Halec

Relax by the pool and indulge yourself with a selection of
International Favourites carefully chosen by our culinary team.

SALADS

Dusit Maldives Caesar Salad (P) 18
Romaine Lettuce, Anchovies, Bacon, Parmesan Cheese

Add your choice of Chicken, Prawn or Tuna 23/16/29
Spicy Maldivian Yellow fin Tuna Taco (N) 26

Freshly cut Spring Onion, Toasted Sesame Seeds

Roma Tomato & Buffalo Mozzarella Salad (V)(N) 22
Toasted Pine Nuts, Homemade Focaccia Crumb, Basil Oil

Baa Atoll Lobster & Thai mango Salad 42
Homegrown Chill & Lime Dressing

Maldivian Tuna ‘Nigoise’ 35
Mixed Mesclun Leaves, Baby Romaine, Haricot Vert, Black Olives

Mudhdhoo Mixed Salad (V)(N) 18
Mesclun, Noonu Atoll Tomato, Avocado, Cucumber, Pumpkin Seeds

SOUP

Malé Atoll Watermelon Gazpacho (V) 12
Made with all locally grown Tomato, Watermelon and Cucumber, finished
with Spanish Olive Oil

Lobster Bisque (A) 16
Poached Lobster

(A) Alcohol  (N) Nut  (P) Pork (V) Vegetarian () Spicy
&g Items that are not included in the meal plan - charged at full price

All prices are stated in US dollars and Please allow thirty to forty minutes for preparation
Prices are subjected of 10% service Charge and 12% government tax
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SANDWICHES

All Sandwiches are served with French Fries

Curried Yellow fin Tuna (N)(&)
Curry Mayo, Chili from our Garden Homemade Wholemeal Bread

Texas Ranch Steak
The Ultimate USDA Beef, Roasted slowly with Garlic Butter,
Caramelized Onion in a crispy Baguette from our Bakery

Classic Club (P)
The famous Club with all your favorites —
Chicken, Fried Egg, Crispy Iceberg, Tomato and Bacon

Lobster and Shrimp Soft Roll
Perfectly Poached Maldivian Lobster, Shrimp, Carrot,
Chives Tarragon and Mayo in a Pain de Mie Roll

Vietnamese Banh Mi
A classic melting of two distinct cultures, joining French Baguette
and Vietnamese style chicken filling

MAINS

Fish and Chips (A)
Sustainably Fished Baa Atoll Reef Fish cooked in Beer Batter,
Chunky Chips, Homemade Tartare Sauce

Dusit Wagyu Burger (N)(P)

Our Famous Burger using Rump MB6, Homemade Bun, Bacon,
Pickles, Cabbage Slaw, Topped with Cheddar Cheese

Add Foie Gras @
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(A) Alcohol  (N) Nut  (P) Pork (V) Vegetarian () Spicy
&g Items that are not included in the meal plan - charged at full price

All prices are stated in US dollars and Please allow thirty to forty minutes for preparation
Prices are subjected of 10% service Charge and 12% government tax
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Fried Maldivian Lobster Noodles () 34
Spiced Noodles, Lobster, Asian Vegetables

NOODLES/PASTA

Penne Pasta (P) 23
Chorizo Sausage, Artichoke, Bell Pepper tossed in Tomato Sauce

Beef Lasagna 25
Just like Mamma makes

Fusilli Pasta (P) 25
Tossed with Basil Pesto, Pine Nuts, Shaved Parmesan, Bacon

Seafood Spaghetti Marinara (A) 29
Tossed with Local Snapper, Tuna, Calamari and Prawns bound
with Tomato Sauce

(A) Alcohol  (N) Nut  (P) Pork (V) Vegetarian () Spicy
&g Items that are not included in the meal plan - charged at full price

All prices are stated in US dollars and Please allow thirty to forty minutes for preparation
Prices are subjected of 10% service Charge and 12% government tax
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PIZZAS

