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HAUTE AND HEALTHY CUISINE – THE DINING EXPERIENCE AT

ONE&ONLY REETHI RAH, MALDIVES
Fine dining, fusion cooking and the sheer enjoyment of food take on a whole new meaning at One&Only’s luxury island resort at One&Only Reethi Rah. 

Not only does the resort have three spectacular restaurants, that offer the finest of villa dining and a special chef’s garden, but also sushi, Champagne and juice bars, and a specialist coffee bar with more than 50 chefs all under the guidance of Executive Chef, Stevie Jones.

Healthy options abound, with a Well-being menu designed in close consultation with One&Only’s resort nutritionist to ensure all ingredients are low in fat, sugar and free from additives.  

“The whole concept is about total flexibility in being able to eat what you want, when you want it.  That defines luxury to me,” says One&Only’s Group Food and Beverage Director, Patrick John.  

Recognising the importance of food as an integral part of the best holidays, One&Only Reethi Rah ensures that all guests will discover new experiences every day.   However, the key to this eating experience lies in the quality of the ingredients, which is why Stevie Jones, with the collaboration of Patrick John, focuses on the finest organic produce from all corners of the world - organically reared lamb and beef, the freshest fruits and vegetables, specially selected seafoods and fish, flown in twice a week from Tokyo, for the sushi bar and Japanese restaurant, Tapasake and the freshest fish from the Indian Ocean –for a consummate gourmet experience.
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All of these can be enjoyed either in the spaciously elegant main restaurant, Reethi, the chic Tapasake, the exotic Fanditha, within the privacy of your own villa, or on a nearby sandbank for the true taste of a desert island.  Lighter meals are offered throughout the day at the Rah Bar or in One&Only Spa by ESPA.  

Well-being Cuisine is available in Reethi Restaurant, Tapasake, Spa Dining and even directly to the guest’s villa through In-Villa Dining.  To make healthy dining even easier, all the dishes on the Well-being menu have a calorie count and explanation of their specific health benefits, whether they are immune boosting, detoxifying, mood enhancing or good for the heart.
Reethi Restaurant - A Theatre of Dining

Reethi Restaurant - the elegant and spacious main dining room of the luxury resort, it is not just a restaurant, but more a theatrical experience with spectacular settings, surrounded with rich colours, and the ever-changing scenery of the sky and ocean.

As guests approach the Rah Bar, they pass a glass-fronted wine room, where they can have wine-inspired special dinners, tastings, classes and events.  On either side are two walk-in wine cellars, displaying some of the resort’s 9,000 bottles of the finest wines in the world.  From here, there is a panoramic view of the entire restaurant with its three distinctive seating areas and the coup de theatre at the heart of the place – a floor to ceiling vast, glass cube, which houses the cold kitchen.  Here chefs prepare salads, carve fruits, blend drinks and summer soups in a seemingly endless display of skill and expertise, while the shades and colours of the morning-fresh ingredients glow like jewels in the sunlight.

Behind this is another culinary visual statement - a huge wall of windows, opening onto an Asian kitchen with two large woks, an impressive Beijing duck roaster, a king-size dim sum steamer and a specially built Tandoori oven.  
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The more conventional kitchen lies to the rear.  From this state-of-the-art creative centre, breakfast, lunch and dinner are served, from the simplest salad to the most complex of haute cuisine, from Asian fusion to Italian rustic, all made from the healthiest, freshest, organically grown ingredients available, either produced locally or flown in daily from the four corners of the globe.

The choice of seating areas within the restaurant is almost as diverse as the range of food on the menu, with each area having magnificent sea views.  For those that prefer a more shaded breakfast experience, the seating area at the far side of the restaurant is the place to choose with its sunken coffee bar and tables overlooking the sparkling water.  

A menu of freshly made coffees and leaf teas is on offer as well as both international and Asian breakfasts – everything from eggs Benedict to chicken congee as well as yee fu noodles and fruit platters.  While guests are making their decisions, a delicious plate of mini breakfast snacks is served.  

The central section of the restaurant is approached through vast carved doors into a dramatic setting of deep reds and marbles.  Everything is on a grand scale from the soaring painted pillars, which support the high temple roof, to the two 16-seater communal tables down each side, both carved from a five-metre-long teak log.  Guests can dine on a spectacular granite platform at the water’s edge, looking straight out to sea.  The third seating area, directly opposite the wine room, is intimate and chic with its hand carved columns, water feature and glittering blue glass tiles from Italy.

Reethi Restaurant is open for breakfast, lunch and dinner and serves contemporary cuisine from the Mediterranean and the Far East.  Lunchtime specialities feature a number of healthy options including salads, stir-fries, sashimi, steamed and grilled fish.  Perennial favourites such as Caesar salads and pizzas sit happily beside Thai seafood salads and Indonesian nasi goreng.  
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Dinner menus are just as creative offering the finest in Asian-European foods including such dishes as black truffle and morel risotto, Tandoori tuna with fennel salad and roasted duck and prawn wonton soup – all cooked to order.

