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Maruhaba,

A meal should be more than just food to fill a gap. It should 
be an experience, a ritual and an opportunity to reconnect 
with one another, our bodies and the world which feeds us. 
From something as trivial as welcoming another new day, to 
something as momentous as the start of a new life together, 
every meal is a means of celebration. That’s why at Six Senses 
Laamu, dining is borderless. 

With our destination dining experiences you don’t have to be 
confined to a particular menu, time or even a location. The 
Laamu Atoll is your oyster. So, whatever it is you wish to 
celebrate today, my culinary team will strive to provide a dining 
experience perfect for any occasion. 

This brochure outlines some of our recommended destination 
dining experiences. Feel free to use it as a starting point, get 
imaginative and follow your gut-instinct. If you have something 
else in mind, let us know and we will be delighted to make it 
happen. 

Stefan Goehcke 
Executive Chef, 
Six Senses Laamu
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Sunrise Breakfast on the Sandbank
Dawn. A time of day reserved for the calmest waters, the 

warmest colors and the most peaceful moments. 

We invite you to experience the sunrise from 
the best spot in Laamu, our private sandbank, 

where the only other visitors would be the 
silhouettes of passing dolphins on their 

morning commute. Soak it all in over fresh fruit, 
homemade pastries, a cup of coffee or tea, or 

even a glass of champagne. The sun rises around 
6:45 am and that’s the ideal time to get the best 
snap. However, for those late-risers, an equally 
amazing experience awaits later in the morning.  

Sunrise Breakfast 
on the Sandbank
Timing: 3 hours 

from 6:15 am
Price: USD 300++ 

per couple  

Picnic Hampers
Tropical islands are meant for exploring 

and not even lunch should get in the way. 

Our picnic hampers are the perfect excuse to 
take a break from the island hopping, snorkeling 
and sunbathing, to sit back, relax and enjoy the 

view. These lunches-on-the-go can tag along 
on any adventure, like a private trip to the 

aptly named Picnic Island, an afternoon on the 
sandbank or even a day enjoying the comforts of 
your own villa. In your basket you’ll find a light 

lunch, desert and a bottle of wine, perfect for 
any hot day under the tropical sun.

Picnic Hampers
Price: USD 385++ 

per person  

Gourmet Picnic 
Hamper

Price: USD 495++ 
per person  

Hamper Options
Wellness

Indian Ocean
South East Asian
Mediterranean 

Gourmet
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Chef ’s Table
Every meal has a story and every chef is 
a storyteller; ours want to give you front 

rows seats to watch their spectacles unfold. 

Upstairs at Chill Bar, our chefs will set 
the scene to tell you their culinary story, 
from their roots and first experiences, 
to their everyday life here at Six Senses 
Laamu. You’ll be introduced to our 
sustainably sourced produce and get a 
behind-the-scenes look at how some of 
our finest crafted dishes come to life.

Chef’s Table
Timing: Every 
Tuesday, from 
8:00 pm
Price: USD 
165++ per person

Cinema Dinner
Showing tonight is Laamu’s latest blockbuster; a love story 

between a movie buff and a gourmet foodie. 

Enjoy some gourmet home-made 
popcorn and snacks whilst your 
blockbuster movie begins on the 
large cinema screen of the open-
air jungle cinema. As the story 

unfolds, choose between Hollywood 
or Bollywood with our American 

diner-style and Indian menu 
choices. State-of-the-art surround-
sound, fresh air and a four-course 
meal; this is the ultimate way to 
watch the ‘stars’ under the stars. 

Cinema Dinner
Timing: 2 hours, from 7:30 pm
Price: USD 165++ per person

MMMMOVIES
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Comfort food can be the best cure for those post-holiday 
blues. Why not learn how to make your favorite Laamu 

dishes so that you can bring the Six Senses experience 
home to share with your family and friends. 

Our international culinary team is ready 
to give you insights on Maldivian, 

Indian, Sri Lankan, Vietnamese, Thai 
and Japanese cuisine. Join one of our 

specialists who will share their secrets, 
introduce you to the fresh ingredients 

and teach you, step by step, to create your 
own culinary masterpiece.

