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Maldivian Rock Lobster Sashimi Akl g huall i Sl avdila 30*
Tt s «ss el iy Blall g duabia mn) dadlly 8L (5 i Aala

Yellowfin Tuna Tartare sl jiall diic 3l Lig bl 22
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Lobster Bisque S8l slua 20
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Seafood Chowder a3l ju slua 20
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Beetroot Goat Cheese Salad Jjslall (i g asaall jaiadd) dalu 18
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Grilled Watermelon Salad ¢ séall g dalu 16
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Spiced Cauliflower Mushroom Parcel ik jgall 38 3 a g pdiall (S 25
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Portobello Mushroom au Gratin caga: sl g ag ke 28
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Fire Roasted Eggplant Wl e gasaall ¢ladild) 25
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Catch of the Day asll ama 20 Chicken b ¢ e 5 g glan

Duck Breast (i jua
Tuna Steak sl iall ddic 3l 4 g8 eliin 22

Tenderloin 180g (usil aal 4.l
Salmon (iajiay e ¢ galu 33

Sirloin 2509 4.l aal
Scallops 3all 3 jeaa Ay Jlaa 47

Rib Eye 220g glall aal a dak
Prawns gda @ gl 42

) Short Ribs 5_salll g&) gl g3l
Octopus (iilla b guhail 25

Truffle Crusted Lamb Cutlets
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Surf and Turf
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Sauce clalall L emon butter gselllsn), béarnaise oWl horseradish cream < all Jadll dg S
mushroom cream _kill iey S, green peppercorn =l Jili, sauce vierge g s iala, mustard
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Warm Chocolate Lava Cake 4dlall &3y oS pilly BY d<ag
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Vanilla Panna Cotta Ll LS U
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Fresh Fruit gl ) dakia diauga 481 g8 32k

Homemade Ice Cream 4uas dslia ay S Gl
Coconut gl js, Strawberry sl é, Mint gliai | Chocolate ¥ 858, Vanilla Ll
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Mango sk, Lemon/Lime =55 s, Island coconut gl 55
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