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All prices are in United States Dollars & exclusive of 10% service charge and prevailing government taxes. 

We will be happy to assist you in your selection if you suffer from any allergies or food intolerance. 
 

APPERTIZERS & SPARKLE SALAD 
 
 
CRUNCHY MEXICAN NACHO CHIPS  

 
 

$ 14.00 
With spicy tomato salsa, guacamole & melted cheese  
 
CRISPY CHICKEN WINGS(S)  

 
$ 15.00 

With spicy BBQ sauce  
 
KUNAAVASHI FISH & CHIPS  

 
$ 20.00 

Batter fried fish fillet served with steak fries & tartare sauce  
 
INDONESIAN PRAWN OR CHICKEN SATAY(N)   

 
$ 20.00 

Served with spicy peanut sauce & traditional accompaniments  
 
THOD MAN PLA 

 
$ 16.00 

Fried fish & prawn cake with pickle, coriander-lime dipping sauce 
 

 

LA VIE SALAD 
Variation of the Classic Niçoise Salad with Medium Seared Yellow Fin Tuna  
 

$ 24.00 

CHEF’S SALAD  $ 20.00 
Baton of ham, chicken, cheese, celery, carrot, boiled eggs, olives  
and lettuce with 1000 island dressing 
 

 

GARDEN GREEN SALAD (N) $ 18.00 
Assorted Young Vegetables & Mix Green Salad, Olive oil vinaigrette with fresh lemon 
juice 
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EMPEROR’S SALAD  $ 20.00 
Lettuce seasoned with traditional Caesar dressing, croutons, with and topped with 
parmesan cheese 

 

 EXTRA TOUCH 

SMOKED SALMON (H)  $ 12.00 
GRILLED CHICKEN BREAST $ 12.00 
SAUTÉED OR GRILLED PRAWNS $ 12.00 

 

 

SOUP 
 

EGG DROP CRAB SOUP $ 20.00 
with Corn & Tomato  

 
TOM KHA GAI $ 18.00 
Spicy Chicken Broth with Coconut Milk & Lime Juice, Galangal Root, Lemongrass & 
Cayenne Pepper  

 

 
NOOE (nor fruit or Vegetable) (V) 

 
$ 16.00 

Classical tomato soup with bread croutons and basil oil  
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SANDWICH & BURGERS 

 
CHEF’S CLUB   

 
$ 24.00 

Triple decker filled with roast chicken onion-mustard relish, fried egg, 
 iceberg lettuce, sliced summer tomatoes & grated cheddar  
Your Choice of Bread  
white bread or whole meal bread 

 

 
GRILLED PANINI SANDWICH 

 
$ 24.00 

tomato, lettuce, pesto, baby spinach  
with your choice of 
Pepperoni, salami or baby shrimp 
feta cheese, cheddar cheese or brie cheese 

 

  
KUNAAVASHI SIGNATURE BURGER  
tomato, lettuce, pesto, baby spinach  
BEEF $ 34.00 
CHICKEN $ 30.00 
VEGETABLE $ 26.00 
 
CHOICE OF ACCOMPANIMENT AND SAUCE 

French fries / potato wedges/onion ring / garden salad 
creamy mushroom/ spicy chili salsa/warm cheese dipping /guacamole 
 

 

 
TORTILLA WRAPS 

 
CHICKEN   

 
 
 
 

$ 28.00 

BEEF $ 28.00 
VEGETARIAN (V)                                                                                            $ 22.00 

 

CHOICE OF ACCOMPANIMENT AND SAUCE 

French fries / potato wedges/onion ring / garden salad 
Sour cream/ spicy chili salsa/warm cheese dipping /guacamole 
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PIZZA 
 

MARGARITA  $ 25.00 
Tomato sauce and mozzarella cheese  
 
MALDIVIAN TUNA 

 
$ 28.00 

Tuna, capers, bell pepper, onion, cheese, oregano 
 

 

TANDOORI CHICKEN(S)  $ 35.00 
Marinated with onion, coriander, chili, yoghurt mint & Indian spices  
  
