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Appetizers 
 
 
S Ahi tuna sashimi & sushi platter - tuna sashimi, tuna maki and nigiri sushi                                   

accompanied by wasabi, light soy and pickled ginger       28 
 

 

◘ Caesar Salad – crisp greens tossed in a garlic and parmesan cheese  

dressing with crisp bacon, anchovies and herb croutons             20 
 
 
▲ Fried hand folded pastry puffs filled with vegetables seasoned with yellow  
curry and served with a tamarind chutney                                                                  18 
 
 
Ocean summer rolls filled with avocado, crab, prawns, rice vermicelli, cilantro,  
Thai basil, spring onions and green leaves accompanied by a garlic hoi sin sauce,  
fresh chilli, chopped nuts                                                                                          25  
 

 

S A salad of Maldivian spiny lobster, avocado, mango, cherry tomatoes and salad  

leaves in a home made sweet chilli dressing           34 
 
 
▲Golden fried flour tortillas filled with molten Black Monterey Jack cheese,  
with avocado dip and a piquant tomato sauce                                                             23 
 

 

◘ Cobb salad - lettuce with bacon, avocado, chicken, tomato, egg and   

blue vein cheese with a garlic and red wine vinegar dressing                                       24 
 
 

S Iced Salt plate of cured salmon served with lime and tossed greens 

honey mustard dressing and crunchy garlic toasted baguette       28 
 
 
Maldivian seafood soup lightly spiced and served with garlic croutons                19                
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Main course selection 
 
Fuddan fusion grill offers guests the freshest available produce and through 
the innovative menu concept it increases the variety and options available,  
so you can select and construct your own fusion cuisine through the 
different cooking methods available. Please select your choice of prime aged 
cuts or regional seafood and shell fish delicacies with your desired 
method of cooking preparation and marinade. 
Also included are Fuddan specialties which are selected by our Chef to optimize the 
ingredients used for that perfect taste combination. 
 
 

Land                                          

Matured beef tenderloin 220gms         43 

Australian Angus Rib Eye 300gms         46 

Certified aged Black Angus Tenderloin 180gms      52 

Breast of chicken                                          32 

Veal tenderloin 180gms                                           38 

Pork fillet medallions 200gms                                30 

Australian lamb rump 180gms                           39 

3 point rack of lamb             44 

 

Ocean 

Maldivian lobster                     14/100grm 

Tiger prawns                                                 41 

Banana prawns                                                     34 

Blue Swimmer crab                                             30 

Grouper fillet                                                       31 

Wahoo fillet                                                         30 

Salmon steak                                                         38     

Red snapper fillet                                                  30 

Tuna Steak               35 
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Out of the clay tandoor oven 
 
Skewered, marinated then served table side - 
S  In a spicy tandoori paste scented with cardamom 

Marinated in a puree of spinach, coriander, selected spices and yoghurt 
Fired in the tandoor oven and finished in -  
a rich ground tomato, butter, spice and cashew nut sauce  
braise of onions, saffron, garlic and tomato in a cream sauce  
 

From the flame grill 
 
Lightly seasoned and cooked over our lava grill 
Creamy button mushroom sauce 
Hollandaise sauce   
S Our special selection mustards and chutneys served table side 

 

Sizzling from the wok 
 
Sliced and wok fried with your choice of – 
Oyster sauce with spring onions, mushrooms and broccoli  
Spicy sweet and sour sauce with tomatoes, capsicum and pineapple  
Light soy sauce with onions, garlic and ginger  
 

Maldivian specialties 
 
S Dusted with blended Maldivian spices & coconut  

Garlic and parsley butter wrapped in foil and baked over the grill  

 

Side orders                                                                                                                                          
Steak fries            7 
Potato wedges           8 
Battered onion rings          6.5 

◘ Caesar salad           11  

Steamed jasmine rice          5  
Baked potato with accompaniments       8 
Garlic & herb naan bread          7.5 
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“FUDDAN HIGHLIGHTS” 
 

HIMALAYAN SALT BRICKS        
Carved from deep in the Himalayan Mountains, this salt is rich in minerals 
imparting a subtle flavor to the food during cooking. 

 

 White Sea prawns soaked in lemon, garlic and herbs     45 

 Tasmanian Atlantic Salmon           42 
 

The Salt bricks are extremely hot so please do be careful 
 

 

TABLE TOP CHARCOAL BARBECUE 
You really must try this - The succulent smell of meat and seafood grilling  
over hot beads of charcoal, straight to your plate with you in control 
            

 Beef tenderloin              48 

 Lamb rump              45 

 Veal fillet              46 

 Banana Prawns             45 

 Chicken Breast             38 

 Pork fillet              36 
 
Table top barbecue orders are served with side salad and fries 
The items will be cut and placed on skewers for ease of cooking 

 

 

ANANTARA SIGNATURE SEAFOOD PLATTER FOR 2  
A combination of chilled seafood including oysters, prawns, cured salmon,  
crab and tuna sashimi, served with a selection of the best fried & grilled seafood,  
Maldivian spiny lobster, tiger prawns, calamari, mussels, crab, red snapper and salmon 
 
All accompanied by a selection of sauces, salts and  
chutneys with mixed salads, rice and fries         240 
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Dessert Specials Created by Scott Kirkbride 
 
White chocolate and strawberry panna cotta          15 
 
Chocolate ganache tart with caramel truffle and vanilla ice cream     18 
 
Lime and raspberry pate de fruit tart, served with fresh cream       16 

 
 
Classic Sweets & Modern Treats         
 
Tiramisu  
The classic Italian dessert made with mascarpone cheese and coffee    16 
 
Apple crumble 
Golden baked apple crumble served warm with brandy ice cream     14 
 
Date pudding 
Sticky date pudding served with wildflower honey ice cream      15 
 
Champagne bavarois 
Raspberry & pink champagne bavarois served  
with a chilled berry and ginger soup           18 
 
Hot chocolate soufflé 
Steaming hot chocolate soufflé – served with hot chocolate fudge sauce and  
vanilla ice cream               23 
(It takes about 25minutes – but it is well worth the wait!!)  
 
Coconut and banana strudel 
Coconut and banana strudel served with Greek style yoghurt      14 
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