Rah Bar
¢ Salad

(Add your choice of Protein from the Grill Selection Below)

¢ Burgers, Sandwiches & Wraps

Romaine heart with shaved parmigiano reggiano P 26 Reethi Rah “Angus’ or ‘Wagyu’ beef burger 35/44
and classic caesar dressing Gruyere cheese, red onion confit, vine-ripened tomato lettuce,
(Grilled baby corn_fed chicken breast or grilled tiger prawns 29/31 gherkins, served with French fries
with your Caesar salad) Chicken Burger 30
# #Spicy green papaya, green bean salad with grilled 6 N 30 Gruyere cheese, pineapplc; onion jam, Whole wheat bun, lettuce,
marinated tiger prawns, scallops and cashew nut vinaigrette tomato, avocado served with French fries
‘Rah salad’- garden greens, vegetables, Vv 928 Tandoori roasted chicken wrap with cucumber, romaine, 28
tomatoes, eggs, avocado, basil and lemon oil roasted bell peppers and feta
(add your choice of pan seared reef fish or salmon from the grill) Club sandwich with bacon, guacamole, lettuce, tomato, egg, P 30
Buffalo mozzarella salad with asparagus, P 32 chicken and mustard mayonnaise
mushrooms, crispy Pancetta and balsamic @ Garden Vegetable Focaccia vV 25
Nigoise salad — seared rare tuna, anchovies, beans, olives, @ 32 Homemade rosemary focaccia, grilled vegetables, goat cheese,
tomato, kipfler potato and poached egg and rocket pesto
Rocket salad semi dried tomatoes, pine nuts and parmesan N 29 N . e
with aged balsamic reduction % Pizza Pavillion
Rah Pizza P 37
o
** Gazpacho & Broths Mozzarella, chorizo, roma tomato, bell pepper and mushrooms
. . Margherita Pizza Vv 29
Spinach soup, gnocchi alla romana V22 Mozzarella, roma tomato and basil
Chilled tomato and cucumber gazpacho, almond flakes V,N 22 Frutti di Mare Pizza A 40
# Hot and sour soup with crab meat 25 Roma tomato, prawns, calamari, mussel, scallops
Parma e Ricotta Pizza P 38
< Rah Bar Favorites Mozzarella, parma ham, roma tomato, ricotta
Reethi Pizza 39
# Vietnamese Rice Paper Roll 6 25 Mozzarella, kalamata olives, beef bresaola, rocket lettuce and parmigiano reggiano
Leek, slow braised duck, cucumber, spicy mint dip Pizza Pollo piccante 33
Three kinds of dim sum with sweet chilli and soya sauce N 25 Mozzarella, roma tomatoes, baked spicy chicken breast, spanish onion
Crispy calamari with tartar sauce and lemon wrap 26 Tonno Pizza 32
Crispy Cuttlefish 95 Mozzarella, roma tomato, Indian ocean tuna, onion, kalamata olives
Semolina crusted fried cuttlefish with Asian greens and saffron lime aioli and Sicilian capers
Impepata di Cozze A 34 Quattro Formaggi Pizza ' . . VvV 38
Mussels cooked in tomato, white wine, garlic, parsley and extra virgin olive oil Mozzarella, aged “taleggio™ cheese, gorgonzola and parmigiano reggiano
# ¢ Grilled salmon fillet with pomelo-chilli salad and nahm jim 15 Gluten free Pizza N Vo
Mozzarella, roma tomatoes, avocado, mushroom, peppers, zucchini
& Ceviche. T & Sashimi 6 Nutella Pizza N 29
¢ eviche, artare asimi Nutella, banana, marshmallow and oreo
Make your own selection of Fish and Marination:
Fish: * Pasta
Tuna 24 . .
Reef Fish 24 Tagliatelle with bottarga and potatoes 35
Atlantic Salmon 28 Linguini with blue crab, cherry tomato, dill 32
gu ry
Marination: € Gluten Free Penne ‘Arrabbiata’ vo27
A51ar.1 Spaghetti with Sicilian pesto, basil, tomatoes, pine nuts, garlic N,V 29
Mele(?rr ancan and pecorino cheese
Traditional . . ..
Rigatoni Amatriciana P 29
. Bacon, onion, tomato and pecorino
o
# Grill Fusilli Mama Rosa vV 28
Australian Angus Tenderloin 200gram 58 Tomato, basil and Creellm.sauce .
Australian Angus Rib Eye 950gram 55 Whole whegt spaghettl \.Nlth sautéed Mediterranean vegetables vo27
and extra virgin olive oil
Australian Angus Strip loin 200gram 50
i o
Chicken breast 42 %* Desserts $8 per scoop
Maldivian Tuna 42
Tiger Prawns 49 Freshly cut tropical fruits 6’ 24
Catch of the day 40 “The Rah Bar” Tiramisu 24
Maldivian Lobster 99
Salmon 45
Ice Creams: Sorbets:
% Sauces A Madagascar Bourbon Vanilla Mango and Ginger Sorbet
Strawberry Coconut and Lemongrass
Béarnaise, Bordelaise, Lemon Beurre Blanc, Gorgonzola Fondue, Caraibe’ Valrhona Chocolate Calamansi Lime and Orange (A)
Forest Mushroom, Green Peppercorn Maldivian Baby Banana Pink Grape Fruit
“Oreo Cookie” Ice Cream Tropical Fruit
% Side Dishes (AUl sude dishes are $10 per portion)
Steamed Rice A%
Baked Potato with Sour Cream \Y ) o
Creamed Spinach A\  Mild Spicy F Spicy
Truffle Mashed Potat A% .
Frrfl:lncli Fr?ess o oo v V - Vegetarian N - Nuts P - Pork A - Aleohol
Boiled Green Asparagus AV4 6 - Clean & Lean
Sautéed Mushrooms \ All prices are in US dollars and subject to 10% service charge plus applicable GST
Rocket and Pecorino Salad A%



