
USPs

Direct Beach or Ocean Access from All Villas

Located within the Baa Atoll UNESCO 
Biosphere Reserve

14 Dining Concepts

Outdoor Cinema Paradiso

Observatory with 3D Telescope 

Eco-Friendly Surfing 

Soneva in Aqua Experiences 

The Den - One of the Largest Children's & 
Teen's Club in the Maldives 

Eco Centro Waste-to-Wealth  

Private Sandbank

Art & Glass Studio

Soneva Stars Calendar

Makers' Place Recycling Studio

Soneva Academy Courses

Coral Regeneration Project

AquaTerra Science, Education & Research 
Centre

Flying Sauces - The World's First Zipline 
Fine Dining Experience

Soneva Soul Wellness Centre

Watersports, Diving & Snorkelling

Open-air & Covered Tennis Courts

Padel Tennis Court

No News, No Shoes

Barefoot Guardian

Complimentary Ice Cream, Chocolate, 
Cheese & Charcuterie Rooms
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VILLAS
Villa Type Size

(sqm)
Number

of Rooms
Number
of Villas
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Crusoe with Pool 145 1 3

Soneva Fushi Suite with Pool 272 1 5

Crusoe Suite with Pool 264 - 306 1 7

Soneva Fushi Family Suite with Pool  360 1+1 11

1 Bedroom Water Reserve With Slide  585 1 5

2 Bedroom Soneva Fushi Suite with Pool 285 2 1

2 Bedroom Crusoe with Pool 739 2 1

2 Bedroom Soneva Fushi Villa with Pool 395 2 1

2 Bedroom Crusoe Suite with Pool  412 - 739 2 7

2 Bedroom Water Reserve with Slide  857 2 3

Villa 44 (2 Bedroom Crusoe Residence with Pool) 521 2 1

Villa 45 (2 Bedroom Crusoe Residence with Pool) 365 2 1

Villa 70 (2 Bedroom Crusoe Residence with Pool) 486 2 1

2 Bedroom Crusoe Residence with Pool  330 2 5

Villa 2 (3 Bedroom Sunrise Retreat) 884 3 1

Villa 5 (3 Bedroom Beach Retreat) 625 3 1

Villa 9 (3 Bedroom Beach Retreat) 565 3 1

Villa 68 (3 Bedroom Beach Retreat) 721 3 1

Villa 1 (3 Bedroom Residence) 1,142 3 1

Villa 14 (3 Bedroom Residence) 1,370 3 1

Villa 41 (3 Bedroom Residence) 1,420 3 1

Jungle Reserve (3 Bedroom Residence) 1,590 3 1

Vila 65 (4 Bedroom Soneva Fushi Villa Suite) 1,081 4 1

Villa 69 (4 Bedroom Soneva Fushi Villa Suite) 701 4 2

Villa 18 (4 Bedroom Soneva Fushi Villa Suite) 1,056 4 1

Villa 15 (4 Bedroom Residence) 1,557 4 1

Villa 39 (4 Bedroom Residence)    1,427 4 1

Villa 31 (5 Bedroom Residence) 1,430 5 1

Villa 38 (5 Bedroom Residence) 1,824 5 1

Villa 37 (6 Bedroom Residence) 2,280 6 1

Villa 42 (6 Bedroom Residence) 2,289 6 1

Sunset Reserve (7 Bedroom Residence) 2,234 7 1

Villa 11 (9 Bedroom Residence) 3,048 9 1



Outlet Cuisine

 • Sonu’s Picnic
• Private Sandbank Overnight Experience
• Floating Breakfast in Your Villa
• Sunrise Breakfast on the Sandbank
• Sunset Dolphin Safari
• Family Picnic with Guided Snorkelling
• Private Cinema Experience
• Glassblowing Classes
• Virtual Wine Tasting
• Astronomical Dinner Cruise
• Swimming with Manta Rays

