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BY JEREME LEUNG



A CELEBRATION OF HAPPINESS
THROUGH FLAVORS

At Ufaa, every dish tells a story of tradition and innovation,
inspired by the vibrant flavors of Chinese cuisine and enriched
with a touch of Maldivian flair. Our menu showcases an
exceptional blend of Cantonese classics, Sichuan spice, and
contemporary interpretations, all crafted with the finest
ingredients and meticulous attention to detail.

Explore a culinary journey that features everything from
wok-fried Maldivian lobster to Sichuan-style poached beef and
double-boiled chicken consommé with abalone.

To complete your experience, our selection of desserts,
including mango pudding and fried sesame dumplings,
promises a sweet finale.

Ufaa invites you to discover happiness through every bite,
set against the stunning backdrop of the Maldives.

FOOD ALLERGY

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances, and special dietary requirements who may wish to know about the ingredients
used, please ask a member of the Management Team.



DINNER A LA CARTE

B3 APPETIZER

B TERACA
Crispy pork belly, sprinkled with savory honey dressing (P, G, SF, S)

TRV A R T

Crab meat, avocado and seasonal fruit salad (SF, D, E)

EAREREK
Tiger prawns with passion fruit dressing (SF, D, E)

I e g
Sautéed squid with crispy garlic and shallot (SF, A)

FZFE KN

Chilled salted chicken served with ginger scallion sauce (GF)

T BT T AR

Pan-seared scallops, served with homemade sesame sauce (SF, S, N)

X 7KARhIAL R
Marinated beef ribs rubbed with five spice (G, S)

$32

$38

$38

$34

$32

$36

$38

All prices are in US$, subject to 10% service charge and 16% T-GST.

A -ALCOHOL || D - DAIRY || G - GLUTEN || GF - GLUTEN FREE || N - NUTS || E -EGG || SF - SHELLFISH || P - PORK || S - SESAME



1B ez SOUP

VR EE
Hot and sour soup with mixed seafood (SF)

e
Minced black Angus beef broth with Chinese celery and egg white (E)

fitgta J5 T VLSRRG 7
Double-boiled chicken consommé served with abalone, scallop

and baby cabbage (SF)

f5x CHINESE BARBECUE

s (—H
Whole roasted Peking duck, served with pancakes and condiments*
(G,N,S)

Serves two (2) people

ARG ()
Roasted duck, Cantonese style (S)

$38

$38

$36

$169 11 $69*

$58

All prices are in US$, subject to 10% service charge and 16% T-GST.
* Additional charge for half and full board meal plans.

A - ALCOHOL || D - DAIRY || G - GLUTEN || N - NUTS || E -EGG || SF - SHELLFISH || P - PORK || S - SESAME



E1R/AE 2 MEAT & POULTRY

S R R
Stir-fried Black Angus beef tenderloin with Chef's garlic sauce* (G)

SRR F AL
Stir-fried Black Angus beef tenderloin with black pepper, Cantonese
style* (D, G)

BN AN
Wok-fried Australian Wagyu beef short ribs with Sichuan peppercorns
(G, SF, A)

RSO RGER

Wok-fried boneless chicken served with cashew nuts (G, N)

JIER e SICHUAN

R AL R
Spicy New Zealand lamb chop with fermented red bean curd (A)

THRAG A 22
Wok-fried shredded chicken with chili and scallions (G, A, SF)

KEFAR
Sichuan-style poached Black Angus beef in a spicy chili broth* (G, A)

RS | A G2
Braised Wagyu beef brisket with radish in casserole* (G, A, SF)

T EBRFRIA R
Spicy pork belly and bamboo shoot dry hotpot (G, A, P, SF)

$58 || $26*

$58 || $26*

$54

$38

$64

$54

$66 || $23*

$68 || $28*

$48

All prices are in US$, subject to 10% service charge and 16% T-GST.
* Additional charge for half and full board meal plans.

