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(V) Vegetarian            (N) Contain nuts             (P) Contain pork  
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

food-borne illness, especially if you have certain medical conditions. 
Ingredients may contain allergens. If you are allergic, kindly inform us for better assistance. 

We are depending on local fishermen for the fish and seafood products. We apologise if we have a 
shortage of any items. 

All prices are in U.S. Dollars & subject to 10% service charge & 12% GST 
 
 

STARTER   
 
Foie gras 35.00 / 15.00 
Pan-fried crusted with Cocoa nibs, candied Kuramathi garden banana, bitter chocolate 
reduction, garden cress 
 
Maldivian yellow fin tuna (N)  24.00 
Salt & sugar marinated, Nori & pickled ginger crust, red cabbage dashi gazpacho, 
cucumber & soy sauce jelly, gomasio 
 
Norvegian Salmon  28.00 
Tartare in Far East flavour, Tobiko, delicate whole wheat Swedish Crisp, Wasabi Ice 
cream, garden cress 
 
Scallop in 3 way (N)  28.00 
Ceviche, strawberries, wasabi guacamole, cucumber and fried shallots 
Pan-fried, wasabi crust, pickled daikon and roasted peanut sauce 
Carpaccio, mango & carrot mousseline, roasted mixed nuts and hazelnut oil 
 
Gravlax of Black Angus beef  24.00 
Fine parmesan tuile, horseradish cream, marinade of Patty pan squash & chanterelles, 
cucumber, Olive oil caviar, homemade red bell pepper ketchup, garden cress 
Certified Angus Beef ® brand, Schroeder Angus farm, Iowa USA 
 
Mediterranean vegetables (V)  22.00 
French Brittany shortbread crumble scented with sesame oil, green asparagus, black 
olives & goat cheese mousse, beetroot sorbet, melon caviar, virgin dressing 
 

SOUP  
 
Garudhiya consomme  18.00 
Traditional Maldivian soup with a Duniye touch, lagoon spiny lobster Ravioles, tuna & 
fried curry leaves  
 
Parmesan veloute (V)(N)  18.00 
Sun dried tomato, black olive tapenade, ruccula pesto and olive oil 
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FISHES & SEAFOOD  
 
Dhon riha (N)  35.00 
The Duniye way of a famous Maldivian tuna curry, Baraboa mas huni, bilimbis confit, 
Maalhoskeylu riha in fen folhi pocket 
Certified sushi and sashimi grade Maldivian yellow fin tuna 
 
Tiger prawns 48.00 
Yuzu Kosho marinated then Grilled, carrot apple horseradish chutney, Miso risotto, 
shiitake & enoki mushrooms 
 
Local Reef white fish 35.00 
Roasted in ginger parsley butter, red wine fish fumet, liquorice confied white leek, the 
green simply deep fried 
All local reef fish come from Malhoos Island on daily basis, we can use red sanpper, job fish, emperor 
fish or grouper for the recipe above, please ask to your waitress. 
 

Local Reef white fish (N)  42.00 
Poached in coriander pesto, chick peas coulis, Baby vegetables tajine flavoured with 
Morocco candied lemon and dates  
All local reef fish come from Malhoos Island on daily basis, we can use red sanpper, job fish, emperor 
fish or grouper for the recipe above, please ask to your waitress.  
 
Herbs butter roasted spiny lobster 85.00 / 45.00 
Venere rice risotto, Armoricain sauce flavoured with tarragon, oven baked cherry 
tomato 
 

MEAT  
 
Fihunu kukulhu (N)  42.00 
A Traditional Maldivian recipe of roasted chicken in Duniye twist, Thoddu baraboa 
musanmaa, coconut creamed spinach on chapatti millefeuille 
High quality grain fed yellow skin chicken Origin: France 
 

Kurobuta pork loin (P)  48.00 
Chorizo Black mussel marinière, cherry tomato & Balsamic young onions, buttered leek 
Pasture raised Berkshire Berkridge Black Hog, Certified Animal Welfare Origin: Sioux City, Iowa USA 
 

Bultarra saltbush lamb 3 way (N)  45.00 
Cajun spices oven roasted lamb ribs, compressed melon 
Braised shoulder, pine nuts, raisin in crispy ring 
Loin just pan-fried, slow cooked onion, creamy mashed sweet potatoes 
Bultarra Organic Salt Bush Fed Lamb Certified Animal Welfare Origin: Australia 
 
Pigeon breast (N)  45.00 
Pan-fried, pine nuts & cocoa pralin, cherry chutney, French bean in orange tempuras, 
polenta with spices 
Grain fed Pigeon Royal D’Anjou Certified animal welfare origin: Vendee, France 
 

Veal tenderloin  45.00 
Pan-fried then breaded with poppy seeds, reduction of orange juice, honey and old-
fashioned mustard, Eryngii, parmesan and thyme au gratin 
Veal 100% milk fed Certified Animal Welfare Origin: Peter’s Farm Holland 
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VEGETARIAN  
 
