
Seared sesame tuna
Avocado purée, tomato salsa

30

Pan-fried scallops
Minted pea purée, crispy pancetta, chilli oil 

30

Smoked salmon & prawn 
Horseradish cream, lime vinaigrette

30

Maldivian crab cake
Tangy lemon hollandaise, quails egg

30

24Maldivian octopus carpaccio
Potato, Spanish smoked paprika

Appetizer

“Cooking with passion 

   Serving with Love.” 

Tuna tartar
Raw local tuna, tomato, coriander, toasted focaccia

28

To Start

If you have any specific allergy or dietary requirements please let us know. 
All prices are in US dollars and are subject to a 10% service charge and 12%  GST. 

28Buffalo caprese salad 
Mozzarella, colorful tomatoes, basil, cold pressed extra virgin olive oil

V

36Beef carpaccio 
Thinly sliced angus beef, parmesan crumble, cold pressed extra virgin olive oil

Supp.$6

Pressed foie gras
Foie gras, homemade smoked duck breast, beetroot, black truffle brioche

36Supp.$6

S



Lobster & crab bisque
Rich and smooth soup made with lobster and crab, touch of brandy

30

Soup

A creamy mushroom soup, parmesan & shiitake croute 

22Wild mushroom cappuccino

A

V

A

Fish

Maldivian tuna steak 
Green asparagus, tomato & kalmata olive salsa 

40

Catch of the day 
Crushed new potatoes, fennel salad, cream legree

42

Baked reef fish
Baked with zucchini, celeriac purée, seasonal vegetables

42

To Follow

If you have any specific allergy or dietary requirements please let us know. 
All prices are in US dollars and are subject to a 10% service charge and 12%  GST. 

 

Meat
Roast angus beef fillet  
Pan fried foie gras, confit chips, caramelized shallots, red wine jus

48

Herb crusted rack of lamb 
Truffle mash, grilled asparagus, carrot purée, thyme and red wine jus

50

Oven roasted chicken breast
Stuffed with a red pepper butter mousse, baby vegetables, pomme purée

40

A

A

A

A

A S

Pasta
Lime & tuna tartar risotto 
Lime Risotto, Maldivian tuna tartar

38

Spaghetti all’aragosta   
Lobster spaghetti, cherry tomato sauce, Maldivian chilli 

55

Ricotta & spinach ravioli   
Served with asparagus sauce 

36V

Supp.$15

Supp.$8

Supp.$10



Ocean Breeze grand seafood platter for 2
(Lobster, reef fish, king prawns and tuna) served with mixed salad leaves, mussels and chive sauce

 

180

 
Simply grilled (500-600g)
Lobster served with steamed rice, mixed salad leaves and a garlic butter sauce

 

110

 

Classic Thermidor (500-600g)
Lobster cooked in a creamy white wine and mustard sauce, served with mixed salad leaves

 

110

“ our focus is to source local, fresh, 

sustainable and healthy ingredients.” 

Maldivian Lobster

To Celebrate

A Supp.$49

Supp.$98

If you have any specific allergy or dietary requirements please let us know. 
All prices are in US dollars and are subject to a 10% service charge and 12%  GST. 

Salad of fresh seasonal leaves

8

Truffle mashed potato

Vegetable ratatouille

Garlic sautéed green beans

Parmesan & truffle fries

Cucumber and tomato salad

Side Dishes 

Supp.$49



 
Mango & coconut panna cotta
Smooth coconut panna cotta served with mango salsa & dry coconut  

 

20

Crema catalana
Raspberry sorbet with ginger

18

Torta caprese
served with pistachio ice cream 

18

Warm apple foccacia 
Apple and raising crumbled, roasted walnut, vanilla butterscotch 

 

20

Raspberry semifreddo
Cinamon shortbread, berry compote

20

Tiramisu'  
Espresso, mascarpone cheese, savoiardi biscuit  

 

20

Lemon tart  
Mascarpone lemon cream  

 

20

Selection of homemade ice cream 
Choose 3 flavours from; Strawberry, vanilla, chocolate, coconut, mango, pistachio 

16

Freshly cut seasonal fruit platter
A selection of exotic seasonal fruits 

18

N

N

N

A

Nuts

Supplement Item not included in the packages. Supplement apply

If you have any specific allergy or dietary requirements please let us know. 
All prices are in US dollars and are subject to a 10% service charge and 12%  GST. 

  

The Sweet End

N SpicyS

Suitable for vegetarians  V

AlcoholA


