
J F K
c o c o  b a r

 



S T A R T E R S

Gone Fishing  $ 2 4
maldivian tuna tartare, asian spice, pickled onion, avocado 
cream, crispy wonton chips 

Panko onion rings $ 1 8 
crumbed fried onion rings, served with blue cheese sauce, 
spicy chili dip 

Charcoal Baby corn  $ 1 8  ( v ,  n )
chargrilled baby corn, served with vegan peanut sauce,  
shichimi powder, micro herbs 

Nacho Libre $ 3 2
crispy corn tortilla chips, beans, bell pepper, served with  
pico de galo, guacamole, sour cream, cheese sauce 

Cauli cartel $ 1 8  ( v )
deep fried crispy cauliflower, served with vegan mayo

Raw Baja $ 2 6
marinated mix seafood, leche de tiger, coriander, fresh 
herbs, corn tortilla 

Crunch control $ 2 4 
herb & parmesan crusted chicken strips, served with 
ranch sauce & hot sauce

( v )  -  V E G A N   /   ( v. G )  -  V E G E TA R I A N   /   ( n )  -  C o n t a i n s  n u t s
( p )  -  p o r k   /   ( d )  -  C o n t a i n s  d a i r y



S a l a d  b a r

( v )  -  V E G A N   /   ( v. G )  -  V E G E TA R I A N   /   ( n )  -  C o n t a i n s  n u t s
( p )  -  p o r k   /   ( d )  -  C o n t a i n s  d a i r y

Caesar salad $ 2 8  ( p )
romaine lettuce, parmesan flakes, poached egg,  
crispy bacon, croutons, caesar dressing

*add on 
grilled chicken:  
grilled prawns:  

Plant based poke bowl $ 2 4  ( v )
tempura nori wrapped tofu, sushi rice, avocado,  
pickled cucumber, edamame beans,  
vegan teriyaki sauce, spicy mayo 

Cobb salad  $ 2 6  ( p )
seasonal lettuce, cherry tomato, red onion,  
blue cheese, avocado, crispy bacon, grilled chicken,  
lemon dressing  

Ahi tuna salad  $ 2 8  ( n )
pan seared maldivan tuna, marinated glass noodles,  
mango, red onion, fresh herbs, avocado,  
peanut dressing



t a c o s

Reefer  $ 2 4 
panko crusted reef fish tacos, crunchy lettuce,  
fresh jalapeño, mango salsa, spicy sriacha mayo 

Bubba gumpa  $ 2 8 
crispy prawn tempura, crunchy lettuce,  
pineapple salsa, jalapeno,  
fresh coriander, spicy mayo 

Green goodies  $ 2 4  ( v )
pan roasted sesonal mushroom, grilled onion,  
vegan tofu aioli, fresh coriander, corn tortilla 

Birri tacos $ 2 6 
slow cooked wagyu beef, taco seasoning, 
onion, Mexican cheese, served with  
chili sauce, wheat tortilla 

( v )  -  V E G A N   /   ( v. G )  -  V E G E TA R I A N   /   ( n )  -  C o n t a i n s  n u t s
( p )  -  p o r k   /   ( d )  -  C o n t a i n s  d a i r y



b u r g e r s  a n d
s a n d w i c h e s

Veganiser  $ 2 8  ( v )
vegan vegetable patty, lettuce, tomato, vegan burger buns 

Thunderbird  $ 3 2
pan-fried chicken breast, lettuce, tomato, kimchi,  
gochujang mayo, dill pickle, charcoal brioche buns

The purist  $ 3 4 
wagyu beef burger patty, american cheese, lettuce, 
tomato, red onion, brioche bun 

The boss burger $ 3 6  ( p )
wagyu beef burger patty, lettuce, tomato, caramelized onion, 
crispy bacon, truffle cheddar cheese, brioche bun

Crispy chicken wrap $ 3 0
cornflakes crusted chicken breast, lettuce, tomato, 
red onion, ranch dressing, toasted wheat tortilla

Hurawalhi club $ 2 8  ( p )
toasted white bread, lettuce, tomato,  
fried egg, grilled chicken, crispy bacon mayo

( v )  -  V E G A N   /   ( v. G )  -  V E G E TA R I A N   /   ( n )  -  C o n t a i n s  n u t s
( p )  -  p o r k   /   ( d )  -  C o n t a i n s  d a i r y

s i d e s 
French fries $8 
Truffle French fries $12 
Sweet potato fries $10 
Mix leaf salad $8
cheesy potato wedges $10



p i z z a

tomato sauce, fresh mozzarella,  
Italian basil  

New Yorker  $ 3 2  ( p )
pepperoni, tomato sauce, fresh mozzarella, 
honey chili sauce  

( v )  -  V E G A N   /   ( v. G )  -  V E G E TA R I A N   /   ( n )  -  C o n t a i n s  n u t s
( p )  -  p o r k   /   ( d )  -  C o n t a i n s  d a i r y

M r  E a s y  $ 2 4   

D e l i  l o v e r  $ 3 4   
i t a l i a n  p r o s c i u t t o ,  t o m a t o  s a u c e ,  
f r e s h  b u r r a t a  c h e e s e ,  a r u g u l a  l e av es

A l o h a  $ 3 2  
tomato sauce, fresh mozzarel la,  
turkey ham fresh pineapple 

M a l d i v i a n a  $ 3 0  
local  tuna conf it , maldivan chi l l i , katta sambal,  
curry leaves, coconut f lakes, mozzarel la  cheese



I s l a n d
g r i l l

Reef fish fillet  $ 3 0 

Maldivian yellowfin tuna steak $ 3 2 

Corn-fed chicken Breast  $ 3 5

Black Angus Beef striploin ( 2 0 0  g m s )  $ 4 8

s i d e s 
Grilled Asparagus $10 

Rosemary roasted potato $10

Garden Salad $8

French Fries $8

Sweet Potato Fries $10

Truffle French Fries $12

Cheesy Potato Wedges $10

s a u c e s
Lemon butter sauce $5 

classic beef jus $5

chimichurri $5

chicken jus $5

( v )  -  V E G A N   /   ( v. G )  -  V E G E TA R I A N   /   ( n )  -  C o n t a i n s  n u t s
( p )  -  p o r k   /   ( d )  -  C o n t a i n s  d a i r y



d e s s e r t

Kaffir lime panna cotta  $ 1 8 
lemon cremux, kaffir lime fluid gel, sesame tuiles,  
lemon crumble, roasted banana ice cream

Layered Oreo Brownie  $ 2 0
decadent layered chocolate oreo brownie,  
served with essence of vanilla ice-cream  
& fresh berries 

Coconut cup  $ 1 8
coconut ice cream, roasted coconut flakes,  
caramel sauce

Exotic seasonal fruit platter 	 $ 1 8

s o r b e t  $ 1 2
coconut
Raspberry
lemon
mango
passion fruit

I c e  c r e a m s  $ 1 2
White chocolate & raspberry
Vanilla
Oreo
Caramel
Rum & raisin

( v )  -  V E G A N   /   ( v. G )  -  V E G E TA R I A N   /   ( n )  -  C o n t a i n s  n u t s
( p )  -  p o r k   /   ( d )  -  C o n t a i n s  d a i r y


