
MAIN BAR

Meyyafushi Maldives

Serve from 12:00 – 16:00 hrs

Please be advised that some dishes may contain allergens. 
Kindly notify your server of any dietary restrictions or allergies.



APPETIZER

SEARED CRUDO 
Fresh Fish of the day, lemon zest, lemon juice, olive oil, chives, black olive soil, 
sea salt, wild rocket leaves

VIETNAMESE RICE PAPER ROLL – PRAWN
Mint, spring onion, coriander, rice noodles, nuoc cham dressing

SALAD & HEALTHY BOWL

GREEK VILLAGE SALAD
Feta Cheese, Cucumber, Tomato, Onion, Kalamata Olives, Oregano

GRILLED CHICKEN & AVOCADO SALAD
Baby spinach, cherry tomatoes, red onion, balsamic dressing

CAESAR SALAD
Romaine, anchovy dressing, parmesan, croutons, crispy beef bacon 
Optional:
- Grilled Chicken
- Shrimp

BURGERS AND SANDWICHES

THE TURKEY CLUB SANDWICH
Turkey ham, fried egg, turkey bacon, lettuce, tomato, cucumber, corn chips

FISH AND CHIPS 
Mahi Mahi tempura batter, tartar sauce, served with homemade coleslaw, and Fries  

PIT BOSS BURGER
Wagyu beef, crushed avocado, tomato, dill pickle, leaf salad, beetroot dip, corn chips
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STONED BAKED PIZZA
PIZZA MARGHERITA 
Fresh tomato sauce, basil, and mozzarella cheese top a crisp, chewy crust

PIZZA ISLAND FISHERMAN 
Maldivian tuna, tomato sauce, red onion, mozzarella

PIZZA CAPRICCIOSA
Grilled Artichokes, Mushrooms, Kalamata Olives, bocconcini, Tomato Sauce

PIZZA CHICKEN TANDOORI
Confit Mushrooms, Chilli Flakes, Coriander Raita, Rock

PIZZA PROSCIUTTO CRUDO
Parma Ham, Rocket, Shaved Parmigiano-Reggiano, Olive Oil

PIZZA FRUTTI DI MARE
Calamari, Shrimp, Mussels, Crab, Parsley, Olive Oil, Mozzarella

DESSERT
PASSION & MANGO MOUSSE 
Passion and mango mousse, passion jelly and mango sauce

STICKY CHOCOLATE CAKE  
Chocolate ganache, fresh berries, chocolate crumble and strawberry gel 

PECAN PRALINE MASCARPONE CHOCOLATE TART 
A rich dark chocolate tart layered with creamy mascarpone and crunchy pecan praline, 
finished with a glossy chocolate glaze

RASPBERRY OPERA DELIGHT 
Delicate almond sponge layered with raspberry buttercream, chocolate ganache, and 
raspberry jelly — a perfect harmony of flavors

BASQUE BURNT CHEESECAKE – SAN SEBASTIÁN STYLE 
A creamy, caramelized cheesecake baked to golden perfection with a soft molten centre

MIXED BERRY DELIGHT 
Vanilla sponge layered with light cream and a medley of seasonal berries, finished 
with berry coulis and fresh mint.
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