SOUPS %
Beetroot Cumin F3&/DE B RF [v]

FRYYI,  RF R PERIE
8

Saffron Seafood Chowder ¥iiHR LT 12
T I J A T
12

STARTERS FFE 3%

Traditional Indian Lamb Samosa B & 4% 4 = A1 I VE £
HFHS, i, PHTRAE
18

Paneer Salad JiE&¥DHz(v]
furHE, &9, EHFEN
14

Chermoula Chargrill Squid BB 5 & E A
ws, BIRS, &, mhiT

18

Tandoori Scallop ¥ 5 11

TNI S, BN RIS
22

Local Red Snapper Carpaccio 2414145 1 4 1 v
AL, MhiBr, MEZMK, ZAERET
18

Dahi Vada BB S Bf(v]
RO, WY, Ak, w3
16
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VEGGIE BASKET &1

Baked Provencal Vegetable 5% HEHT #5553 v]
Frif L E WS, FAF, Kandolhu ¥ #)
28

Grilled Brown Champignons 57 % (v
W, TERY
28

OVEN or FLAME
BRI EE A RT3, R RERNMEREBINEUER EXE. REENAEL,
G E CEREMES], ERERESE

TANDOOR E[1E JF#t B 54T

Sweet Potato, Capsicum, Red Onion, Broccoli

BE, BN, LRBAIEMSE [v]
26

Asian Tofu 2J& [v]
26

Scallop 55 I
36

Jumbo Prawn %5 K5 XHiF
42

Large Atoll Reef Fish (for two) K&ARER (F A4
60

Whole Local Lobster %% 2 ZA<Hi Ji s

90
A La Carte FI— 1} £ # 2  #MT 45 FE

Chicken Tikka X3 [ &
32

New Zealand Lamb Cutlet #1522 F ) F
42

New Zealand Lamb Boti Kebab 3774 22 fib i) 3£ N &
44
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Black Angus Beef Kebab 2 224 74 P4 5 42

48
Whole Chicken (for two) X (7 A4
48

GRILL &%

Fisherman’s Catch i [ )55 H B 4

Atoll Reef Fish: Snapper, Jobfish, Grouper, Jackfish

%B&ﬁ: %@.y ﬁﬁgﬁy Eﬂ@.’ zﬁjﬁ
IFEFR G K it fh, B B, 1, A i
32

Scallop & Il
42

Jumbo Prawn % K5 XiF
30

Maldives Yellowfin Tuna Steak B /R KREEF LA HE
38

Local Lobster Z<3h ¥4 a

90
A La Carte fil— {4 B 77 #MT 45

Butcher’s Pick & R H)iE£&

Chicken Halved ¥
36

New Zealand Lamb Cutlets F 2 ER A
46

Black Angus Beef Ribeye 22 {14
42

Black Angus Beef Fillet EZ#Ei4B&
52

Wagyu Fillet # 4 B %«

85
A La Carte fil—11 £ I E L F#MT 45 5
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X TR T EERG AT IR ] O AT L FF I, 5 FATILRE
T ORI G/ RS 2 K

Marination @ chili garlic 7 %5, ginger chili yogurt £ 25T T
lemon garlic #7# K%, Moroccan chermoula EEJ 5 7%, tumeric 223 T
Sauce ##} citrus butter H 4%, creamy blue cheese 933 5 8§57,
housemade bbq H #5244 %, mint coriander raita # &b Hr T
mushroom sauce #%5#, salsa verde B%/Ri% 5%, saffron aioli FF4I 4L &%,
red wine jus £L#71, tamarind chutney %% 7 T

Plate Garnish E3g baked potato and sour cream %%+ G E ¥, french fries 12 4, garlic naan 7# %%,
green salad [H[E¥b4i, jasmine rice Z&[E# K, parata FIMPF, pomme purée and chives V£ fEEIE,
saffron rice FH4LIEM, sautéed garlic green beans %1077 4¢ VU2 T, tomato and onion salad 7§ ZLAli Iy Zvbhr

DESSERT & &
Chocolate Lava Cake 757 )15 5kt

Kandolhu 1¢ [ie] # 17 oK Vb
12

Pear Tart Tatin ££5E 5L 75k
JFE R DKL, B IR
12

Island Banana Dark Rum Flambé =35 & & 2 X BHEE
KUK, W, A, A
16

Mango Kulfi 5 R 0K#us
LGV E ok, EF, BRI R IR
12

Ice Cream & Homemade Sherbets F T K&
5 FR R CIBk AT i
15:4 256 3 :8

Kandolhu Fruit Plate Kandolhu 7K 238
9
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