
PLEASE SELECT YOUR CHOICE OF
1 LITE BITE, 1 MAIN DISH AND 1 DESSERT

AS PART OF YOUR DINE AROUND ALL INCLUSIVE PACKAGE

(YOU MAY ADD AN ADDITIONAL LITE BITE 
IF DESSERT IS NOT REQUIRED)



  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

12.00

12.00

12.00

12.00

12.00

12.00

12.00

L I T E  B I T E S

SALT & CHILI SQUID
Lime Aioli 

COCONUT SHRIMP TEMPURA
Sriracha Mayo

THAI CRAB CAKES
Green Mango Salad 

SZECHUAN CHICKEN WINGS
Soy I  Ginger 

VEGETABLE SPRING ROLLS
Sweet Chili  Sauce  

FISH TACO
Avocado I  Slaw I  Relish I  Pickles 

BAO BUN
Pork I  Char Sui I  Pickles  



  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

18.00

20.00

20.00

12.00

12.00

12.00

12.00

S A L A D S

CAESAR
Cos I  Egg I  Bacon I  Pecorino I  Anchovy I  Croutons

ROASTED ROOTS
Pumpkin I  Beetroot I  Fennel I  Chickpea I  Rocket I  Tahini Dressing

GREENS
Quinoa I  Asparagus I  Spinach I  Rocket I  Broccoli  Green Beans I  Edamame 
Avocado I  Herb Salsa

A D D  Y O U R  C H O I C E  O F  P R O T E I N

GARLIC AND LEMON MARINATED CHICKEN

TEMPURA SHRIMP

ATOLL REEF FISH

CRISPY ORGANIC FRIED TOFU



B R E A D S

“BIG MAAF” BURGER
Angus Beef Burger I  Bacon I  Egg I  Balsamic Onion I  Gruyere I  Fushi Relish

CRISPY FISH BURGER
Breaded Atoll  Reef Fish I  Pickled Beetroot & Fennel I  Tartar Sauce

CRISPY CHICKEN BURGER
Emmental I  Chipotle Mayo I  Mango Salsa

CHAR GRILLED RATATOUILLE
Focaccia I  Mozzarella I  Salsa Verde I  Rocket

STEAK CIABATTA
Marinated Angus Beef Sirloin I  Teriyaki I  Mushroom I  Rocket I  Aioli

CHICKEN ‘CLUB’ CIABATTA
Lemon Garlic Herb Chicken I  Smoked Bacon I  Avocado I  Tomato I  Mayo I  Rocket  

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

34.00

28.00

28.00

28.00

36.00

28.00



P I Z Z A

GREEN
Pesto Base I  Mushroom I  Spinach I  Feta

FOUR CHEESE
Mozzarella I  Blue I  Cheddar I  Feta

MARGARITA
Tomato I  Mozzarella I  Basil

SALAMI
Salami Milano I  Chorizo I  Capsicum I  Mozzarella

HAM AND MUSHROOM
Smoked Ham I  Roast Mushroom I  Mozzarella

SEAFOOD MARINARA
Shrimp I  Squid I  Cherry Tomato I  Salsa Verde

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

28.00

28.00

28.00

28.00

28.00

28.00



  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

30.00

30.00

34.00

30.00

28.00

28.00

28.00

32.00

A S I A N  F L AV O U R S
BUTTER CHICKEN
R i ce  I  G a rl i c  H e rb  F latb re ad  I  C hutn ey

THAI GREEN CHICKEN CURRY
Steamed Rice I  Crackers

ANGUS BEEF RENDANG
Steamed Rice I  Pickles

PORK BELLY
Hoi Sin I  Garlic Fried Rice I  Fried Egg I  Crackers

PANEER BUTTER MASALA
Steamed Rice I  Garlic Herb Flatbread

P A S T A
SPAGHETTI MEATBALLS
Angus Beef I  Tomato Sauce I  Garden Herbs I  Grana Padano

