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SALADS

Dusit Caesar Salad          (P)              18
Crisp romaine lettuce with hard boiled egg, shaved parmesan, 
crisp prosciutto and anchovy mayonnaise
 
Beetroot and Pumpkin Salad       20
Carpachio of beetroot with Persian feta and a balsamic vinaigrette

Ocean Prawn Salad                  23
Ocean king prawns with shaved fennel, julienne of lettuce
bound with cocktail sauce

“Caprese” Salad         23
Vine ripened tomatoes with burrata, torn basil and a balsamic dressing

BURGERS

Vegetable Burger        18
Split pea and lentil burger with garlic mayonnaise and seasonal greens 
 
Fish Burger         19
Herb-crumbed Maldivian fish fillet with pickled beetroot and crumbled
feta in a homemade burger bun

Beef Burger         21
180g organic beef burger with egg, beetroot, onion jam and a
horseradish mayonnaise

Chicken Burger         21
Slow cooked chicken burger with spicy chipotle mayonnaise  
and a rocket salad 

All burgers are served with chips and salad
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SANDWICHES

Fresh bread

Vegetarian           14
Grilled eggplant with hummus and rocket 

Beef Pastrami          15
With red onion, capsicum jam, aioli and rocket 

Serrano Ham (P)          16
Shaved serrano ham with a fig chutney and mixed lettuce

Smoked Salmon          18
Smoked salmon, red onion, capers and dill mayonnaise

Toasted Panini

Shaved Leg Ham          13
With cheddar cheese and vine ripened tomatoes

Vegetarian           13
Grilled vegetable and halumi with a pesto mayonnaise

Salami and Cheese (P)         15
Spicy pork salami, manchego cheese and red onion jam

Club Sandwich (P)         18
Dusit’s club sandwich, chicken, bacon and egg mayonnaise 



All prices are stated in US dollars. 
Prices are subject to 10% Service Charge and 12% Government Tax

     
      Vegetarian       Gluten Free  (P) Pork      Healthy Food

ENTREES

Bruschetta           12
Vine-ripened tomatoes diced with pesto mayonnaise and reduced balsamic 

Bread and Dips          12
Organic focaccia with trio of dips

Chicken Tandoori Roll         12
Chicken tikka katti roll, tandoori chicken tossed with peppers 
wrapped in flat bread

Lamb Koftas          18
Spicy lamb koftas on spiced couscous, lemon mayonnaise and a rocket salad

Coconut Prawns          21
Coconut-crusted prawns, paw paw and chilli salsa with mesculin salad

SOUP

Cream of Mushroom          15
With cheesy garlic bread

Farm House Minestrone Soup       15
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MAIN COURSES

Seafood Pasta          25
Fresh seafood marinara tossed with linguine and a homemade tomato sauce

Risotto            26
Mushroom, shaved fennel truffle cream and micro herb salad

Chef’s Pie           28
Braised beef and red wine pie with mashed potato and minted crushed peas

Braised Beef           32
Braised beef cheek with caramelised onion rosti, pumpkin puree, a red wine jus

Reef Fish           32
Pan seared Maldivian reef fish on crushed salt and vinegar potatoes with beurre noisette

Wagyu Steak          38
Grilled wagyu rump steak cooked to your liking served with chips, garden salad

Grain Feb Sirloin          48
With garlic prawns, paris mash red wine jus

CURRY SPECIALITIES

Vegetarian Curry           21
Paneer Do Pyaza, Indian cottage cheese in yellow curry 

Nasi Goreng           23
Indonesian-style sambal rice with chicken satay and fried egg

Beef Curry           25
Harakmas, beef curry cooked with mustard seeds, curry leaf and coconut milk

Fish Curry           26
Maldivian fish curry, tuna or white fish cooked in local spices and coconut milk 

Chicken Curry           26
Kalu pol chicken, thigh braised in pepper curry sauce
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DESSERTS

Chocolate Tart           16
Chocolate tart with an orange salad

Panna Cotta           16
Coconut panna cotta, minestrone of berries and a lime salsa

Crème Brulee           16
Passion fruit crème brulee with pistachio biscotti

Berry Tart           16
Peach, berry and almond tart with a vanilla bean anglaise

Banoffee Pie          16
Dusit’s Banoffee, caramel mousse and caramelised bananas

Eton’s Mess           16
A collaboration of mixed berries and meringue

Baked Pear           16
Poached pear baked with katifi pastry, coffee anglaise

Fruit Platter           18
Sliced seasonal fresh fruit platter
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CHINESE MENU SELECTION 

SOUPS

Beijing Tomato Egg Soup  
Fresh tomato and egg soup, spring onion, garlic, and chicken julian   16

Hot and Sour Seafood Soup
Diced mixed seafood, mushroom, spring onion, tofu, and carrot   18

SALADS

Chicken Salad 
Chicken, sliced onion, coriander, fried onion and cili padi    20

Prawn Salad 
King prawns with tomato, cucumber, coriander, fried onion and lettuce  26

MAIN COURSE

Sweet and Sour Fish Fillet 
Reef fish fillet with capsicum, onion, and cucumber     26

Stir-Fried Eggplant with Minced Beef 
Minced beef and eggplant stir-fried with garlic, ginger and spring onion  25

Black Pepper Beef
Sliced beef with capsicums, onion, garlic, ginger, and broccoli   25

Pineapple Chicken
Sliced chicken with pineapple, cucumber, and diced capsicums   22

Kung Pao Squid 
Sliced squid with dried chilli, ginger and onion     23

Stir-Fried Spicy Clams 
Clams stir-fried with curry leaf, sliced chilli, and hoisin sauce, 
dry shrimp, lemongrass        24

Stir-Fried Tiger Prawn in Premium Soya Sauce
Tiger prawns stir-fried with spring onion and broccoli     24

All itmes will be served with plain rice and condiments(soya sauce).


