
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Menu is subject to change without prior notice.  

 

 

 

 

 

 

 

 

 

Sushi & Teppanyaki 
 
 
 
 
 

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. 
 

All prices are in U.S. Dollars and subject to 10% Service Charge & 8% GST. Kindly notify one of our team members if you have any allergic intolerance. V : vegetarian 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sushi bar 

Nigiri (6 pieces) 9.00 
Prawns, tuna, salmon, tamago (egg omelette), reef fish, scallop 

 
Sashimi (10 pieces) 20.00 

Reef fish, salmon, tuna, scallop, Kani (surimi) 
 

Futomaki Roll (6 pieces) 20.00 
Salmon, Kani (surimi), tuna, green asparagus, cucumber,  

roasted red bell pepper  
 

California Roll (6 pieces) 25.00 
Kani (surimi), smoked salmon, cucumber 

 and avocados rolled in Tobiko (flying fish roe) 
 

Indian Tandoor Roll (6 pieces) 25.00 
Tandoori chicken, steamed green asparagus and fresh mango rolled in 
chili flavored seaweed caviar, served with mango chutney mayonnaise 

 
Olive Restaurant Roll (6 pieces) 25.00 

Mozzarella buffalo, semi sundried tomato, fresh Italian basil rolled in 
Parma ham, served with balsamic flavoured seaweed caviar 

 

Sushi bar 

 
Maldivian Coco-fish Roll (6 pieces) 25.00 

Reef Fish, coconut meat and peanut sate sauce rolled in chili flavoured 
seaweed caviar, served with Maldivian chili sambal 

 
Island Veggie Roll (6 pieces) V 25.00 

Avocados, asparagus, mango and roasted red bell pepper rolled in 
wasabi flavoured seaweed caviar 

 
Yellow Fin Tuna Tataki 25.00 

Lightly cooled grilled yellow fin tuna served with boiled spring onion, 
teppan grilled eringii mushrooms, salmon roe and 

Tataki dipping dauce 
 

Kandolhu Sushi & Sashimi (for one) 20.00 
2 Nigiri, 2 Hosomaki and 5 Sashimi 

 
Kandolhu Sushi & Sashimi (for two) 35.00 

4 Nigiri, 4 Hosomaki and 10 Sashimi 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 not included in Full Board and All Inclusive packages 

 

 

 

Combinations at the Teppan 

All combinations are served with Miso soup, Japanese garlic rice and 
hibachi seasonal vegetables. 

 
Kandolhu Surf & Turf (for two) 140.00 

Wagyu rib eye, scallop, tiger prawn and teriyaki chicken 
 

Teriyaki Meaty Chef’s Choice (for two) 120.00 
Teriyaki Wagyu beef tenderloin, teriyaki chicken and teriyaki lamb chop 

 
Ari Atoll Fisherman Catch (for two) 90.00 
Local tuna, reef fish, tiger prawn and scallops 

Meat & Lobster (for two) 160.00  
Wagyu beef tenderloin, teriyaki chicken and spiny lobster* 

* ½ lobster per person 
 

The Royal Combo (for two) 210.00  
Tiger prawn, scallops, yellow fin tuna, reef fish,  

Wagyu beef tenderloin, lamb chop and spiny lobster* 
* ½ lobster per person 

 

 

 

Side dish at the Teppan 

Yakisoba Fried Noodles 10.00 
Wheat noodles with Wagyu beef tenderloin, prawns, squid & vegetables, 

tossed with Yakisoba sauce 
 

Eringii, Brown Honshimeji, Shiitake & Enoki Mushrooms V 15.00 
Asian mushrooms on the teppan, flavoured with Yuzu juice and Kombu Dashi 

 

 



                                                              

 

 

Desserts 

Assorted Tropical Fruit Plate 12.00 
 

Ice cream & Homemade Sherbets 
Please ask your waiter for our daily flavour selection 

1 scoop: 4.00   2 scoops: 6.00   3 scoops: 8.00 

 

Complimentary 

 
Matcha Dorayaki (on the Teppanyaki Grill) 

Japanese Pancake Stuffed With Custard Pumpkin Paste Served With 
Maple Syrup and Vanilla Ice Cream 

 

 


