
Opening Hours: 18:30 - 22:00
Mon - Thu - Sat

Reservation Required

V= Vegetarian, VG = Vegan
Prices in USD, included service charge & GST
Menu & prices are subject to change

SALADS

Maldivian Green Garden Salad V
kopee fai leaves, onion, chili, coconut, rihaakuru

Cucumber Slaw VG 
soy sauce, chili, garlic, cloves

German Style Baby Potato VG 
shallots, dijon mustard, arugula, scallions

Carrot & Radish VG
garlic scented pickling liquid, chili, mint, coriander
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SIDES
Sweet Corn V 
garlic, parsley ghee

Pumpkin V 
macadamia nut, brown butter miso 

Oaxacan Pimientos VG
numbing Szechuan chili oil

Baked Potato V
curry leaf-sour cream
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SAUCES

Tamarind & Mustard Seed Sauce VG
Watermelon & Mint Salsa VG 
Maldivian Chimichurri VG
Yogurt & Garlic Sauce V 
Garlic Lime Aioli V 
Mango Curry Sauce V
House-made Ketchup VG
Tzatziki Sauce V 

Choose a salad or side & sauce to accompany your platter

MEAT PLATTERS
24hr BBQ Beef Brisket
bay leaves, dijon mustard, cracked black pepper

Lamb Chops
kopee & curry leaves, garlic

Black Angus Prime Steak
100% Castelvetrano olive oil, Himalayan sea salt, pink peppercorn

Blackened Chicken Thigh
scallion, cajun, allspice, jalapeño, paprika

Pork Neck Skewers
lime, ginger, garlic, fish sauce, brown sugar
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DESSERTS
Smoky Chocolate Lava Cake 
vanilla crème anglaise, fresh berries, chocolate ganache

S’mores Skillet 
marshmallows, jivara chocolate, digestive biscuits

BBQ Banana  
rum & honey sauce, chocolate coated honeycomb, 
kanamadhu nut brittle, pecan nuts, yogurt
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SEAFOOD PLATTERS

Charred Reef Octopus Leg & Squid
galangal, cracked black pepper, soya, garlic

King Prawns
chili, sesame, garlic, ginger

U5 Scampi
shrimp butter, curry leaves

Catch Of The Day 
fillet, lime, chili, coriander

Maldivian Lobster
lime, butter, curry leaves  
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VEGETARIAN OPTION
Grilled Vegetable Skewers
yellow squash, zucchini, mushrooms, red onion, bell pepper, 
fresh corn, saj bread
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