Take it to the next level and gather your own ingredients! 
Join a sunrise fishing session and ask the crew to bring your 
catch along to your afternoon cooking class, or a workshop 

at Leaf Organic Garden to harvest your own greens. 

Class Options
Maldivian

Indian
Sri Lankan
Vietnamese

Thai 
Japanese 

Cooking Classes
Price: USD 140++ per person

Timing: 2 hours

Chili Table
Can you handle the spice? 

The chili table is the center piece of 
our organic garden, surrounded by 
12 different varieties of chili plants 
from around the world. Whilst you 

enjoy the fresh air and twinkling 
night sky, our chefs will prepare a 
five-course dinner for up to eight 

guests to enjoy. The dishes are 
based on seafood, locally caught 
fresh fish and of course, a variety 
of different hand-picked chilies.

Chili Table
Timing: 
From 7:30 pm
Price: USD 
165++ per 
person
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The islands of the Maldives sit at an average of just 1.5m 
above sea level. With sea level rise, and more frequent and 

extreme incidents of coral bleaching occurring, climate change 
is the biggest threat to this beautiful country we call home. 

Did you know, food production is 
responsible for one-quarter of the 
world’s greenhouse gas emissions? Our 
conscious cook is serving up Maldivian 
dishes which will prove to you that 
meals don’t have to be such a carbon 
drain, and of course sustainability can 
be still be incredibly notorious and 
delicious. All ingredients are sourced 
from within the Laamu Atoll and served 
raw, so there is no need for any energy to 
be consumed in cooking. Come join the 
chef, while they prepare the traditional 

Maldivian dishes right in front 
of you. The conscious cook’s 
dinner is available either at 
our chili table in the organic 
garden, ‘Deck-A-Dence’, the 
amazing over-water, under-
the-stars dining, or anywhere 
else at your request!

Dinner by the Conscious Cook
Timing: From 7:00 pm
Price: USD 145++ per person

LET’S EAT OUR WAY OUT 
OF THE CLIMATE CRISIS, 

ONE MEAL AT A TIME. 

Dining in the Dark
For the adventurous foodies out there, we invite 

you to heighten your senses (the ones you have left 
anyway) in a culinary experience like no other. 

Our team will guide you through the night to a 
mysterious location on the island. After settling in, we 
invite you to cover your eyes and let your other senses 
do the work. Not only do we guarantee an unrivaled 

tasting experience, but you may also find that the smell 
of the food, the sounds of nature and the connection 
you have with others will create for an unforgettable 

dinner. After your meal our chef will reveal the 
secret identities of the mouthwatering dishes you just 

experienced, as well as their perfectly paired beverages.

Dining in the Dark
Timing: From 7:30 pm

Price: USD 195 ++ per person
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Lobster Dinner
When searching for local ingredients on a tropical island you 
don’t have to venture far, and it doesn’t get much fresher than 

a lobster grill on our beach.  

Join us for a three-course grill of today’s catch including lobsters, reef 
fish and a variety of other fresh seafood. These are accompanied by 

refreshing salads and other organic ingredients produced from our own 
gardens. The perfect time is just after a sunset cocktail, as the vibrant 

colors of the Maldivian sky give way to a beautiful starry night.

Lobster Dinner
Timing: From 7:30 pm

Price: USD 175++ per person

Private BBQs
Nothing completes a great day at the beach 
better than a stunning sunset, a refreshing 

drink and the smell of a sizzling BBQ. 

With five different menus, and of course 
more options available should you wish, 
our chefs are ready to grill up the perfect 
meal for you right there on the beach. For 
those looking for a romantic evening, we 
recommend boating out to our sandbank 
where the candle-lit scene will be set and 
ready for you. For those wishing to end 
the day closer to home, with family or 
new-found friends, we recommend an 

in-villa or beach BBQ. Also available is a 
Robinson Crusoe dining experience where 

you can sit back and admire the nature 
with our Sunken Table Under the Stars.

