Moodhu Bar
& Restaurant

This menu is posted on our website as a guide only. The items and the prices are subject to
change without notice. All prices are in United States Dollar and they are subject to
additional 10% Service Change and 6% GST



BREAKFAST

Continental Breakfast
toast with a selection of jams and butter, fresh seasonal fruits,
orange juice, pot of tea or coffee 10.00 $

English Breakfast

white or brown bread, two eggs any style,

pork bacon or beef sausage, hash brown potatoes,

grilled tomato, baked beans,

orange juice, pot of tea or coffee 17.00 $

BREAKFAST A LA CARTE

Baker’s Basket

choice of toast, croissant or danish pastries 4.00 %
Two Eggs Any Style 3.50%
Crispy Bacon 5.00%
Homemade Plain Yoghurt 3.50%

Breakfast Fruit Platter 7.50 %



STARTERS

Bruschetta ‘/
with freshly chopped tomato and basil topping 5.00 %

Garlic Bread \/
grilled french bread with a light garlic brushing 5.00%

Vietnamese Spring Rolls /
with sweet chili-soya sauce 8.00 $

Singapore Fried Fish Balls
with a soya and sambal-oelek sauce 8.00 $

Yellow Fin Tuna Carpaccio
marinated with garlic and fresh herbs
drizzled with lemon, black pepper and extra virgin olive oil 14.00 $

Grilled Vegetable Stack \/
grilled marinated vegetables on parmesan polenta
with sundried tomatoes and labneh cream 12.00 $

Porcino Crépe
pancake stuffed with sautéed cépes-mushrooms and pork bacon,
gratinated with a creamy herb sauce 15.00 $

Prawn Tempura
fresh prawns (3), lemon marinated and dipped in japanese batter
fried golden brown, served with avocado and tomato purées 18.00 $

Classic Shrimps Cocktail
with tropical fruits and brandy cocktail sauce 12.00 $



SOUPS

Cream Of Tomato & Basil \/
topped with fresh basil and bread croutons 7.00 $

French Onion Soup
with cheese croutons 9.00 %

Charred Corn Soup \/
clear vegetable consommeé with grilled vegetable bits
and garlic croGtons 7.00 $

Seafood Tom Yum }
spicy thai soup 11.00 $

SALADS

Green Or Mixed Salad /
fresh lettuce and vegetables served with french dressing 8.00 $

Grilled Tandoori Chicken Salad
grilled tandoori marinated chicken breast on assorted leaf salad,
bell peppers and yoghurt-mint-dressing 11.50 $

Green Salad With Tuna And Onion \/
fresh tuna flakes with vinaigrette dressing 9.50 $

Tomato And Onion Salad \/
with mustard dressing 7.50 $

Cucumber Salad /
with tzatziki dressing 7.50 $

Classic Caesar Salad
served with authentic dressing, bacon bits and
grated parmesan cheese 11.00 $

optional with grilled chicken breast strips 15.00 $

optional with prawns (3) 19.00 $



SANDWICHES

Tuna Sandwich
brown bread laid out with a light tuna-mayonnaise spread
served with french fries 13.00 $

Khatte Rolls

grilled chicken pieces marinated with tangy indian spices

and yoghurt, mango chutney, rolled in a freshly baked chappathi,

served with cucumber raita 13.50 $

Tomato & Cheese Panini /
pesto spread, fresh tomato, parmesan, mozzarella
and fresh basil leaves 14.00 $

Grilled Vegetables Sandwich /
herb-marinated grilled vegetables on two single ciabatta loafs
with tapenade spread 14.50 $

add french fries: 2.00 % add cole slaw: 2.00 %

Taco Rolls )

chicken or fish strips marinated in taco seasoning and pan seared
shredded cabbage, fresh tomato and mayonnaise cilantro sauce,

served with a mexican salad 1550 %

Peppers Steak Sandwich

grilled strips of stir-fried beef fillet with bell peppers, tomato and onions
served on a baguette bread 15.50 %
add french fries: 2.00%