A - ALCOHOL || D - DAIRY || G - GLUTEN || N - NUTS || E -EGG || SF - SHELLFISH || P - PORK || S - SESAME



ETR/gEEE SEAFOOD

B R SRS A bo6 | 5247
Oven baked Chilean seabass fillet with honey and soy marinate* (G, P, E)

E AN AN $88 || $34*
Maldivian lobster with ginger, scallion and black bean in casserole*
(SF, G, A)

B3 BB 589 $30*

Braised Australian abalone in truffle oil and abalone sauce* (SF, G, A)

ST AR A AR A $66 || $24*

7

Steamed Chilean seabass fillet with fermented black garlic* (G)

RIDTEUXUER TR $88 || $34*
Wok-fried Maldivian lobster meat with "Hua Jiao" Sichuan peppercorns*
(SF, A)

wrex 7T PR $57

Tiger prawns with garlic and cream lemon sauce (SF, D, G)

AT BRI 1 $57
Stir-fried Australian scallops with black truffle sauce (SF)

R PE B AT $52
Stir-fried tiger prawn with sun-dried baby shrimp and curry leaves (SF, G)

a0 IR 2 R $52
Stir-fried freshwater prawns with crispy garlic and shallot (SF, A, G)

ML 25 I AR BK $48

Sweet and sour prawns with lychee (SF)

All prices are in US$, subject to 10% service charge and 16% T-GST.
* Additional charge for half and full board meal plans.

A - ALCOHOL || D - DAIRY || G - GLUTEN || N - NUTS || E -EGG || SF - SHELLFISH || P - PORK || S - SESAME



/K¢ LIVE SEAFOOD FROM THE LOBSTER TANK

O/RARERER (SH75) Maldivian Lobster $25 per 100g
B TR (FiE—F) Preparation style (Choose one)

BEUHYITHR

Baked with butter and lemon cream sauce (D, SF)

B H o W
Baked with garlic and fermented yellow bean paste (SF, A)

AR E D
Stir-fried with sun-dried baby shrimp and curry leaves (G, SF)

ERGTID
Braised with ginger, scallion and black bean (G, SF, A)

TR PRI 7
Steamed with spicy garlic sauce (G, SF)

#53% VEGETABLES

S $19
Bok choy

F $19

Choy sum

HAETE $19
Kale

PE27E 319
Broccoli

Choices of Sauce:
TR TID | XO# KD | dEsdkD
Wok fried with garlic / XO sauce / oyster sauce

All prices are in US$, subject to 10% service charge and 16% T-GST.

A - ALCOHOL || D - DAIRY || G - GLUTEN || N - NUTS || E -EGG || SF - SHELLFISH || P - PORK || S - SESAME



TR/m& RICE/NOODLE

MG R IR $36

Fried rice with diced chicken, long beans and sweet corn (E, G)

MORLIGER ZE D TR $42
Fried rice with assorted Chinese barbecue meats (P, G, N, E, A, SF)

TR R AT ED TR $36
Fried rice with whitebait and fried garlic (G, E)

MBS A H $38
Seafood udon noodles with cabbage and black pepper (G, SF)

FAPREA 342
Fried rice noodles with sliced Black Angus beef and bean sprouts in soy
sauce (G, SF)

&t DESSERT

HTAR | BCy) & Z ik $22

Classic mango pudding, served with fried creamy custard sesame
dumpling (G, D, E, S)

0 A TR BRI »20

Honey melon, mango and sago served with lychee sorbet (D)

S SR 520
Crispy banana with cheese, served with ice cream (D, G)

IRV C S 7R $20

Seasonal fruit platter

All prices are in US$, subject to 10% service charge and 16% T-GST.

A - ALCOHOL || D - DAIRY || G - GLUTEN || N - NUTS || E -EGG || SF - SHELLFISH || P - PORK || S - SESAME



JLESEE KIDS MENU

BB IoRGHYAECPE =1t

Grilled corn-fed chicken breast with broccoli

FHRGECHE I DS

Roasted chicken shreds with cucumber and carrot (N)

FAIMXG A ZE E
Pan-fried shrimp with tomato and egg (SF)

T AR 8 fic R TR
Steamed fish legine fillet with steamed rice

B EHINM BT TR

Sweet and sour prawns with Macau fried rice (SF)

A AE =R

Chinese beef risotto with tomatoes

=X B EEEDR

Fried rice with salmon sausage and green peas

BN T BRSOy 22
Fried glass noodles with shrimp, scallop and egg (SF)

$24

$22

$18

$25

$18

$22

$18

$18

All prices are in US$, subject to 10% service charge and 16% T-GST.

A - ALCOHOL || D - DAIRY || G - GLUTEN || N - NUTS || E -EGG || SF - SHELLFISH || P - PORK || S - SESAME



