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Rooted in Maldives: A Celebration of Local
and Home-Grown Flavours

At Dusit Thani Maldives, we believe that truly exceptional culsine begins at the source
— with ingredients that are fresh, local, and responsibly grown. Our commitment to
sustainability and authenticity is reflected In every dish we serve, and it begins just
steps away from our kitchens.

Much of the produce featured in our menus is lovingly cultivated in our own Chef’s
Garden. This lush, organic sanctuary is home to a variety of herbs, fruits, vegetables,
and edible flowers — all handpicked at peak freshness to bring vibrant, garden-to-table
flavours to your plate. From aromatic lemongrass and basil to juicy papayas and chillies
ripened under the Maldivian sun, each ingredient tells a story of care, seasonality, and
connection to the land.

We also proudly source all of our fish from within the Maldives, partnering with local
fishermen who follow traditional, low-impact methods. This ensures not only the highest
quality and freshness, but also supports local livelihoods and the long-term health of
Qur marine ecosystems.

Where possible, we extend our sourcing to local farmers and producers across the
atolls, always choosing ingredients that are responsibly grown, harvested, or caught. In
doing so, we reduce our environmental footprint, support the island economy, and
create a dining experience that is both sustainable and deeply rooted in place.

When you dine with us, you're not only enjoying exquisite food — you're part of a shared
commitment to honouring the natural richness of the Maldives and nurturing a maore
sustainable future, one bite at a time.




Allergen & Dietary Information
Your well-being is our priority.

At Dusit Thani Maldives, we are committed to providing a safe and enjoyable dining experience for all our
ests:

® Dur menus and buffet labels indicate the 14 commaonly recognised food allergens when used as
ingradients in our dishes,

® |f you have concerns about other allergens or require maore detailed information, please speak with a
member of our Managemant Team,

# Rindly note that all food ks prepared in kitchens where a variety of allergens are present. While we take
every precaution, we cannot guarantes the complete absence of race allergens in any dish,

If you have any allergles, Intolerances, or specific dietary requirements, we warmly encourage you o
inform our team;, Wi are here to assist you in making a safe and infarmed dining choice,

Thank you for your understanding and cooperation.
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Starters & Soups

Watermelon & Feta Salad H we

+ Fota choese, watermelon, cucumber, black olives, with balsamic reduction dressing
and mint.

CaesarSalad | A= g M

# Cos romaine lettuce, Parmesan cheese, crouton, pork bacon with Cassar dressing,
topped with anchovy
o Add Chicken
o Add Prawns

Thai Chicken Wings 4 % &

o Wok-fried with lemongrass and garlic marinade

Fried Calamari 4 @@ %}

« Tossed In semolina, desp-fried and served with tartare sauce

Mediterranean Board %@ we

#« Seloction of bruschatta, yegetarian mezze dips and marinated olives, with flat pita
bread

Cream of Chicken & Corn Soup 8

« Creamy chicken and sweet corn blended soup

24

24

26

26

26

20

Y micchol M Colery M Crustaceans B Dalry IEuni'HIh"lGM'ﬂ‘ Lpin g Poanut
f Musara i suphies @ Treenut &y Soy @ Moluscus [y Sesame 4 Spicy 4 Pork we Vegetarian




Pasta

Penne Arrabbiata YA /A w 8 28
= Ponne in mild splcy tomato savce, served with Parmesan choasa,

Spaghetti Bolognese YR /7 & 28
« Spagheitiin rich minced beat and tomato sawoce, served with Parmesan cheese

Fettuccine Seafood { @ A W @ & 34

o |h pink creamy lomata sauce, with assofied sealood, fresh heibs, served with

Parmesan chesse.
o Yegetarian option available upon request
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Sandwiches & Pizza

ChickenWrap 4 8

+ Indian spices boneless chicken, guacamole, corlander tomato salsa, lettuce, yogurt sauce
« Served with garden greens, mint chutney, and potato fries

Dusit Maldives Burger Y 3 8 %
+ Boof patty, Cheddar chegse, lettuce, fried egg, sur special tomato-onlon savce
« Seryved with potato fries

Make your own Pizza N H €< ™

= With iomato sauce and mazzarella chaese, choice of Toppings:
& chicken, seafood, vegetables, pinespple, black olivas, Pork ham, mushroam, tuna
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International Favourites

Cashew NutWok @ 4 Mo € 44

s Your choica of chickan, beal, calamar of shrimp,

« Waok-Tried with ball peppar, Pak-chay cabbage, cashew nul with black baan
PEpRErCort Sauce,

« Served with steam fice.

Australian Angus Beef Steak Y8 84 58

« Ausiralian Bael striplain, served with mid lettuces, potalo fries, and créamy
peEppercarh Sauce

Local Hints

Butter Chicken B @3 %1 @ 38

s Boneless Chicken in fich cashew nut and tomalo sauce
s Served with steaméed ricea
s Pafnesr Yegetlarian aption available upon reguast

Maldivian Curry N @ _J 40

& Your choice of fish, tuna of chickan in Maldivian curry paste with coconut milk
& Served with steam rice
« YVegetarian option available upon request

Prawn Fried Rice % @ & % 42

s Wok-1riad rice with prawns, vegetiables, and local dry fish "kata”™ sambal
« Yegetarian option avatlable upon regusst
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Sweet Treats

Apple *“Tarte Fine" Pie A4 ® @ 16

& Thin polf dough apple tart with cinfamon ice-craam

Island Coconut Custard § @& 16

= With palm sugar and nutmeag

Chocolate Delight 8 %0 @ 18
« With almond sponge, with milk chocolate ioe-cream and chocolate sauce
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