
 

 

 

 

 

Starters & Salads 

 

Chinese Spring Roll 
vegetable spring rolls with plum sauce, spicy Thai jicama salad 

US$ 12.50 

-------------------- 

 

Sesame Wings 
deep fried sesame crusted chicken wings, Asian coleslaw, plum sauce, sweet chili sauce 

US$ 13.50 

-------------------- 
 

Cobb Salad 
      cos lettuce, parma prosciutto, bacon bits, gorgonzola, black olives, hard-boiled egg, tomatoes,  

              finished with ranch dressing and served with our homemade garlic bread 

US$ 18.00 

------------------- 
 

Caesar Salad 
cos lettuce, croutons, smoked pork bacon, hard-boiled egg, crispy garlic flakes,  

shaved parmesan cheese and anchovy tossed with Caesar dressing 

US$ 14.00 

grilled reef fish fillet    US$ 18.00 

grilled chicken    US$ 19.00 

grilled shrimp        US$ 25.00 

-------------------- 

 

Mediterranean Greek salad 
tomato, red onion, feta, black olives, cucumber, red capsicum, finished in basil olive oil and balsamic glaze 

US$ 18.00 

-------------------- 

 

Shrimp and Smoked Salmon Bulgur 
freshly cooked bulgur semolina, shrimp, smoked salmon, guacamole, garden cress,  

creamy herbed tomato sauce 

US$ 22.00 

-------------------- 

 

Menu is subject to change without prior notice.  



 

 

 

 

 

Sandwiches 
 

Ari Atoll Triple Decker 
toasted bread stuffed with Maldivian tuna, fried egg, beef bacon, tomato, cucumber, lettuce,  

dressed with mayonnaise and served french fries or potato wedges, coleslaw 

US$ 12.50 

-------------------- 
 

Prosciutto and Pesto Panini 
homemade pesto, tapenade, roasted red peppers, prosciutto, Fontina cheese,  

between toasted ciabatta loaf and served with french fries or potato wedges, coleslaw 

US$ 19.50 

-------------------- 
 

Vegetarian Panini 
freshly sliced tomatoes, avocado, cucumber, lettuce, arugula, Gouda cheese, basil pesto vinaigrette, green 

olive tapenade on sesame and nigella Panini bread and  served with french fries or potato wedges, coleslaw 

US$ 12.50 

-------------------- 
 

Kandolhu Beef Hamburger 
juicy beef burger on sesame bun garnished with lettuce, tomato, onion, cucumber pickles, served with 

french fries or potatoes wedges, mixed pickles 

US$ 13.50 

fried egg         US$ 15.00 

bacon or cheese               US$ 15.50 

bacon and cheese        US$ 16.50 

-------------------- 
 

Broiled Black Angus Rib Eye Steak Sandwich 
broiled rib eye served on grilled sesame and nigella hot dog bun, arugula, tomato, roasted garlic 

mayonnaise, horseradish paste, served with french fries or potato wedges, coleslaw 

US$ 19.00 

-------------------- 
 

Maldivian Fish Sandwich 
homemade breaded fish burger aromatized with Maldivian touch, warm sesame bun garnished 

with lettuce, tomato, onion, cucumber pickles, mango chutney mayonnaise and served 

with french fries or potato wedges, coleslaw   

US$ 12.50 

-------------------- 

 



 

 

 

 

Thai Chicken Burger 
Thai herb flavoured chicken burger on a sesame bun, tomato, onion, lettuce, Asian coleslaw, 

cucumber relish, hoisin mayonnaise and served with you french fries or potato wedges    

US$ 12.50 

-------------------- 
 

Soups 
 

Soup of the Day 
Chef’s daily selection 

US$ 6.00 

-------------------- 

 

French Onion Soup 
served with cheesy croutons  

US$ 6.50 

-------------------- 

 

Pasta & Pizza 
 

Spaghetti 
famous string pasta in your choice of sauce: Bolognaise, Napolitana, Tuna 

US$ 14.00 

-------------------- 

 

