
 

 

 

 

 

 

CURED & RAW 

Scallop carpaccio - truffle salsa, agrumes and  
pomegranate - 28 

Reef fish tiraditos - nam jim salsa, lemongrass,  
corn and kafir leaves - 24 

Salmon gravlax - yuzu lime, peas and mint, goat cheese, 
 radish and mango gel - 26 

Seafood ceviche - catch of the day, prawns, squid,  
coconut milk and pineapple - 28 

Tuna tartare - spring onion, tomato, combawa lime,  
lavosh and honey dressing - 26 

 
 

SMALL PLATES 
Calamari - salsa verde, lemon confit and coriander - 20 

Crab  slider - blood orange mayonnaise, 
jalapeños and mayonnaise iceberg slaw   

Prawn tacos - lettuce, pineapple salsa,  
sprouts and spicy mayonnaise - 23 

 
 
 
 

Prices are quoted in US Dollars and subject to  
10% service charge and 12% GST. 

**These items carry an additional surcharge, 50% off the menu price,  
from your Half Board | Full Board meal plan 

  

 

 

 

 

 

 

 

 

Chips 
Crinkle chips - 9 
Sweet potato - 9 
Chunky fries - 9 
Truffle fries – 11 
Mushy peas - 7 
 

Slaws 
Green mango radicchio with cashew nuts - 7 
Baby spinach and rocket salad - 7 
Classic coleslaw - 7 
Mesclun leaves with herbs, avocado and baby tomato - 7 
 

Sides 
Vegetable tempura - 5 
Fried onion rings - 5 
Battered pineapple - 5 
Mashed potato - 5 
 

DESSERTS 
Chocolate crème brûlée scented with coconut - 20 
Berry pavlova, passion fruit cream and mascarpone - 20 
Mini churros with chocolate sauce - 18 
Apple tart tartin, coconut ice cream - 18  
Fresh fruit platter - 18 
 
Sorbet and ice cream  
Per scoop - 5 
Lychee sorbet |  pineapple sorbet 
Oreo ice cream | pistachio ice cream 
 

 
Denotes : 
Nuts -   
Spicy - 

 

 

 

 

 

 

FISHMONGER 

Served with a choice of chips or slaw 
 

Grilled seabass - aioli, fennel and green apple - 39 
         Pan fried barramundi - macadamia nuts, anchovy and herbs - 47 

Pan seared unilateral salmon - raw broccoli, asparagus and crispy shallots - 41 
Baked prawns - herb butter and black garlic wilted spinach - 48 

Pan fried snapper - marinated tomato salad - 33 
Grilled Job fish - herb mash, kaffir lime and sprouts - 33 

Grilled tuna - Maldivian curry sauce spiced and local herb  
and young coconut salad - 37 

*Baked lobster - herb butter, baked garlic, wilted spinach - 110 
*Fisherman Basket for two - grilled or crumbed fried - Maldivian lobster tail, 
 reef fish, tuna medallion, charred scallop, squid, blue water prawns, octopus,  

mussels, mixed green salad and lemon butter sauce - 160 
 

Fish & Chips 

 
Served beer battered or crumbed with peas,  

tartare sauce and choice of fries 
 

Maldivian reef fish - 31 
Barramundi - 45 

Seabass - 37 
 

*Fish & Chips combo  
Assiette of reef fish, barramundi, seabass - 60 

 
Served beer battered or crumbed with mushy peas,  

classic coleslaw, fried onion rings, battered pineapple,  
tartare sauce and chunky chips 

 
 
 

 

  - 25 