PENNE MUSHROOM
Cream Sauce I  Roast Garlic I  Spinach I  Grana Padano 

LINGUINNE SEAFOOD
Shrimp I  Crab I  Mussel I  Tomato Sauce I  Herbs 



  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

14.00

14.00

14.00

14.00

14.00

06.00

06.00

D E S S E R T S

CHOCOLATE LOG
Dark Chocolate Mousse I  Pecan Dentelle I  Cream Cheese Panna Cotta  
Banana Peanut Butter I  Mango Coulis

NEW YORK CHEESECAKE
Raspberry Gel I  White Chocolate Crumble I  Mixed Berries Sorbet

COCONUT MOUSSE
Lime Whipped Ganache I  Crunchy Hazelnut I  Mango Gel I  Pandan Gel

VANILLA CRÈME BRULEE
Black Cherries I  Coconut Ice Cream I  Pistachio Crumble

FRUITS PLATTER
Freshly Cut Seasonal Fruits I  Mixed Berries

HOME-MADE ICE CREAMS (2 Scoops)

Vanilla I  Chocolate I  Praline I  Strawberry I  Yoghurt I  Mint Chocolate 
Coconut I  Espresso

HOME-MADE SORBETS (2 Scoops)

Lemon & Lime I  Passionfruit I  Red Fruits Green Apple & Basil
Mango I  Blood Orange



DAILY CHEF’S SPECIAL MENU
MONDAY   

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

CHILLED SOUP
Cucumber I  Yoghurt I  Herb

LITE BITE
Deep Fried Sushi I  Kewpie I  Pickles & Soy

SALAD  
“GREEK” -Tomato I  Capsicum I  Olives I  Red Onion I  Cucumber I  Feta I  Oregano

BREAD  
Chicken Tikka Wrap I  Yoghurt I  Coriander 

PASTA  
Pappardelle I  Pumpkin I  Thyme I  Feta  

ARI ATOLL FISH OF THE DAY  
Risotto I  Tomato I  Basil

ASIAN FLAVOURS   
“ISSO CURRY”  -Sri Lankan Coconut Shrimps

MAAF BEACH BOWL  
VIETNAMESE PORK ‘BUN CHA’  
Rice Noodle I  Spring Roll  I  Lettuce I  Carrot I  Cucumber I  Spring onion 
Daikon I  Mint I  Cilantro I  Peanuts I  Bean Sprouts I  Nuoc Nam Dressing

PIZZA  
Fennel I  Chorizo I  Squid   

1 2.00

1 2.00

20.00

2 8.00

30.00

36.0 0

36.0 0

22.00

2 8.00



DAILY CHEF’S SPECIAL MENU
TUESDAY

CHILLED SOUP
To m ato  G a z pach o  I  B a s i l  O i l

LITE BITE
M i s o  E gg p la nt  I  H u m mu s  I  Fe ta  I  Po m eg ra n ate  I  P i tta

SALAD
C h a r  G r i l l e d  R atato u i l l e  I  Pe s to  I  C a p e rs  I  Ro cke t  L e ave s  

BREAD
S l ow  C o o ke d  P u l l e d  Po rk  C i abatta  I  K i m ch i  S law  I  C h a r  S u i  S au ce  

PASTA
L i n gu i n e  I  Re d  Pe p p e r  Pe s to  I  A s pa ra gu s  I  G o at  C h e e s e  

ARI ATOLL FISH OF THE DAY
B a ke d  i n  B a n a n a  L e a f  I  T h a i  F lavo u rs  I  S te a m e d  R i ce  I  Po k  C h o i

ASIAN FLAVOURS
M a ld iv i a n  Tu n a  C u r r y  I  S te a m e d  R i ce

MAAF BEACH BOWL
Fa la fel  I  H u m mu s  I  Tabb o u l eh  I  P u m p k i n  I  C a p s i cu m  I  Re d  O n i o n  I  Po m eg ra n ate   
Ta h i n i  D re ss i n g  