Penne Al Carbonara 
pasta tubes in creamy bacon and egg sauce, sprinkled with parmesan 

US$ 16.00 

-------------------- 

 

Tagliatelle 
sinful combination of smoked salmon, sour cream and dill sauce,  

with a dash of vodka 

US$ 16.00 

-------------------- 

 

Gnocchi 
potatoes and semolina in creamy mushroom sauce 

US$ 15.50 

-------------------- 



 

 

 

 

 
Create Your Own Pizza – Flat or Calzone Fold 

pizza dough, tomato sauce, mozzarella cheese 

selection of 3 favourites: 
 

tuna, anchovies, egg, cooked ham, prosciutto, pepperoni salami, Italian salami, chorizo, steamed 

chicken breast, pork bacon, beef bacon, goat cheese, Gorgonzola cheese, cheddar cheese, emmenthal 

cheese, parmesan cheese, artichoke, mushroom, pineapple, black olive, green olive, spinach, mixed 

bell pepper, sweet corn, green capsicum, red big chili, onion, garlic, caper, fresh Italian basil, fresh 

thyme, fresh oregano 

US$ 15.00 
 

additional topping US$ 5.00 each 

-------------------- 

 

Main Dishes 
 

Maldivian Riha 
beef, fish or chicken and potato curry 

US$ 18.00 

-------------------- 

 

Black Pepper Tiger Prawns 
stir-fried tiger prawns with Singaporean black pepper sauce 

US$ 36.00 

-------------------- 

 

Shrimp Fried Rice 
"Thai style" wok-fried rice with shrimp and vegetables 

US$ 14.50 

-------------------- 

 

Kung Pao Rice Vermicelli 
Wok fried chicken, garlic, spring onions, red chili, Thai hot basil, roasted peanuts tossed with rice 

vermicelli and served with homemade garlic bread 

US$ 18.00 

-------------------- 
 

 



 

 

 

 

 

 

 

Fish & Chips 
deep-fried battered local reef fish fillet with french fries, mushy greens peas, tartar and curry sauce 

US$ 25.00 

-------------------- 

 

Grilled Black Angus Beef Fillet 
choice of red wine sauce, fresh green pepper sauce, creamy blue cheese sauce 

US$ 45.00 

-------------------- 

 

Roasted Lemon Marinated Chicken Breast 
tomato bell pepper, orange salsa with fresh herbs 

US$ 28.00 

-------------------- 

 

Minted Lamb Kebabs 
Tzatziki, pita bread, green capsicum tomato salsa, garden cress 

US$ 38.00 

-------------------- 

 

Side Dishes 
US$ 7.00 

Homemade Garlic Bread 

French Fries 

Potato Wedges 

Mixed Garden Salad with Italian Dressing 

Asian Vegetables Chop Suey 

 
 

  



 

 

 

 

Desserts 
 

Lagoon Banana Split 
fresh chunks of banana with mango, coconut and pineapple ice cream with a topping of chocolate 

sauce, whipped cream, and coconut flakes 

US$ 8.50 

-------------------- 
 

Arabica Cheese Cake 
cappuccino style cheese cake with almond crumble, home-made biscotti 

US$ 10.00 

-------------------- 

 

Caramel Pistachio Custard 
twisted caramel custard with flavourful pistachio taste 

US$ 10.00 

-------------------- 

 

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

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

Sauces 

Chocolate, caramel, vanilla, red fruit, strawberry 

Toppings 

Dark chocolate vermicelli, milk chocolate vermicelli, milk chocolate drops, white chocolate drops, 

dark chocolate drops, roasted caramelized hazelnuts, grilled almond flakes, grilled peanuts, 

homemade tropical dry fruit chips 

-------------------- 
 

The Market Cheese Plate 
Selection of Italian, French and Spanish cheeses, dried fruits, dark cherry jam & breads basket 

US$ 28.00 

-------------------- 

 

Exotic Fresh Fruit Salad 
US$ 9.00 

-------------------- 

 

Kandolhu Fruit Plate 
US$ 9.00 

-------------------- 


