
 

 

Starters 
 

Feta, tomato & cucumber (V) 25.00 

Served with bell pepper, onion & calabria olives 

seasoned with basil olive oil 
 

Nicoise salad 21.00 

A classic mediterranean salad with lettuce,  

tomato, artichoke, celery, bell pepper, red radish, 

black olives, topped with Maldivian tuna  

and anchovy seasoned in basil olive oil vinaigrette 

 

Classic caesar salad 21.00 

Hand torn leaves of fresh romaine, roasted garlic  

petals, caesar dressing, fresh shaved parmesan  

cheese, tomatoes and crunchy croutons  

(dressing contains anchovies) 

With battered fish 26.00 

With deep fried breaded chicken crisp 26.00 

With grilled shrimp 38.00 
 

Maldivian yellow fin tuna cake        21.00 

Cherries tomato & broad bean salad,  

roasted garlic horseradish aioli, garden cress 
 

Salmon tartare duo in Provençal scents        31.00 

Tomato & herbs cream, garden cress & basil olive oil 
 

Vitello tonnato 22.00 

Roasted veal sirloin with Italian tuna sauce and  

capers berries 
 

Kuramathi garden salad (V) 23.00 

Warm goat cheese toast, walnut seasoned with  

honey raspberry vinaigrette 
 

Octopus carpaccio 31.00 

Almond, avocados & thyme dressing, cherry 

tomato,marinated bell pepper & candied lemon 
 

Marinated seafood on a bed of eggplant caviar(P) 34.00 

Tapenade vinaigrette, capers, semi dry tomatoes,  

and chorizo 
 

Tomato, capers & black olives (V) 22.00 

Mozzarella cream, garden basil oil, parmesan cookie 
 

Parma ham (P) 30.00 

Honey basil compressed melon, cantaloupe melon 

gazpacho 
 

Soup 
Roasted tomato soup (V) 20.00 

Flavoured with basil pesto& balsamic vinegar, chili oil 
 

Saffron flavoured fennel veloute (V) 20.00 

Toasted pine nuts, black olive tapenade, basil olive oil 
 

Side dishes 
Green salad (V) 11.00 

Tomato, onion, salad (V) 11.00 

Garden green, tomato & onion mix salad (V) 11.00 

French fries (V) 11.00 

Mashed potatoes (V) 11.00 

Steamed potatoes (V) 11.00 

Buttered pasta (V) 11.00 

Buttered green asparagus (V) 16.00 

 

 

 

 

 

Pasta 

The Classics 
 

 Aglio olio (V) 16.00 

A touch of chilli in virgin olive oil & garlic mixture 
 

Al pommodoro (V) 18.00 

Basil flavoured tomato sauce 
 

Pesto genovese (V) 17.00 

Kuramathi garden Italian basil pesto 
 

Alla bolognese 18.00 

Italian famous beef meat sauce 
 

Alla carbonara (P) 32.00 

Guanciale, pecorino romano & egg 
 

Chef’s Favourites 
Fresh Maldivian yellow fin tuna                                    26.00 

Tomato sauce, bell pepper, Italian basil & 

virgin olive oil 
 

Alla zafferano (V)                                                           26.00 
Eggplant, zucchini & semi dry tomato in saffron flavoured 

parmesan sauce 
 

Four cheeses (V)           24.00 
Gorgonzola, provolone, mozzarella & parmesan cream 
 

Alle vongole      23.00 

The classic Italian pasta with clams flavoured with  

garlic, chili flakes, white wine, and parsley 
 

Shrimps & cherries tomatoes      32.00 

Tarragon flavoured rich shrimp sauce 
 

Scallop, garlic & rocket 36.00 

Scallop just stir deglazed with lemon juice &  

white wine with Kuramathi garden rocket,  

cherry tomato, garlic & coriander 
 

Choose your favourite pasta: spaghetti, penne,  

gnochetti or tagliatelle 

 

Chef’s Specials 
Truffle risotto (V)      26.00 

Wild mushroom 
 

Spanish paprika risotto (P)      26.00 

Bell pepper, green peas topped with serrano ham 
 

Gnocchi di patate (V)      22.00 

Brown butter sage 
 

Stuffed Pasta 
 

Lasagne al forno 22.00 

The traditional layered meat sauce pasta 
 

Triangolo tartuffo (V) 23.00 

An aromatic ricotta-truffle-filling in a truffle scented  

cream 
 

Rustico pesto & pinoli (V) 24.00 

Basil flavoured filling of ricotta, provolone and  

roasted pine nuts in pesto alla genovese  
 

Shrimps mac & cheese 32.00 

A twisted version of the classic American dish with  

a cheesy scampi sauce 

 

 

 

 

The Dine Around All-Inclusive meal plan includes 
1 starter, 1 main course and 1 dessert per person 

All prices are in USD, inclusive of 10% service charge & 17% GST.     
(V)  Vegetarian    (P)  Contain pork     

Ingredients may contain allergens. Please notify our team if you have any allergy. 
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All prices are in USD, inclusive of 10% service charge & 17% GST.     
(V)  Vegetarian    (P)  Contain pork     
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Pizza Bar 

 

 Pizza margherita (V)  16.00 

Tomato sauce, mozzarella, basil 
 

Pizza hawaiian (V)     18.00 

Tomato sauce, mozzarella, pineapple, cooked  

chicken, red bell pepper, oregano 
 

Pizza calzone (P) 18.00 

Tomato sauce, mozzarella, mushroom, cooked  

spinach, cooked ham, red bell pepper, basil 
 

Pizza boscaiola (P) 20.00 

Wild mushroom sauce, mozzarella, 

Salsiccia (Italian fresh pork sausage), mushroom.  
 

Pizza giardiniera (V) 20.00 

Tomato sauce, mozzarella, spinach, sweet corn,  

red bell pepper, mushroom, oregano 
 

Pizza tonno 20.00 

Tomato sauce, mozzarella, tuna, onions, basil 
 

Pizza stromboli (P) 21.00 

Tomato sauce, mozzarella, mushroom,  

cooked ham, spinach, egg, oregano 
 

Pizza chicken green curry  22.00 

Thai chicken green curry, mozzarella,  

coconut cream, red chili, fried sweet basil 
 

Pizza malaysian chicken satay  22.00 

Peanut sauce, mozzarella, chicken breast,  

roasted bell pepper, mango chutney yoghurt,  

cashew nuts & coriander 

 

Pizza formaggio di capra (V) 20.00 

Tomato sauce, goat cheese, grilled zucchini, 

sun dry tomato, black olives, & olive oil 
 

Pizza alfredo (V) 24.00 

Creamy parmesan sauce, mozzarella,  

caramelized onion & mushroom, parsley 
 

Pizza marinara 25.00 

Tomato sauce, mozzarella, mixed seafood,  

garlic, parsley, orégano 
 

Pizza Kuramathi special (P) 26.00 

Tomato sauce, mozzarella, cooked ham, 

mushroom, onions, bell pepper,pepperoni salami, 

oregano 
 

Pizza prosciutto (P) 38.00 

Tomato sauce, mozzarella, parma ham, oregano 

 

 

 

 

 

 
 
 
 
 
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

The Dine Around All-Inclusive meal plan includes 
1 starter, 1 main course and 1 dessert per person 

All prices are in USD, inclusive of 10% service charge & 17% GST.     
(V)  Vegetarian    (P)  Contain pork     

Ingredients may contain allergens. Please notify our team if you have any allergy. 
 