A taste of Italy (V) 28.00 
Balsamic, Marsala wine, pear & Raddichio raviolis, truffle mashed celeriac 
Red & Marsala wine reduction, truffle oil & garden cress 
 

CHEESES  
 
Not usual French Cheeses plate (N)  24.00 
Camembert soup with truffles 
Tempura of livarot, crispy dry fruits cream 
Reblochon & sweet corn pancake burger with dry Savoie ham 
Crottin de Chavignol samosa with honey apple compote 
Cheeses are selected by  Mr. Rene Tourette,  Master Cheese Maker, Strasbourg, France. 
We used Henri raffin company for our Dry Savoie Ham 
 

DESSERTS  
 
Madirofolo chocolate emotion  16.00  
A chocolate tuile tube filled with chocolate moelleux, Madirofolo chocolate espuma 
served with chocolate crumble, chocolate sauce and cocoa liquor pearl (contain alcohol) 
Madirofolo dark chocolate come from the north of Madagascar. The Madirofolo plantation is surrounded 
by tamarind trees which give the beans their unique fruity flavor with a high cocoa content, a certain 
bitterness and citrus notes. 
 
Bergamot flavoured warm souffle 16.00 
Wild strawberry coulis 
(20 minutes waiting time or make your order at the beginning of your dinner) 
 
Darjeeling tea & mango decomposed  16.00 
Mango mousse & glaze, Mango Ginger Confit, Darjeeling crumble, white chocolate 
pebble and Mango pearl 
 
Lemon grass light cream with aloe vera(sugar free)  16.00 
Very light lemon grass and ginger panna-cotta served with aloe-vera salsa, 
hazelnut crumbs, vanilla milk bubbles. 
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DESSERT WINE                 
                                                                                                           Regular    All Inclusive 
Glass of Stella Bella Pink Moscato 2015 8.00 3.50 
Spritz palate, brightly fruity, displaying Strawberry and Turkish delight.  
 
 
WATERS   
               Regular    All Inclusive 
 
Aquarius still “house water”, 1.5ltr 4.00   
Aquarius still “house water”, 500ml 2.00 
 
Kuramathi still and sparkling water, 1ltr  2.00 
 

San pellegrino from Italy, 750ml  8.50 4.00 

San pellegrino from Italy, 500ml  6.00 2.00 
Classic sparkling water 
 

Aqua panna from Italy, 750ml  8.50 4.00 

Aqua panna from Italy, 500ml  6.00 2.00 
 

BEVERAGES   
      Regular    All Inclusive 
 

Canned fruit juice 4.00 
Apple juice, grapefruit juice, mixed fruit juice,  
orange juice, pineapple juice 
 
Aerated drinks 3.80 
Coca Cola, diet Coca Cola, Fanta, Sprite, bitter lemon, tonic water,  
soda water 
 
House Wine by Glass - Red, white and rosé wine 6.50 
House Wine by Carafe - Red, white and rosé wine 12.50 
 
Carlsberg can 5.00 

Corona  7.00 3.00 
 

Bitburger German Premium Pilsener  6.00 2.00 

Warsteiner German Premium Pilsener  6.50 2.20 
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COFFEE AND TEA   
                           Regular      All Inclusive 
 

Blended coffee by cup 2.50 
Freshly brewed tea by cup 2.50 
Herbal Tea  5.00 
Espresso 3.50 
Double espresso 5.50 
Cappuccino 5.50  

AFTER DINNER DRINKS  
 Regular    All Inclusive 
 

Cognacs  
Metaxa 5* 6.00 
Courvoisier V.S. 8.50 
Hennessy V.S. 10.00 
Pisco Control Chile 12.00 4.00 

Remy Martin V.S.O.P  21.00 12.00 
 
Whisky 
Chivas Regal, 12 years 12.00 

Macallan, 12 years  19.00 10.50 

Lagavulin, 16 years  29.00 18.50 
 
Vodka 
Stolichnaya, Russia  5.50 

Belvedere, Poland    12.50 6.00 

Ciroc, France   14.00 7.00 
 
Port 
Sandeman’s port, Portugal   7.00 
Cockburn port, Portugal  7.00 
 
Bitters 
Jagermeister, Germany  6.00 
Fernet Branca, Italy  8.50 

Uderberg, Germany   11.50 4.00 
 
Liqueurs 
Ouzo 12, Greece 
Apricot brandy, Belgiumm  6.50 
Southern Comfort, U.S.A. 6.50 
Sambuca, Italy  7.80 
Amaretto Disaronno, Italy  8.50 
Bailey’s Irish cream, Ireland  10.00 
Grappa, Italy  10.00 
Cointreau, France   10.50 
Drambuie, Scotland  10.50 
Limoncello, Italy   10.50 


