Appetizers & Starters

“Vegetarian option available

Al prices are in US Dollars and are subject to 10% Service charge plus T-GST 3.5%

Tataki of Wagyu beef 24
daikon & pear salad/premium soy ginger oil
Cinnamon & peoke orange tea smoked Duck breast 26
with black peppered pineapple
37% Sushi & Sashimi Moriawase 28
“ selection from the sea with accompaniments
Vietnamese Prawn rolls§ 18
fresh rice paper rolls/blue water prawns
vegetables/aromatic Asian herbs
7o Snapper Sashimi 22
2" tomato/coriander/citrus
Dim Sum selection 18
with soy & sweet chilli dipping sauce
Cambodian style Prawn dumplings on lemongrass skewers 22
sweet & sour cucumbers/sweet chilli dipping sauce
Shrimp Tempura 24
ponzu/red bell pepper aioli
Burmese style Chicken 16
coconut marinated/baked banana leaves
Thai Mee Krob 16
crisp vermicelli noodles/chicken/prawns/honey/lime
Sate Istimewa " 18
choice of: Indonesian Beef/Chicken satay with peanut sauce
Soups
Thai Prawn soup 22
coconut/kaffir lime
7% Japanese Miso soup 18
“" straw mushrooms/wakame/miso broth
Contains Pork(®)  Contains Nuts (") Conz‘a/nf Lactose (") Healthy & Nutritious ~ # These dishes are spicy

(Tourism Goods and Services Tax — T-GST — applicable from 01/01/2011 as per Maldives Inland Revenue Authority)

$
Salads
Thai Beef salad™ 22
thin sliced beef/bean sprouts/peanuts/coriander/mint
Tongarashi seared Tuna loin 24
mizuna salad/creamy toasted nori dressing
Chinese drunken Chicken salad” 16
rice wine/chicken breast/peach salad/chilli cashew praline
kaffir lime dressing
Green Mango & Lobster salad” (not included in meal plan) 24
toasted peanuts/fried onion
Fish & Seafood Selections
Grilled rock Lobster ! sz‘inc/uded/n mea/p/an) 15
Garlic and lemon butter/Thai dressing with kaffir lime and sweet chilli per 100g
Atlantic Salmon” 40
cashews/coriander
Coral Grouper 38
lemongrass steamed
Malaysian style baked Red Snapper 32
coconut/banana leaves
Fujian clay oven roasted Jumbo tiger Prawns 32

Fujian spices/yoghurt/papaya salad



$ Home made BBQ sauce Teriyaki sauce Cucumber & mint raita sauce

Meat Selections Sweet & Sour sauce Coconut curry sauce Harissa sauce
Red bell pepper capponade Mango salsa Wasabi Butter sauce

Malaysian roasted Rack of Lamb 38

tamarind/blood plum glaze

Nasi Goreng” 6 Choice of Vegetables:

Indonesian fried rice/chicken satays/prawn crackers/fried egg Long green beans Bok choy Stir fried broccoli & cashews

Beef Sirloin 34 Grilled tomato Asian stir fry Steamed baby carrots

teriyaki glazed Grilled wild mushroom Grilled vegetable Grilled eggplant

Kanuhura favorite Chicken curry~ 36 Grilled zucchini Asparagus

Korean style Beef short ribs™ 42

toasted peanuts/scallions

Hainan Chicken 26 Choice of Starches:

Lemongrass/ginger/garlic/sweet thick soy/chilli condiments Steamed Jasmine rice Prawn stir fried rice French fries
Coconut sticky rice Whipped potatoes Roasted rosemary

. . . Phad Thai Baked potato

Special Veli Grill Fried potato wedges Pineapple fried rice

Red Snapper fillet 33

Yellow fin Tuna medallion 34

Blue Scampi 37

Bay king jumbo Prawns 36

Angus Rib eye steak 42

T-bone Steak 52

Angus Beef tenderloin 52

All grilled items mentioned above can be served with one choice of sauce, one
choice of vegetable and one choice of starch.

Contains Pork (P)  Contains Nuts (")  Contains Lactose (-) Healthy & Nutritious ~ # These dishes are spicy

Choice Of Sauces: “Veoetarian option available
All prices are in US Dollars and are sugb'ect to 10% Service charge plus T-GST 3.5%

roriid MUSPIOQMIUS ., 165 - appiicable RAD BERBET dUS Mataives 1naSTROR-G: SiAiG Putter sauce




Desserts

Balinese warm black Rice pudding 18
vanilla ice cream/pineapple compote

Kuepisang in banana leaves 18
palm sugar sauce/pandan ice cream

Pumpkin Custard 15

sago/coconut milk

Green tea Chocolate mousse 20
pineapple salsa/mango wasabi jelly

Fried bananas & Jack fruit 15
mango sorbet/coconut anglaise

Selection of homemade Ice cream 5
Strawberry/Mocha/Green tea/Chocolate/Vanilla per scoop
Selection of Sorbet 5
Maldivian pandan/Coconut/Passion fruit/Mango per scoop

Dessert Wine

Glass Bottle

2005 Muscat de Beaumes-de-Venise, France 13 89
1999 Chéateau Les Justice, Sauternes, France 240
1993 Tokaji Aszu, 6 Puttonyos, Szt. Tamas, Hungary 260

Port & Sherry

Tio Pepe 10
1982 Dows Porto 35
1994 Fonseca 65

Cognac & Brandy

Torres Imperial Brandy 8

Courvoisier X.0. 26

Calvados X.0. 24
Contains Pork (?)  Contains Nuts (") Contains Lactose ( D) Healthy & Nutritious ~ # These dishes are spicy

“Vegetarian option available
Al prices are in US Dollars and are subject to 10% Service charge plus T-GST 3.5%

(Tourism Goods and Services Tax — T-GST — applicable from 01/01/2011 as per Maldives Inland Revenue Authority)



