
LIGHT BITES 

STARTERS

SWEET ENDS

MEZZE BOARD (V) (D) 				�     50
Hummus, baba ghanoush, tzatziki, marinated 
olives, toasted flatbread

CHARCUTERIE BOARD (P)			�    61
Selection of cured meats, sundried tomatoes, 
marinated olives, marinated artichokes, toasted rye 
bread, pesto & rosemary infused olive oil

MASHUNI BITES (SF) 				�     33 
Crispy chapati, spicy mayo, koppi faiy leaves, 
smoked tuna

FARI TACOS					�      45
Soft tortilla, spicy skillet fried tuna, 
pickled onions, guacamole, sour cream

NACHO LIBRE (D)				�     39
Crispy baked tortillas, pepper jack cheese, 
cheddar cheese, sliced jalapenos, pico de gallo, 
guacamole, tomato salsa, pulled chicken

SEA BASS FILLET (SF) (D)				�    66
Served with grilled asparagus, mushroom 
ragout & yuzu butter

DIGA RIHA (SF)					�      81
Maldivian prawn Curry with Dried Red Chili Paste, 
butternut pumpkin & Coconut Cream served with 
steam rice / Maldivian roshi & side salad

BLACK ANGUS FULL BLOOD GRASSFED SIRLOIN, 
220gr (D)  	�  105 
Served with French Fries, Garden Salad, 
Sautéed Mushrooms & Peppercorn Jus

CORN-FED ORGANIC CHICKEN BREAST		�   59
Tempura onion, calamansi butternut squash
and teriyaki sauce, teri cucho

GRILLED PRAWNS (D)		  		�   70
Grilled tiger prawns, grilled vegetables, 
shaved fennel & tarragon cream

GRILLED MALDIVIAN REEF FISH (SF) (D) 	 	�  68
Coriander, crispy leeks, jalapeno sauce

CAESAR SALAD (P) (D)� 31
Charred baby gem lettuce, bacon bits, 
white anchovy fillets, Caesar dressing, 
parmesan, poached egg

Add on Grilled lobster $35
Add on Grilled Chicken $17
Add on Grilled Tuna $28

POKE (SF)� 37
Jasmine rice, edamame beans, togarashi salmon, 
seaweed, pickled onions, cucumbers, avocado, 
sesame seeds, citrus vinaigrette

BURRATA (D)� 58 
Burrata, heirloom tomatoes, grapefruit, 
aged balsamic, black pepper

SEARED TUNA TATAKI (SF) � 46
Exotic leaves, sesame, mango & peppers chutney 

PIZZA REGINA (V)� 38	
Tomato, buffalo mozzarella, fresh basil, 
extra virgin olive oil 

PIZZA DI PARMA (P)� 50
Fontina cheese, mozzarella cheese, black 
summer truffles, prosciutto di Parma, 
chives, arugula & frisee

PIZZA PEPPERONI (P) � 42
Tomato sauce, black olives, mozzarella, salami, 
extra virgin olive oil

CALZONE (P) � 51
Fontina cheese, mozzarella cheese, porcini mushrooms, 
arugula, lemon zest & fresh cracked black pepper

D – Dairy  P – Pork  SF – Seafood  VE – Vegan  N – Nuts  V - Vegetarian
All prices are in USD and excluding service charge and applicable taxes

COCONUT FRUIT MINESTRONE SOUP (VE) � 25 
Local young coconut with coconut cream soup 
& topical exotic fruit Minestrone

SCREW PINE BANANA BRULEE (D) (N)� 26  
Banana crème brûlée with Screw pine ice cream 
and toasted cream 

ICE CREAM SUNDAY (D) (N)� 24    
Homemade strawberry, vanilla and chocolate ice 
cream, served with bananas, peaches, raspberry 
coulis and whipped cream, sprinkled 
with chocolate shavings

ICE CREAMS & SORBETS� 23  
Selection of homemade ice creams and sorbets

We are happy to accommodate dietary restrictions and allergenic needs.

BURGERS & SANDWICHES

ARTISANAL PIZZA

CHEESEBURGER (D)� 45
Beef patty, cheddar cheese, lettuce, tomatoes, 
onion rings, homemade pickles, French fries, 
green salad

V-BURGER (VE) � 42
Multigrain bun, iceberg lettuce, tomatoes, homemade 
pickles, black bean patty, v-mayo, vegan cheddar cheese, 
red onions, sweet potato fries, green salad

CHICKEN WRAP (D) � 40 
Grilled chicken, ranch dressing, mozzarella cheese, 
cilantro, French fries, green salad

QUESSADILLA (D) � 42
Flour tortilla, pepper jack cheese, cheddar cheese, sour 
cream, guacamole, pico de gallo, tomato salsa, refried 
beans and pulled chicken, green salad

VELI CLUB (P) (D)� 46
Toasted sourdough, Grilled Chicken, pickles, 
Boston lettuce, avocado, crispy pork bacon, 
fried egg, truffle French fries 

BIG BITES 


