
PRICES INDICATED ON THE MENU ARE FOR GUESTS ON
HALF BOARD AND HALF BOARD PLUS PACKAGES

ALLERGIES AND PREFERENCES
Although we have highlighted dishes that contain 

Allergens such as nuts and gluten, it may be possible to adapt 
Certain dishes to suit the dietary requirements of some guests. 

 Please ask your service host for details

PLEASE SELECT YOUR CHOICE OF 
STARTER, MAIN COURSE, SIDE ORDER AND DESSERT 

AS PART OF YOUR DINE AROUND ALL INCLUSIVE PACKAGE



CRISPY BELLY
PORK BITES

Bourbon Glaze , Apple Chili Slaw
12

HARISSA
GRILLED PRAWNS

Garlic And Lemon Aioli, Avocado, Toasted Ciaba�a
14

BUFFALO
 CHICKEN WINGS

Hot Sauce, Ranch Dressing
12

TUNA TARTAR
Avocado And Tomato

12

CHARRED
VEGETABLE SALAD

Feta, Rocket, Pomegranate
12

BURNT ENDS 
BEEF BLADE 

Slow Cooked And Grilled ‘Til Crispy, Bourbon sauce   
14

Appetizer

WHOLE ROAST 
PORTOBELLO MUSHROOM

Garlic Bu�er, Spinach, Blue Cheese, Herb Crust
14

Chef Recommends 

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST
  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free



classic grill

DIPS

SAUCES

HARISSA
CHIMICHURRI 

ROAST GARLIC AIOLI
LEMON BUTTER SAUCE

RED WINE JUS
BOURBON BBQ

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST
  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

Beef Striploin, Beef Burnt Ends 
Smoked Bacon,Swiss Cheese 

Jack Daniels BBQ Sauce
Sour Dough Bun

36

Smokehouse
Stacker

M�dhu
Signature

The M�dhu Gri�
Combo

Pork Ribs 
And Buffalo 
Chicken Wings

BBQ SAUCE AND HOT SAUCE
36

MARINATED AUSTRALIAN BEEF
SIRLOIN STEAK

46

MARINATED AUSTRALIAN BEEF
RIBEYE STEAK

46

CITRUS & HERBS MARINATED
GRILLED REEF FISH

34

LEMON & GARLIC 
SHRIMPS

38

EGGPLANT STEAK
PARMIGIANA

30

GRILLED YELLOWFIN
TUNA

34

SIRLOIN AND SHRIMP
SURF & TURF

42

HICKORY SMOKED BBQ SAUCE
PORK RIBS

36



MOODHU MAC ‘N CHEESE
Smoked Bacon & Roast Garlic  

Chef Recommends

CLASSIC GRILL SIDE ORDERS

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST
  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

GRILLED CORN ON COB
Chili Garlic Bu�er, Spring Onion Salsa

NEW POTATO SALAD 
Fresh Herbs

TRIPLE COOKED FAT CHIPS
Sea salt

GARLIC MUSHROOMS
Burnt Onions

CHARRED & ROAST VEGETABLE

PILAU RICE

CHILI APPLE SLAW

FRENCH FRIES

Please select 2 side orders 

to accompany your 

CLASSIC GRILL main course



 INDIAN OCEAN GRILL

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST
  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

Chef Recommends
KANDU 

KUKULHU
Grilled YELLOW FIN TUNA Marinated In Maldivian Spices

34

(Indian)

(Indian)

(Indian)

(Indian)

(Indian)

(Sri Lankan)

(Maldivian)

INDIAN OCEAN GRILL DISHES ARE SERVED WITH 
NAAN BREAD, PILAU RICE & KACHUMBER SALAD 

KADAI CHICKEN
Marinated CHICKEN Pieces With A Blend Of Spices, 

Tomatoes, Onions, & Bell Peppers
32 

KADAI PANEER
Capsicum & COTTAGE CHEESE In A Tomato & Onion Gravy, 

& A Blend Of Aroma�c Spices
28

TANDOOR 
BAKED GOBI

CAULIFLOWER Marinated In A Blend Of Spices, 
Tomatoes, Onions

28

SEEKH KEBAB
Ground LAMB, Onion, Cumin, Olive Oil, Garlic, Parsley

34

KASUNDI
CHICKEN TIKKA

CHICKEN Marinated In Kasundi Sauce
32

MAALU MIRISATA
Sri Lankan Spices BARRAMUNDI In Banana Leaf

34
 



10

DESSERT

PINA COLADA
PAVLOVA

Citrus Curd, Rum Spiced Roasted Pineapple, 
Coconut Ice Cream

12

GIANT ICED
PROFITEROLE

Ginger Craquelin, Coconut Ice Cream,
Warm Dulce De Leche Sauce

 Toasted Coconut
12

FROZEN BANOFFEE
CHEESE CAKE

Salted Bourbon Caramel, Chocolate Ice Cream
12

Maafushivaru Corne�os

Strawberry, Mango, Vani�a and White Chocolate
12

Milk Chocolate, Caramel Popcorn and Salted Peanuts
12

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST
  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free