In-Villa BBQ
Price: USD 195++ per person

Beach BBQ
Price: USD 215++ per person

Sunken Table BBQ
Price: USD 250++ per person

Sandbank BBQ
Price: USD 360++ per person

Menu Options
Vegetarian
Maldivian

Thai
Ocean Delicacies

Meat Lovers
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Bartenders Challenge
Two bartenders, two cocktails, one 

challenge and you’re the judge. 

Hailing for every corner of the globe, 
our bartenders are the best of the 

best. Now it’s time for them to show 
off their skills and creativity. In this 
competition they will concoct never 
tried before drinks for you to judge 

based on six criteria, including taste, 
flair and innovation. And the grand 

prize? The winning cocktail will feature 
on the Chill Bar menu for all to enjoy! 

Bartenders Challenge
Price: USD 75++ per 

person
Timing: Every 

Saturday at 6:00 pm, 
2 hours

Wine Dinners
At Altitude, our spun-
glass wine cellar, an 
adventure awaits. 

Venture into the cellar’s loft 
where you will enjoy a five-
course dinner paired with 
four of the finest wines to 

accompany your meal. With 
our five different pairing 

menus you can travel to the 
vineyards of France, Italy 
and even further afield. 

Our sommelier is on hand 
to guide you through your 
adventure with insights on 
the grape variety, vintage, 

origin and how these wines 
pair harmoniously with 

each dish. For those wishing 
to enjoy a more private 

romantic evening alone, you 
wont even notice us. 

‘Organic Wine’
Why not wine and dine sustainabily. Enjoy 

a menu of local seafood and plant based 
dishes, paired with some of the world’s finest 

organic wines.

‘New World Wines’
Our sommelier guides you through regions 
of the world and establishes classic rules to 
follow, and others to bend for a bit of fun.

‘French Grand Cou’
Let’s visit some key wine regions of France 

and taste some classical and singular dishes, 
picked by our sommelier. 

‘Champagne’
Enjoy your meal with different wines from 

the Champagne region, while our sommelier 
guides you through the terroir of each 

commune and the interconnection they have 
with our signature dishes. 

‘Vino Italiano’
An Italian wine dinner, focusing on five 

courses from various regions of Italy along 
with their respective wines. Italy offers the 

widest spectrum of style and flavor. 

‘Beer’
Chef Stefan and his team create a five course 

dinner built around beer and wine.

Wine Dinner
Timing: From 7:30 pm
Price: USD 199++ per 

person
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Full Moon Dinner
There’s something magical about a full moon. 

Here in Laamu, full moon is a time when 
our marine biologists spot all sorts of reef 
fish gathering, bigger sharks popping by 
and turtle hatchlings making their way to 
the water for the first time. The lunar tides 
bring about quite the occasion underwater, 
but on dry land the rising moon can be an 
incredible spectacle too. Where’s the best 
spot to watch the show? Over a romantic, 
candle-lit dinner on our private sandbank. 

FOR AN EXTRA BONUS 
ARRIVE A BIT EARLY TO 
CATCH THE OPENING 
ACT; A SUNSET 
ACCOMPANIED BY YOUR 
FAVORITE COCKTAIL OR 
GLASS OF BUBBLES. 

Full Moon Dinner

Timing: Once a month, 
from 7:30 pm

Price: USD 195++ per 
person  

Pop Up Dinners
Everything’s better with a bit of mystery.

We’re the first to admit, its hard to go wrong when it comes to 
destination dining locations here at Six Senses Laamu. We’re spoiled for 
choice and sometimes the options can be overwhelming. So, we’re here 

to help. Let us decide your dinner, theme and location for the special 
occasion. The catch? You will have no idea where or what it will be. The 
morning of your private dinner, you will receive an invitation revealing 

the secret location and mystery fare. Do you trust us?

Pop Up Dinner
Timing: Every Saturday, from 7:30 pm

Price: USD 195++ per person


