
Dhonkeyo Kaju
with Honey and Vanilla Anglaise 

Kanamadhu
& Caramel Boakiba

Maldivian Coconut 
Crème Brûlée

Foie Gras on Brioche,
Shallot Marmalade 

Maldivian Lobster
(Chili Garlic or Thermidor)

Homemade bread
and flavored butter 

A small surprise to begin your
culinary journey                   
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Baraboa Mashuni                             
Authentic Maldivian style rich coconut, pumpkin 

and Tuna salad wrapped in chapati and served with 

tamarind chutney dip

Burrata Caprese              
With basil pesto, aged balsamic reduction and 

Maldivian rocket leaves   

Green Job Fish Ceviche                            
Infused coconut milk, tangy mango salsa & drizzle 

of vibrant Maldivian Chili Oil

Aromatic Curried Lobster Ravioli                          
Creamy Fisherman Broth and Spiced Tomato Caviar

Grilled Garlic Butter 
Tiger Prawns  

Maldivian Spices-Rubbed Fish  

Beef Rib-Eye Steak   

Beef Tenderloin
  
Pan-Seared Pork Chop   

Double Cooked Marinated 
Chicken Breast

Spiced Crusted Lamb Rack   

Roasted Cauliflower Steak
with Pine Nut  

Eggplant Rollatini
with Spinach & Ricotta Cheese, Chunky Tomato 

and Cream Sauce 

APPEtIZERS & SALAD

AmUsE BoUcHe oF tHe DaY On TaBlE

DESSERTS

USD 35++

USD 35++

CHOOSE ONE

Green Salad with Citrus Vinaigrette 
Honey-glazed Baby Carrots 
Sautéed Green Beans 
Roasted Butternut Pumpkin 
Sautéed Broccoli 
Truffle Mashed Potato 
Cajun Potato Wedges 

SIDE DISHES

Passion fruit Beurre Blanc
Green Pepper Jus  
Hot & Sour BBQ Sauce 
Creamy Peri Peri

SAUCESCHOOSE ONE

FROM THE GRILLCHOOSE ONE

VEGETARIAN DISHES

All main courses will serve with selection of sides and sauces. 

ADD-ONS

Please inform your server of

any allergies and dietary restrictions.

LOCALLY SOURCED SIGNATURE DISH SUSTAINABLE SPICY

EGG

VEGAN

NUTS

SEAFOOD

PORK

DAIRY VEGETARIANGLUTEN-FREEGLUTEN

RED MEAT POULTRY CRUSTACEANS


