
Jambu Estuary Prawn 

Local Line Caught
Reef Fish Fillet

Half Maldivian Lobster

Herb Crusted Lamb Chops
 
Peruvian Spiced half Roasted
Baby Chicken

Black Angus Beef Tenderloin

SAUCES

GRILLED SURF

SURF & TURF
 Choose one surf, one turf, two sauces, and two sides

GRILLED TURF

Amouse Bouche of the Day                
A small surprise to begin your

culinary journey

Island Taste Grilled Chicken                 
Chicken breast, smashed potato, baby carrots, 

broccolini and creamy herb sauce 

Fresh Fish Steak                 
Grilled reef fish, Smashed potato, French beans, 

Grilled lemon and Citrus Butter sauce                

ALTERNATIVE MAIN COURSES

CHOOSE ONE OPTION

Maldivian Lobster                  
Grilled or thermidor style served with 
grilled lemon, Broccolini and Citrus Butter 

FOIE GRAS                 
Pan Seared Foie gras served with brioche, 
shallot marmalade and grilled figs               

ADD-ONS

Triple Chocolate Lava Cake
with Vanilla Ice Cream                   

Fresh Coconut Crème Brulé                             

DESSERTS

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES AND DIETARY RESTRICTIONS. LOCALLY SOURCED

USD 55++ | PER PERSON

Kirugarudhiya Soup                 
A comforting, flavorful Maldivian-style fish

and coconut broth with traditional herbs                

THE FOOD TRUCK
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SIDE DISHES
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CREATE YOUR OWN MAIN COURSE

USD 20++

USD 20++

SERVED WITH HOME-MADE BREAD & DIP

GLUTEN SEAFOOD DAIRYVEGETARIAN NUTS EGGS


