 
 
 

 BAA ATOLL SUMMER FESTIVAL  

DINE AROUND at BLU 
Sunday 22 & 29 JULY 2018 

 

WELCOME CRAFT COCKTAIL 
 Showcasing Landaa garden-grown ingredients 

_____ 
 

(V) CAPRESE MODERNA 
 Burrata, candied heirloom tomato, lemon zest 

_____ 
 

         RISOTTO ALL’ ARAGOSTA  
Creamy red pepper risotto, Maldivian lobster 

 

or 
 

(V) MEZZELUNE  
Ricotta cheese and spinach homemade pasta,  

           asparagus, sage butter 
_____ 

 

GUANCIA DI VITELLO  
Braised veal cheek, glazed vegetables, rosemary jus 

 

or  
 

ACQUA PAZZA 
 Poached Baa Atoll white snapper, white wine, tomato concasse, 

    black olives, potatoes and dehydrated spinach 
 

or 
 

POLLETTO ALLA PIASTRA  
Roast spring chicken, baby kale, 

mushrooms, celery relish 
_____ 

 

ABSOLUTE LEMON  
68°C lemon custard, citrus sponge 

 

        120 
 

Price in USD, subject to 10% service charge and 13% applicable taxes 