PIZZA
C o n � t  D u ck  I  H o i  S i n  S au ce  I  S p r i n g  O n i o n   

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

1 2.00

1 2.00

20.00

2 8.00

30.00

36.0 0

36.0 0

22.00

2 8.00



DAILY CHEF ’S SPECIAL MENU
WEDNESDAY   

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

CHILLED SOUP
Avocado I  Lime I  Cilantro

LITE BITE
Cauli�ower Cheese Arancini I  Salsa Verde

SALAD  
“NIÇOISE”  -Purple Potato I  Green Bean I  Cherry Tomato I  Olives I  Soft Egg
Roast Fennel I  Sun-Blushed Tomatoes

BREAD  
Cajun Chicken Wrap I  Guacamole I  Salsa I  Sour Cream

PASTA  
Angus Beef Ragout I  Pappardelle I  Roast Tomato I  Grana Padano

ARI ATOLL FISH OF THE DAY  
Linguine Pesto I  Herbs I  Grana Padano

ASIAN FLAVOURS   
“MEE GORENG”  -Pork I  Shrimp I Noodle I  Soy I  Chili  I  Spring Onion

MAAF BEACH BOWL  
“RAINBOW BOWL” - Quinoa I  Sweetcorn I  Tomato I  Avocado I  Carrot I  Edamame
Red Cabbage I  Cucumber I  Mango I  Cashew Dressing

PIZZA   
“BREAKFAST” -Tomato I  sausage I  Bacon I  mushroom I  onion I  fried egg   

1 2.00

1 2.00

2 8.00

30.00

30.00

36.0 0

36.0 0

22.00

2 8.00



DAILY CHEF ’S SPECIAL MENU
THURSDAY   

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

CHILLED SOUP
Beetroot I  Yoghurt & Dill

LITE BITE  
Con�t Duck Leg I  Bao Bun I  Hoi Sin I  Pickles

SALAD  
Trio Tomato I  Avocado I  Mozzarella I  Rocket I  Pesto

BREAD  
Lamb Kofta Wrap I  Tabouleh I  Hummus I  Harissa I  Coriander Yoghurt

PASTA  
Lemon Garlic Chicken I  Penne Pesto I  Parmesan

ARI ATOLL FISH OF THE DAY  
Herb Crusted I  Ratatouille I  Spinach I  Roasted Garlic I  Salsa Verde

ASIAN FLAVOURS   
“PAD THAI”  -Chicken I  Shrimp I  Rice Noodle I  Tamarind I  Soy I  Peanuts

MAAF BEACH BOWL  
VIETNAMESE SHRIMP ‘BUN CHA’  
Rice Noodle I  Spring Roll  I  Lettuce I  Carrot I  Cucumber I  Spring onion 
Daikon I  Mint I  Cilantro I  Peanuts I  Bean Sprouts I  Nuoc Nam Dressing

PIZZA   
Caramelized Red Onion I  Spinach & Goats Cheese

1 2.00

1 2.00

20.00

2 8.00

30.00

36.0 0

36.0 0

22.00

2 8.00



DAILY CHEF ’S SPECIAL MENU
FRIDAY   

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

CHILLED SOUP
Watermelon & Tomato Gazpacho

LITE BITE
Ham & Cheese Croquettes I  Aioli

SALAD
Sprouts & Beans -  Sprouted Mung Bean I  Sprouted Chana I  Kidney Bean
Sweetcorn Pomegranate I  Tomato I  Onion I  Carrot I  Cucumber I  Parsley  
Chives Spring Onion I  Lemon Dressing

BREAD
Brunch Ciabatta I  Potato Rosti  I  Bacon I  Sausage I  Egg I  Tomato I  Mushroom
Fushi Relish

PASTA
Linguine I  Tomato Sauce I  Mozzarella I  Salsa Verde

ARI ATOLL FISH OF THE DAY
Warm Salad I  New Potatoes I  Asparagus I  Fennel I  Tomato I  Spinach I  Pesto