PEPPERONI  $ 30.00 
Sliced beef pepperoni, onion, fresh basil, mozzarella cheese  

 

CREATE YOUR OWN PIZZA  $ 35.00 
CHOOSE ANY 3 TOPPING  
Mushroom, peppers, olives, capers, sundried tomato, jalapenos, chili, salami, sweet corn, chicken, 
onion, pineapple  
 

 

CHOICE OF PASTA 
(PENNE, SPAGHETTI, MACARONI) 
 
BOLOGNESE  $ 28.00 
CARBONARA  $ 28.00 
NEAPOLITAN $ 26.00 
AGLIO OLIO  $ 28.00 
MAC & CHEESE  $ 30.00 
With toasted bread crumbs 
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MAIN OFFERINGS 

 
HAKKA NOODLES 
Stir fried noodle with oyster sauce, vegetable, egg and choice of 
 

 

CHICKEN  $ 33.00 
SEAFOOD  $ 35.00 

 

CURRY OF THE DAY (S)  
Served with basmati rice, poppadum, pickle and garden salad 
TUNA  $ 28.00 
CHICKEN $ 30.00 
MIX VEGETABLE $ 25.00 
 
NASI GORENG 

 
$ 35.00 

Seafood fried rice with beef and chicken satay, fried egg, peanut sauce  
 
CONTINENTAL CLASSIC 

 
$ 42.00 

Grilled beef minute steak served with potato, garden vegetable  
and creamy pepper sauce 
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DESSERT 

 
SEMIFREDDO CHOCOLATE BARS (N) $ 16.00 
Bitter chocolate ice cream, crunchy hazelnuts and coated with chocolate  
 

DEEP FRIED ICE CREAM  $ 16.00 
Caramel popcorn ice cream with wrapping with brioche brad and dip with tempura mix 
and deep fried 

 

 

YOGHURT PARFAIT (N) (H)  $ 15.00 
Chia pudding with coconut, mixed seasonal berry’s, assorted nuts and seeds  
 

MANGO COLD SOUFFLÉ    $ 18.00 
Mango liquor parfait with fresh mango and mint salsa  
 

 

FRAMBOISE MACARON $ 20.00 
Strawberry macaron, mixed berry ganache and berries 
 

 

FROZEN CRÈME BRÛLÉE $ 16.00 
Crispy tube vanilla crème brûlée filled and frozen with raspberry   
 

FRESH FRUIT PLATTER (V) (H)  $ 15.00 
Assorted Tropical Fruits 
 

 

ICE CREAM & SORBET SELECTION  $ 8.00 
(PER SCOOP) 

Vanilla, Choco chip, mango, green tea, strawberry, 
Passion-fruit, lime & mint, raspberry, blood-orange 

 

 

 

 



All prices are in United States Dollars and Exclusive of 10% Service Charge and prevailing Government Taxes. 
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WINE SELECTION  
 
 
CHAMPAGNE & SPARKLING WINE 
 
NV Moët & Chandon Impérial  Champagne, France         220 
NV Jaume Serra Cava Brut  Penedes, Spain          14    65 
NV Jaume Serra Cava Brut Rosé Penedes, Spain            75 
 
 
WHITE WINE  
 
2020 Joseph Drouhin Laforêt Burgundy, France 85 
2018 Chateau Ste Michelle Washington State, USA 80 
2021 Pares Balta Blanc de Pacs Penedes, Spain 75 
2021 Frontera Sauvignon Blanc Central Valley, Chile 14     50 
2022 Garland Crest Chardonnay Spain 10     40 
 
ROSÉ WINE 
 
2021 Babich Forbidden Pinot Noir Marlborough, Newland           18       75 
2023 Amani Bay    South Africa            10     40 
2021 Whispering Angel   Provence, France        110 
2021 BY.OTT    Provence, France        135 
 
RED WINE  
 
2021 Norton Reserve Malbec Mendoza, Argentina 75 
2021 Frontera Merlot Central Valley, Chile 14     50 
2018 Jean Pierre Moueix Bordeaux, France 65 
2020 Pascal J. Attitude P. Noir Loire Valley, France 90 
2023 Amani Bay Red Blend South Africa 10     40 
    
 

 
 
 
 



All prices are in United States Dollars and Exclusive of 10% Service Charge and prevailing Government Taxes. 