Tapasake – Japanese cuisine with a modern twist 

One&Only Reethi Rah’s cool and sophisticated Japanese restaurant, dedicated to fine dining, is the first of its kind in the Maldives.  A gloriously stylish showcase of glass, stone and stainless steel, like all the restaurants at One&Only Reethi Rah, the visual dynamics of the place are as important an element as the cuisine.  

An over-water restaurant on the western tip of the island, Tapasake is the ideal place to savour delicious Japanese tapas, enjoy the freshest fish at the Sushi Bar and watch the waves lapping on the shore.  The restaurant is visually stunning with its black terrazzo floor, oyster-grey mother of pearl tables with whalebone-effect legs, a semi-circular bar and a place where every diner has a view of the ocean.  The centrepiece of this modernist marvel is the granite and mirror-polished stainless steel Sushi Bar where guests can choose the freshest foods available and watch mouth-watering dishes being prepared in front of them.  Just in front of the bar is a display of the seafood and fish available each day and behind it, the glass-fronted kitchen where chefs can be seen preparing dazzlingly delicious dishes.

Seafood is a highlight of the restaurant where it is cooked to order.  Only the finest and freshest of ingredients, straight from the waters of the Indian Ocean are used, while most of the fish for the Sushi and Sashimi bar is flown in twice a week from Japan.

Guests can choose to eat in the private dining area with its sunken seating for up to six people, or can opt for the communal table, a simple granite slab overlooking the sea which seats 14.  Alternatively, there are more conventional tables, albeit made of exquisite oyster-grey mother of pearl and glass.  
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Open only for dinner, Tapasake is the ultimate in casual sophistication with its impressive collection of sakes – almost 30 in total – and fine selection of Rieslings to complement the food.  

Fanditha – A Romantic Fantasy at One&Only Reethi Rah

On the most northern point of the island of Reethi Rah is Fanditha, an exotic beach restaurant and bar, with carpets in the sand, chill-out swing sofas, inviting day beds and giant cushions.  To highlight its boho-chic atmosphere, sails are draped over trees while Arabian tents are suspended from palms.  

Open for dinner, its exoticism shines through with vintage brass hurricane lamps, huge candles and crystal chandeliers suspended from palm trees.  No beach bar has ever been so imaginatively created – guests can lounge on exotic day beds, be enthroned on huge carved colonial chairs, relax on bamboo tree loungers or richly patterned Arabian rugs with monumental cushions, while antique trunks, lashed together, form the bar.  Vast stone-carved buckets are filled with chilled magnums of rosé and Champagne, while shisha pipes add to the exoticism of this magical location.  It is the ultimate in shipwreck chic – wild, romantic, sensual and seriously comfortable.  

Meaning “magic” in Dhivehi, the language of the Maldives, Fanditha lives up to its name providing a magical and romantic venue for guests.  Dining tables line the beach or guests can opt to eat at the 16-seater square captain’s table at the very hub of the restaurant.  Specialising in Middle Eastern influenced food with its mezes, grills and dips, the restaurant also has its own Iranian bread oven baking bread to order.  The restaurant also provides the perfect setting from which to enjoy the magnificent Maldivian sunsets.

Special evening events include catch-of-the-day feasts, lobster BBQs and full-moon beach parties.  
[image: image8.wmf]Indiva Marketing Pvt. Ltd.World Trade Centre, Centre 1, 30th Floor, Cuffe Parade, Mumbai 400 005, India. 

Tel: 00 91 22 5638 7361/62    E-mail : beate.mauder@indivamarketing.com   www.indivamarketing.com

 ~ 


At its furthermost point, with the whole of the Indian Ocean as a backdrop and framed by giant, antique doors, is the DJ console, producing signature Fanditha theme music.

Fanditha is also ideal for private parties to mark special events, particularly due to its proximity to the Wedding Pavilion, which is just a few metres away, and at that point of the island, which directly faces the sun setting.  The romantic, exotic and relaxed splendour of this beach retreat is unrivalled in the Maldives.

###

About One&Only Resorts 

Created exclusively for the luxury resort market, One&Only Resorts are conceived as hallmarks of excellence.  Set in some of the most beautiful locales in the world, each award-winning resort offers guests a distinctive style and personality borne of its local culture, a genuine hospitality and a lively energy that is unrivalled.  These properties include One&Only Reethi Rah in the Maldives; One&Only Le Saint Géran in Mauritius; One&Only Royal Mirage in Dubai; One&Only Ocean Club in The Bahamas and One&Only Palmilla in Los Cabos, Mexico. The new One&Only Cape Town, South Africa opened on April 2009. One&Only The Palm, Dubai is scheduled to open in October 2010. More information on One&Only is available at oneandonlyresorts.com
For further details please contact in India

Indiva Marketing at telephone 0091 22 6638 7261 or 7362 

media@indivamarketing.com or ridheema.singh@indivamarketing.com or shahfreen.elavia@indivamarketing.com
www.indivamarketing.com
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