Smoked Turkey Ciabatta
thin slices of smoked turkey breast on a mustard-honey spread

and salad leaves in a homemade ciabatta bun 16.50 $
add french fries: 2.00 $ add gruyére cheese: 2.50%
The Club

white or brown toasted bread, layered with tomatoes, lettuce,

bacon, egg and chicken, served with french fries 19.00 $
The Burger

juicy beef or chicken patty in a bun with tomatoes, onion,
lettuce and cheddar cheese, served with french fries 19.00 $



PASTA DISHES
with your choice of Spaghetti —~ Penne — Farfalle ~ Fettuccine

Napoletana /

pasta served with tomato sauce and parmesan cheese 9.50%
Puttanesca

pasta with tomato sauce, capers, olives and anchovies,

parmesan cheese 12.00 $

Bolognese
pasta with tomato sauce, ground beef, parmesan cheese 13.50 %

Pesto \/

pasta with fresh basil-pine-nut sauce and cherry tomatoes,
parmesan cheese 1450 $

Arrabbiata \/ )

pasta with a spicy tomato sauce, garlic,
bell peppers and green chili 1450 $

Primavera /
pasta with zucchini, broccoli, eggplant, kalamata olives,

sun-dried tomatoes and fresh basil 17.50 $
Tuna

pasta with sautéed tuna chunks, garlic,

extra virgin olive oil and spring onions 16.50 $

Maldivian Reef Fish
pasta with pan fried fish fillet and bell peppers

in a flavored olive oil-garlic sauce 19.50 $
Lobster

pasta with pan fried slices of sand lobster tail in a butter-white wine

and pesto sauce, topped with sun dried tomatoes and herbs 27.00 $

to all the above:

add meat balls: 3.50% add tuna chunks: 3.50%
add shrimps: 450 $



FRESH FROM THE OVEN

Pizza Margarita /
mozzarella, pesto drops, cherry tomato, oregano, pizza sauce

Pizza Vegetariana \/
eggplant, bell peppers, mushrooms, zucchini, cherry tomato,
fresh basil, black olives, mozzarella, pizza sauce

Pizza Tuna & Onion
tuna, golden onion, capers, mozzarella, pizza sauce

Pizza Reethi Special
ground beef, bell peppers, fresh tomatoes,
jalapeno chili, basil, oregano, mozzarella, pizza sauce

Pizza Tandoori }
tandoori marinated chicken breast, sun dried tomatoes,
chili flakes, mozzarella, pizza sauce

Pizza Seafood
calamari, shrimps, reef fish, mussels, mozzarella, pizza sauce

Quattro Formaggi \/
blue cheese, mozzarella, ricotta, parmesan

Create Your Own

add: beef pepperoni, pork or turkey bacon, pancetta affumicata

(smoked ham), smoked salmon, vongole (clams), shrimps,
mussels, tuna flakes, extra cheese, pineapple, anchovies,
sweet corn, artichokes

Lasagne
ground beef in between pasta sheets, béchamel
and tomato sauce, baked with cheddar cheese

9.00 $

12.00 $

12.00 $

13.50 $

15.00 $

16.50 $

17.50 $

2.00 $

19.00 $



VEGETARIAN DISHES

Asian Vegetables ‘/
wok stir fried vegetables in a soya-oyster sauce
served with steamed rice

Vegetable Quiche \/

broccoli, cauliflower, onions and leeks,
baked as a tart with eggs and cheese
served hot or cold with a side mixed salad

Thai Vegetable Curry ‘/

assorted fresh market vegetables

simmered in a delicate spicy green curry sauce,
served with steamed rice

Vegetable Lasagna
fresh vegetables layered in between pasta sheets,
béchamel and tomato sauce, baked with cheddar cheese

Cannelloni

home-made green pasta rolls, filled with spinach
and ricotta cheese, baked with tomato sauce,
light béchamel and mozzarella