ASIAN FLAVOURS   
“NASI GORENG”  -Chicken I  Fried Egg I  Sambal I  Prawn Crackers

MAAF BEACH BOWL
VIETNAMESE LEMONGRASS CHICKEN ‘BUN CHA’  
Rice Noodle I  Spring Roll  I  Lettuce I  Carrot I  Cucumber I  Spring onion 
Daikon I  Mint I  Cilantro I  Peanuts I  Bean Sprouts I  Nuoc Nam Dressing

PIZZA
“ARABIC” -Hummus Base I  Roasted Red Onion I  Aubergine I  Cherry Tomato
Capsicum I  Feta I  Black Olive I  Green Salsa

1 2.00

1 2.00

20.00

2 8.00

30.00

36.0 0

36.0 0

22.00

2 8.00



DAILY CHEF ’S SPECIAL MENU
SATURDAY    

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

CHILLED SOUP
Carrot I  Ginger I  Orange

LITE BITE
Vietnamese Rice Paper Roll  I  Pork I  Shrimp I  Nuoc Cham

SALAD
Caulifower Tabbouleh I  Chickpea I  Cumin Roasted Carrot I  Harissa I  Yoghurt
Cilantro Mint I  Parsley

BREAD
Open Avocado Brunch Ciabatta I  Smashed Avocado I  Roast Tomato I  Spinach
Poached Egg I  Pesto I  Hollandaise

PASTA
Spaghetti  Carbonara I  Pancetta I  Roast Garlic I  Parmesan I  Oregano

ARI ATOLL FISH OF THE DAY
Herb Crushed New Potatoes I  Spinach I  Cherry Tomato I  Lemon Butter Sauce

ASIAN FLAVOURS
Sweet And Sour Pork I  Steamed Rice I  Crackers

MAAF BEACH BOWL  
Crispy Tofu I  Quinoa I  Sweet Potato I  Avocado I  Spinach I  Roasted Cauli�ower
Soft Egg I  Chili  Aioli

PIZZA
BBQ CHICKEN  – Chicken I  Sweetcorn I  Spring Onion I  BBQ Sauce

1 2.00

1 2.00

20.00

2 8.00

30.00

36.0 0

36.0 0

22.00

2 8.00



DAILY CHEF ’S SPECIAL MENU
SUNDAY    

  Vegetarian I       Contain Pork I      Contain Nuts I    Contain Alcohol I      Gluten Free

All The Prices Are In US Dollars and are Subject to 10% Service Charge and 16% GST

CHILLED SOUP
Roasted Capsicum

LITE BITE
Seared Tuna Taco I  Cajun Spiced I  Guacamole I  Chili  I  Mango I  Coriander
Spring Onion

SALAD
Feta I  Watermelon I  Rocket I  Black Olive I  Lemon Oil  I  Mint

BREAD
“PLANT STACK” -”Roasted Mushroom I  Aubergine I  Red Onion Jam
Grilled Haloumi I   Hummus Pickles I  Fushi Relish

PASTA
Creamed Leeks I  Pappardelle I  Chorizo I  Grana Padano

ARI ATOLL FISH OF THE DAY
Maldivian Marinade I  Rice I  Tomato I  Green Chili  I  Ka�r Lime I  Coconut

ASIAN FLAVOURS
East Asian Tofu Curry I  Chickpea I  Pumpkin I  Cauli�ower I  Okra 
Coconut I  Coriander

MAAF BEACH BOWL  
MISO ROASTED VEGETABLES
Broccoli  I  Sweet Potato I  Cauli�ower I  Red Onion I  Carrot I  White Rice 
Roast Cashew I  Sesame Dressing

PIZZA
CHICKEN TIKKA  – Red Onion I  Chili  Yoghurt I  Coriander

1 2.00

1 2.00

20.00

2 8.00

30.00

36.0 0

36.0 0

22.00

2 8.00
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