Margherita (V)
Tomato, Mozzarella, Basil

John Wayne's Cowboy Pizza
Beef Tenderloin, Artichoke, Avocado, Bolognaise Sauce

Vegetable Lovers (V)
Tomato, Mozzarella, Grilled Vegetables, Avocado

Maldivian Fisherman’s Choice

Local Tuna, King Prawns, Reef Fish

Chicken Curry Pizza ()

Our unique Indian Pizza with Madras Style Chicken Curry, Green Chilli
Maldivian Lobster Pizza

Fresh Lobster, Lemon Qil

Flavours of Sri Lanka (¢)

Spiced Chicken & Snapper

Hawaiian Pizza (P)
Home cured Ham with Sri Lankan Pineapple

Dusit Maldives Signature (P)
Spinach, Parma Ham, Eqgg, Truffle Oil
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(A) Alcohol  (N) Nut  (P) Pork (V) Vegetarian () Spicy
&g Items that are not included in the meal plan - charged at full price

All prices are stated in US dollars and Please allow thirty to forty minutes for preparation
Prices are subjected of 10% service Charge and 12% government tax
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THE SPICE ROUTE

Selection of our most popular dishes from the region

SOUPS

Vietnamese Beef Pho (&)
Beef Tenderloin, Rice Noodles, Garlic, Ginger

Prawn Yellow Laksa (&)
Fragrant Noodles Soup, Local Prawn, Chilli,
finished with Coconut Milk

MAINS

Nasi Goreng (&)
An Indonesian Speciality - Fried Rice, Egg,
Grilled Chicken Satay and Prawn Cracker

Ceylonese Prawn Curry (N)(£)

Mastered By our Sri Lankan Chefs, this is our most popular Curry,
with Mustard Seed, Fish Masala and Chilli, all enriched with a
generous dash of Coconut Milk

Maldivian Tuna Curry (N)(¢)
This Local favourite has been refined by our chefs with additional
spices such as Maldivian Chilli and locally grown curry leaves

18

23

27

34

26

(A) Alcohol  (N) Nut  (P) Pork (V) Vegetarian () Spicy
&g Items that are not included in the meal plan - charged at full price

All prices are stated in US dollars and Please allow thirty to forty minutes for preparation
Prices are subjected of 10% service Charge and 12% government tax



SIMPLY GRILLED

Fresh Baa Atoll Catch of the Day 2009

Local Yellowfin Tuna Steak 2009

Maldivian Lobster

Angus Striploin 250g

Chicken Breast 2509

Lamb Chops 450g %

Scottish Beef Tenderloin 250g

SAUCES

Béarnaise (A)
Peppercorn (A)

Dusit Cajun Sauce (A)
Veal Demi-Glace (A)
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All served with Garden Salad, Fries and your choice of sauce
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(A) Alcohol  (N) Nut

(P) Pork

(V) Vegetarian

(&) Spicy

&g Items that are not included in the meal plan - charged at full price

All prices are stated in US dollars and Please allow thirty to forty minutes for preparation
Prices are subjected of 10% service Charge and 12% government tax
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DESSERTS

Fruit Pavliova 14
Crunchy Meringue, Creamy Mascarpone, with Sweet
Pineapple Chutney

Lemon Tart 14
Amalfi Lemon Curd, Raspberry Sorbet, Morello Cherry Compote

Yoghurt Ganache 14
White Chocolate Yoghurt Ganache, Fresh Mango Sorbet,
Macerated Berries

Baked Chocolate Tart 14
Toffee Sauce, Molto Crumble

Fresh Fruit Platter 14
A mix of Local and International Tropical Fruits

SELECTION OF ICE CREAMS & SORBETS 5 per scoop

lce Cream:
Vanilla bean, Chocolate, Strawberry, Lemon Curd, Mocha, Yogurt, Caramel

Sorbet:
Raspberry, Lychee, Mandarin, Peach, Coconut, Mango, Lemon

(A) Alcohol  (N) Nut  (P) Pork (V) Vegetarian () Spicy
&g Items that are not included in the meal plan - charged at full price

All prices are stated in US dollars and Please allow thirty to forty minutes for preparation
Prices are subjected of 10% service Charge and 12% government tax