16.00 $

16.00 $

19.00 $

19.00 $

19.00 $



MEAT DISHES

Singapore Fried Noodles
wok fried noodles with pork, prawns,
vegetables, fish and coriander

Oven Roasted Cornish Hen

half marinated cornish hen, oven roasted,

served with french fries and a grilled tomato
(please allow at least 20 minutes for preparation)

For Two: Whole Oven Roasted Hen
(please allow at least 30 minutes for preparation)

Indonesian Chicken Sate
marinated grilled skewered chicken fillets,

served on steamed white rice with crunchy peanut sauce

Makhani Chooze
boneless butter chicken masala with basmati rice,
papads and an indian salad

Moodhu Mixed Grill

tender medallion of beef, new zealand rosemary lamb chop,
chicken fillet skewers, served with herb-garlic butter,

home made BBQ sauce, seasonal vegetables,
french fries or baked potato

Minute Steak

seared or grilled flank beef steak,

served with baked potatoes or french fries,
grilled tomato and a sauce of green pepper corn

Beef Fillet Cépes A La Creme

tender beef fillet grilled to your choice,

topped with a light cépes-mushroom sauce
accompanied by butter spinach and baked potato,
rice or french fries

18.00 $

19.00 $

31.00 %

19.00 $

19.00 $

33.00 $

24.00 $

42.00 $



FISH AND SEAFOOD DISHES

Catch Of The Day

fillet of freshly caught fish, grilled or sautéed,

served over baked potato stack with herbed cherry tomatoes
and a white wine-butter sauce

9.00 $

+ 5.00 $ per 100g of fish fillet

Pan Fried Grouper Fillet
served with a butter-white wine sauce and seasonal vegetables
rice or parisian potatoes

Snapper In Coconut Curry
snapper fillets poached in a light coconut curry sauce,
with white rice, fresh pickled vegetable salad and papads

Whole Grilled Silver Snapper
lime-garlic marinated snapper, grilled to perfection,
served with mixed salad, rice or french fries

Reethi Beach Fisherman’s Basket
crumbed fish fillet, prawns and calamari
served with mango tartar sauce

Thai Red Curry Prawns )
prawns cooked in a spicy red curry sauce,
accompanied by steamed rice and fresh vegetable pickles

Tandoori Lobster
tandoori marinated lobster with indian vegetables
and jeera pulao

Mediterranean Lobster
with mediterranean herbs, ratatouille and buttered garlic pasta

Please ask your waiter for our daily
Chef’s Special

21.00 $

21.00 $

24.00 $

26.00 $

33.00 %

56.00 $

56.00 $



DESSERTS

Ice Cream by Scoop
vanilla, strawberry or chocolate

Exotic Fresh Fruit Platter

Sand Storm
vanilla crépe stuffed with chocolate ice cream
topped with caramel cream sauce and cinnamon sugar

Tartufo
maraschino cherry stuffed vanilla ice cream,
rolled in dark chocolate splits and served with galliano cream

Chilled Passion Fruit-Chocolate Cheese Cake
served with raspberry coulis and cream

Frozen Amaretto-Galliano Parfait
accompanied by roasted almonds & caramel splits

Black & White
dark & white chocolate mousse,
served on a light vanilla sauce and chocolate shavings

Cheese Dessert
four different kind of cheese
served with pears, walnuts, celery and biscuits

Please ask your waiter for our special
Cake Of The Day and Fresh Fruit Tarts

3.50%

13.00 $

12.00 $

12.00 $

12.50 $

13.00 $

15.00 $

22.00 $

3.80%



BEVERAGES

Non-Alcoholic

Coke, Fanta, Sprite, Bitter Lemon, Tonic Water,

Diet Coke, Ginger Ale, Soda Water 0,3 Itr.
Reethi Fen still or sparkling 0,5 Itr.
1,0 Itr.

San Pellegrino sparkling, Appolinaris medium

Acqua Panna still 0,75 Itr.

Ice Sirup Mint, Lemon, Kiwi, Peach ...
with sparkling water (0,5 Itr.)

