
MAIN COURSE
Grilled Beef Tenderloin (GF) (D)
Garlic mashed potato, confit
cherry tomato 

Paneer Makhani (GF) (D) (V)
Jeera rice, naan, mango
chutney and raita  

Maldivian Reef Fish  (GF) (D) 
Sautéed kale, lemon cous
cous, curry sauce 

STARTER
Caprese Salad (GF) (D)
Mozzarella, tomatoes, basil

Roasted Pumpkin (GF) (D)
Smoked duck

Beef Tartare (GF) 
Balsamic reduction 

DESSERT
Oum Ali (D)
Baklava

Vegan Mango Pudding (GF) (VG) (V)

Madagascar Chocolate Cake

Kindly notify one of our team members if you have any allergic intolerance.
(A)- Alcohol, (P) - Pork, (R) - Raw, (V)- Vegetarian, (VG) – Vegan, (E)-Egg, (GF) – Gluten Free,  

(D) - Contains Dairy, (N)- Contains Nuts, (SF)- Seafood, (SP) - Spicy),          Sustainable Food


