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Alcohol Pork Vegan Nut Seafood Dairy GlutenSpicyVegetarian

APPETIZERS AND SALADS
CAESAR SALAD 25

MALDIVIAN TUNA POKE BOWL 25

VIETNAMESE-STYLE CHICKEN HAND ROLLS 20

SALMON TARTARE 30

WATERMELON AND FETA CHEESE 25

DUSIT GARDEN SALAD 25

QUINOA TABBOULEH SALAD 25

Baby romaine lettuce, parmesan shavings, poached egg, garlic croutons,
Caesar dressing  

Add:
- gri l led marinated chicken, anchovy fi l lets, crispy Parma ham  +4
- gri l led marinated prawns, anchovy fi l lets, crispy Parma ham   +8

Avocado, spring onion, carrot, cucumber, cherr y tomatoes, red radish,
edamame beans, and roasted sesame dressing

Poached chicken, assorted vegetables rolled in soft r ice paper,
served with coriander, chil i and lime dipping sauce

Capers, gherkin, mustard, shallots, olive oil, tabasco, soft egg yolk,
fennel, dil l and lemon

Sunflower seed, mint leaves, arugula, pomegranate kernels and
balsamic reduction

Chef ’s garden young leaves and herbs, avocado, cherr y tomatoes,
cucumber, roasted pumpkin seeds, Italian dressing

Fresh parsley, young leaves, baby spinach, avocado, cherr y tomatoes,
quinoa, crispy pita croutons, citrus fruit and olive oil
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HAM AND CHEESE MELT 30

FALAFEL SANDWICH 20

SPICY YELLOWFIN TUNA TACOS 35

SOUPS 

SANDWICHES AND WRAPS 

CHICKEN NOODLE BROTH 20

THE SEA GRILL CLUB SANDWICH 30

BLACK ANGUS CHEESEBURGER 35

CHICKEN FOCACCIA SANDWICH 30

CHILLED CUCUMBER AND GREEN APPLE GAZPACHO 20

CHILLED COCONUT AVOCADO SOUP 20

Egg noodles, chicken, vegetables, clear broth 

Crispy smoked Australian bacon, smoked turkey, fr ied egg,
baby gem lettuce, vine-ripe tomatoes, garlic and mayonnaise

All served with French fr ies or mixed salad

Crispy bacon, aged cheddar cheese, smoked paprika dressing, house
pickled cucumbers, lettuce, tomatoes, sweet red onion, sesame seed bun 

Gri l led chicken, brie cheese, pesto sauce, caramelized onions, 
homemade focaccia bread 

Dark r ye bread, ham, cheese, cornichons and garden-tossed salad

Pita bread, falafel patties, pickled vegetables, Tahini sauce

Marinated tuna, l ime juice, coriander, red onion, tomato salsa,
guacamole, and scall ions served with sour cream 

Roasted cashew nuts, blue cheese crumbs, watermelon, mint leaves,
truff le oil

Young coconut water, coconut cream, lemongrass, coriander,
avocado, grapes and ginger sorbet

Vegan pumpkin soup with local spices served with crispy drumstick leaves
MALDIVIAN PUMPKIN SOUP 25
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PASTA

PIZZA - FROM THE OVEN

LINGUINE AI FRUTTI DI MARE 35

MARGHERITA 30

HAWAIIAN 30

FRUTTI DI MARE 35

CHICKEN AND MUSHROOM 30

MALDIVIAN TUNA 30

CALZONE 30

FETTUCCINE CARBONARA 25

POTATO GNOCCHI WITH VEAL CHEEK 35

CRÈME SPINACH & RICOTTA TORTELLINI 25

SPAGHETTI BOLOGNESE 25

PENNE ARRABIATA 20

Linguine tossed with clams, mussels and prawns in basil scented rustic
tomato sauce 

Tomato, basil, oregano and mozzarella cheese

(Gluten-free pizza upon request)

Tomato sauce, ham, pineapple, mozzarella cheese

Shrimps, reef f ish, squid, onion rings, capers and mozzarella cheese

Shredded tandoori chicken, onion, tomato, coriander and
mozzarella cheese 

Tomato sauce, tuna chunk, green chil i, onion, mozzarella cheese 

Folded pizza with pepperoni, black olives, sundried tomatoes,
tomato sauce and mozzarella cheese   

Tossed with cream sauce, garlic, onion, pork bacon, basil and parmesan 
cheese shavings 

White wine cream sauce, blue cheese crumbles, asparagus, pecan nuts

Crème pink sauce, asparagus, parsley, caramelized pecan nuts,
blue cheese 

Spaghetti with beef Bolognese sauce and parmesan cheese shavings 

Spicy tomato sauce, basil, garl ic, parmesan cheese shavings
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MAIN COURSE
BAA ATOLL GRILLED REEF FISH 45

FISH ‘N’ CHIPS 30

GRILLED TIGER PRAWNS U15 (4 pcs) 45

ANGUS BEEF STRIPLOIN 150gr 45

NASI GORENG 35

KWETIAU GORENG WITH SEAFOOD 35

TRADITIONAL KIMCHI FRIED RICE 35

French fr ies, young leaf salad, house dressing and Béarnaise sauce

Crispy battered reef f ish, spicy tomato chutney, tartare sauce

Garlic butter sauce, vine-ripe tomatoes, fr ied potato rosti, lemon 
and coriander

Smoked paprika butter, French fr ies, young leaf salad, house dressing

Chicken fr ied rice, fr ied egg, chicken satay with peanut sauce, 
vegetable pickles Acar, prawn crackers 

Stir-fr ied Kwetiau noodles with egg and seafood, bean sprouts, kale, 
vegetable pickles Acar, prawn crackers

Stir-fr ied Kimchi fr ied rice with spring onions, fr ied egg, beef yakitori, 
sesame seeds, fr ied onion
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DESSERTS
BITTER CHOCOLATE SLOW-BAKED TART 24

RED BERRY AND MANGO DACQUOISE 24

BANANA TIRAMISU 24

SWEET MANGO AND GINGER GRANITA 24

PASSION FRUIT CRÈME BRÛLÉE 24

KIRU BOAKIBA  - COCONUT ICE CREAM 24

SELECTION OF HOMEMADE
ICE CREAM AND SORBET

5 
per scoop

ASSORTED FRUIT PLATTER 24

Dulcey chocolate, sour cherr y compote, whipped ganache,
spiced caramel sauce with vanil la ice cream 

Red berr y micro chiffon sponge, sweet mango sorbet, cinnamon streusel

Café orange ganache, coconut crunchy ice cream,
candied coconut shaving

Tropical fruit skewers marinated with garden mint and passion fruit

Mixed nuts, cardamom biscotti, seasonal berries

Mango passion fruit salsa, Sea almond