Juices Orange, Pineapple, Mango,
Apple, Tomato

Apple-Spritzer, sweet or sour

Fresh Juices Orange, Pineapple, Papaya,
Passion Fruit, Lime

Red Bull 0,25 Itr.

Cold Treats

Iced Coffee, Iced Chocolate
Iced Coffee Special Malibu, Kahlla
Iced Tea with fresh Orange and Lime Juice,
Sugar Syrup and fresh Mint
Café Liégeois Iced Coffee with a scoop of
Vanilla Ice Cream and Whipped Cream
Chocolat Liégeois Iced Chocolate with a scoop of
Chocolate Ice Cream and Whipped Cream
Café or Chocolat Liégeois Special
Vanilla, Caramel, Hazelnut
Milk Shake Chocolate, Vanilla, Banana, Strawberry

450 %

2.50 %
3.20%

6.90 $

450 %

4.60 $

4.60 $

6.60 $

540%

5.10 $
6.30 $

490 %
6.90 $
6.90 $

7.10 $
570 %



Coffee & Tea

Coffee

Espresso
Espresso Doppio
Cappuccino
Latte Macchiato

Latte Macchiato Caramel, Vanilla or Hazelnut

Espresso Special Amaretto, Bailey’s,
Brandy, Kahlua or Grappa

Blended or Flavoured Black Tea
Earl Grey, Peach, Caramel

cup
pot

Black Tea English Breakfast, Ceylon, Darjeeling

Green Tea Pure green Tea, Jasmine, Mint

Infusions Mint, Chamomile or Green

Beer

Draught Beer Lion, San Miguel, Tiger
Shandy

Bottled Beer

Corona

Erdinger

Holsten alcohol-free

Wine

House Wine red, white, rosé
Spritzer sweet, sour

Sparkling Wine
Marsala

pot

0,33 Itr.
0,33 Itr.
0,33 Itr.
0,33 Itr.
0,5 Itr.

0,33 Itr.

glass, 0,15 Itr.
carafe, 0,25 Itr.
glass, 0,15 Itr.
carafe, 0,25 Itr.
glass, 0,15 Itr.
glass, 50ml

2.30 %
4.50 $
3.70 %
6.50 $
490 %
490 $
5.40 $

510%

450 $

5.00 $
5.00 $
520 %
590 %
7.90 $
5.20 %

3.90 %
6.30 $
3.90 %
6.30 $
7.70 %
9.00 $



Apéritifs 25 ml

Campari, Martini , dry, white, red, Pernod

Liqueurs & Spirits 25 ml

Amaretto, Baileys, Malibu
Vodka, Gin, Rum white, gold,

Tequila white, gold, Arrack premium
Whisky & Whiskey

Johnny Walker Red Label

Jack Daniels

Chivas Regal

Digestiv 25 ml

Fernet Branca
Brandy Napoléon
Grappa
Nardelli
Alexander
Cognac
Remy Martin VSOP, Hennessy VSOP

Cocktails

Margarita Tequila, Triple Sec, Lemon Juice
Gin Fizz Gin, Lemon Juice, Soda, Sugar
Dry Martini Cocktail Gin, Dry Vermouth, Olive
Bloody Mary Vodka, Tomato Juice, Spices
Mojito Gin, Lemon Juice, Soda, Sugar
Blue Hawaii White Rum, Blue Curacao, Coconut Cream
Harry Wall Banger Vodka, Galliano, Orange Juice
Maldivian Lady White Rum, Apricot Brandy,
Orange & Pineapple Juice, Grenadine
Moodhu Breeze Vodka, Blue Curagao, Lemon Juice, Sprite

520 %

520 %
5.10 $

510%
6.20 $
9.80 %

5.30 $
5.10 $

570 %
8.80 %

8.80 %

8.90 %
8.90 $
7.70 %
8.90 %
8.90 %
8.90 $
8.90 $

8.90 %
8.90 $



