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Dining Experience

Wclcomc Cl’lampagnc Cocld:ail

«Saiu Tca

Malc’ivian Tea ]mcused with Incligenous Flants & Herbs

Colcl Startcrs
Raw Seared “Kanncli” Yc"ow Fin Tuna with Rihakuru Maldivian [Fish Glaze,
Crackec] Black Fcpper, Dehgdratec{ | ime Dust, | _aced with | ime OII
Cool«:cl Scarcd Lamb Loin with T ahini, T oasted B[ack Sesame Seeds,
“Kulhama” Malc]ivian Beach Girass with | ime, Onion & Salt
Searcci Smoked Salmon Grav[ax Stgle, | emon Curd Curried Wasabi Mayonnaise
Sour | ime & Chili Pickled “fhi» Malclivian Lobstcr in Smoked T omato Je”g

Hot Startcrs
“AHssans” Double Ducl( [" ssence ]mr‘used with Maldivian Rampe Lea]cwith a ] oasted Farmesan Chip
“Gu"'la” Lo“iPoP Ground I:ish Ba”s with Loca[ Spices, Coconut, Onions,
Chi]i & Ginger, Lemongrass Skewerec{ & Sha”ow [ried
“Bajiya” Pan-fried Foot Long Samosa [Tilled with \/egetables, Yellow Currg & Drried Cumin
“Boncli” Dump!ings of Deep—]cried Marinated (Ground Lamb & Rice Kibbeh Style

“R oshi® Selccted Maldivian Flat PBreads

Main Course
“Baith” Selection of Maldivian Rice
“Riha” Currg DeeP~Fricd “Raithmas” Red Snappcr on Yellow Curried Dhal
“Tharukari” chctablcs Cinnamon & Mi!c{ Red Currg Flavored [ried \/egetablcs Tempura Stgle
“Asc"-looni” Black Lacquered Bakec[ Duck Breast Coriander Crusted
“Kul(u“hu” Foachec{ Breast of Chicl(en Ro[] ]:ined with Stewed Dates & Fick[ed | imecona M]!d Maldivian Curry Faste Sauce
“anbalh?® Roast Rack | amb with a Cracked Fistachio & Arabian Red FPowder
“FFaru Man® chmc Fish Steamed & Served in an Oriental Nage with Ol Blanched FPonzu chetab[es
Gri”ec] “"'li” Maldivian Lobstcr NaPPec{ with Reduced \/ani”a, Mint Cream & (Gratinated with Hollandaise Sauce

Dessert
Candied Mango Mousse with | emon (Grass & (Cardamom [~ ssence
Fr‘ozen Yogl'lurt Ml]d Currﬂ F]avorcc{
Dark Maldivian Banana Muffin served with an Over Cooked Banana ComPotc & Cracked Mcringue
Tropical F:ruit Diced & Bamboo Skewered with ot (Candied Gingcr, (Chocolate Fondue
“]thaa” Assortccl Cl’aocolatc DiPPed Kosc Water Canclies

Priceati70$ per person for HB/T'B Guests and 200 $ per person for BB Guests. Prices are in (15 $ and subject to 10% Service Charge
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