• Full Moon Dinner
• SLOW LIFE Journey
• Namoona Island Visit
• Soneva Academy Courses 
• The Adventure of the Corbin
• Stargazing at the Observatory
• Sustainable Surfing 
• Diving Safaris
• Zipline Dining
• Eco Centro Tour

EXPERIENCES 

Flying Sauces

Out of the Sea

Cinema Paradiso

So Primitive

Mihiree Mithaa

Fresh in the Garden

Down to Earth

Pasta Counter

Carne Diem Grill by Dharshan 

Out of the Blue

Once Upon a Table

So Hands On by Chef Akira

So Bespoke

Shades of Green

The resort can be reached by a scenic 30-minute seaplane flight direct from Malé International Airport. Soneva has a private 
airport lounge exclusively for Soneva guests at the seaplane terminal. Guests can also take a domestic flight from Malé to 
Dharavandhoo (20 minutes) followed by a 12-minute speedboat ride, or arrive at Maafaru International Airport, followed by 
a 15-minute seaplane flight. Guests arriving at Malé Airport will be met by a representative holding a wooden sign with the 
Soneva logo.

TRANSFER INFORMATION

DINING INFORMATION  

With a delectable gourmet menu, breathtaking views over the leafy forest and the adrenaline rush
of ziplining through the treetops – Flying Sauces is the world’s first fine dining zipline experience. 

This intimate, rustic seaside shack focuses on the freshest, sustainably caught seafood. Open for 
lunch, dinner and light bites throughout the afternoon, the menu features Mediterranean flavours, 
wok-fried dishes and tapas-inspired light bites.

Watch a classic movie while dining on a menu inspired by Australia’s eclectic cuisine with a deliciously 
healthy twist. Choose from comfort food classics and daily specials, with two evening sittings. 

A breakfast and lunch buffet venue that takes its name from the Dhivehi phrase meaning is ‘here it is’.

Dine high above our Organic Gardens, where the aromas of the herbs and island views present an 
inviting setting. The central open kitchen gives you front-row seats to the action whether you 
choose to sit under cover or beneath the starry night sky.

Set on the sunrise side of the island, Down to Earth serves international and South Asian cuisine, 
following a purist cooking philosophy that goes back to nature.

Dine on a delectable pasta menu at this circular live cooking station at Down to Earth. Surrounded by 
eight comfortable day beds, watch as the chef prepares a tasty selection of fresh, handmade pasta each day.

Helmed by award-winning Japanese-Sri Lankan Chef-Restaurateur Dharshan Munidasa, this specially 
designed grill at Down to Earth uses his patented searing techniques to lock in the flavour of 
succulent meats, freshly-caught seafood and tender vegetables. 

Chef Sobah heads up this overwater kitchen, which serves a menu of Modern Japanese, 
Vietnamese, Indonesian and Thai cuisines with a contemporary twist. Wine lovers can choose 
from 250 varieties of magnums, plus a huge selection of sakes and wines by the glass.

A culinary theatre showcasing some of the biggest names in fine dining. The horseshoe-shaped table  
seats just ten diners for an intimate dining experience where the chef takes centre stage.

An ode to expertly prepared fresh seafood, at So Hands On our resident Sushi Master Akira Koba 
showcases his experience of Omakase. This intimate venue seats just six guests.

Flames, smoke and unspoilt views of the Baa Atoll set the stage for the So Bespoke open-air teppanyaki 
table. Chef Hiroshi Saiki grills and barbecues for a small audience of only 10 guests per sitting.

Surrounded by the vibrant colours and heady scents that fill the air, Shades of Green is set within 
Soneva Fushi’s organic island gardens, taking diners on an immersive plant-forward journey that 
ignites all the senses.

This toes-in-the-sand dining experience at Cinema Paradiso takes cuisine back to its roots, with
meats, seafood and plant-based dishes cooked over sizzling hot coals in the central fire pit.


