
K A K U N I  B E A C H  G R I L L

A M U S E  B O U C H E

Crispy Gulha & Rihaakuru
(Maldivian tuna & coconut cutlet – tuna marmite)

Cream of Asparagus
Seared Scallop

S O U P

S T A R T E R

Prawn Dumpling
Tograshi Corn Cream

B R E A D

Flaky Tuna  |  Garl ic  Bread
Barabo Mas Huni Dip  |  Brinjal Dip

M A R I N A D E S

Smoked Sea Sal t
Lemon & Coriander

Thai  Green Curr y
Masala Spice

Garl ic  But ter
BBQ

Lemongrass Cream
Masala Curr y

S A U C E S

Reef Fish  |  Yel lowfin Tuna  |  King Fish

Grilled or Fried

Y O U R  C H O I C E  O F  F R E S H  F I S H

D E S S E R T S

Queen of  Pudding  |  Seasonal  Fresh Frui t  P lat ter

Cajun Spiced Potato Wedges  |  Seafood Pael la       |  Tossed Salad

S I D E  D I S H E S



Jumbo Prawn  |  Calamari   |  Tuna or Reef fish  |  

Mussels   |  Scal lops  |  Lobster 450-500g

USD $80 net Supplement

M I X E D  G R I L L E D
S E A F O O D

Lobster 450-500g
USD $60 net Supplement

Jumbo Prawns 400g
USD $30 net Supplement

Scal lop 200g
USD $20 net Supplement

Salmon Steak
USD $25 net Supplement