 

IT SMELLS SUMMER  
Wash away your worries with our selection of refreshing coolers: 
Perfect for relaxing at the bar, on the beach, by the pool or even dining at the restaurant... 
 

MANGOLADA 14 
Light Rum | Coconut Flavoured Rum | Mango | Coconut Syrup  
 
TWIST MOJITO 14 
Choose your favourite flavour of either Classic | Passion Fruit | Strawberry  
Rum | Lime | Wild Mint Syrup | Soda Water  

RASPBERRY DIAQUIRI 14 
Rum | Lime Juice| Triple Sec | Raspberry Puree  

NOOE VILU 14 
Rum | Coconut Flavoured Rum | Blue Curacao | Pineapple Juice  
  

TIMELESS CLASSICS 
We’ve hand-picked a selection of some of our favourite international classics. Feel free to ask if yours is 
not here and our experienced bartenders will be happy to mix it for you 
 

DRY MARTINI 14 
Gin or Vodka | Dry Vermouth  

MARGARITA 14 
Tequila | Triple Sec | Lime Juice  

WHISKEY SOUR 14 
Lime Juice | Bourbon Whiskey | Simple Syrup  

COSMOPOLITAN 14 
Vodka | Triple Sec | Cranberry Juice | Lime Juice | Simple Syrup  

CAIPIRINHA 14 
Cachaca 51 | Fresh lime Wedges | Simple Syrup  

CUBA LIBRE 14 
Dark Rum | lime Juice | Coca Cola  

NEGRONI 14 
Gin | Campari | Sweet Vermouth   
 
 



All prices are in United States Dollars and Exclusive of 10% Service Charge and prevailing Government Taxes. 

 

MOCKTAILS  
FRESH, COOL, CLEAN… 
Refreshing, uplifting, packed with fresh flavours and most importantly, completely free of alcohol. 
Our virgin cocktails are the perfect antidote to the mid-day heat... 
  
  
VIRGIN MOJITO 12 
Choose your favourite flavour: Raspberry | Passion Fruit | Strawberry  
Fresh Lime | Wild Mint Syrup | Crushed Ice | Splash of Soda Water  
 
MANGO MADNESS 12 
Mango Juice | Coconut Syrup | Crushed Ice   
 
SUMMER BERRIES  12 
Raspberry Puree | Cranberry | Apple Juice   
 
WEST INDIES    12 
Orange | Pineapple | Ginger Ale  
 
SHIRLEY’S TEMPER  12 
Lime Juice | Blue Curacao | Sprite    
  
VILU 12 
Orange Juice | Blue Curacao | Fresh Passion Fruit  
  

 
NOOE EXCLUSIVE DILMAH TEA SELECTION 
 

ENGLISH BREAKFAST TEA 05 

PURE GREEN TEA 06 
  
PURE CAMOMILE TEA 06 

PEPPERMINT TEA 06 

EARL GRAY TEA 06 
  
 
 



All prices are in United States Dollars and Exclusive of 10% Service Charge and prevailing Government Taxes. 

 

BONCAFÉ COFFEE SELECTION 
Before Good Ideas, come Good Coffee. Whether you’re a team of two or a tribe of two 
hundred, we make sure all your Coffee needs are well taken care of… 

  
AMERICANO 
 06 
ESPRESSO 
 05 
DOUBLE ESPRESSO 
 06 
MACCHIATO 
 06 
CAFÉ LATTE 
 06 
CAPPUCCINO 
 06 
CAFÉ MOCHA 
 06 
 

FRESH FRUIT    MILK SHAKE  

LIME 12     VANILLA 10 
GREEN APPLE 12     CHOCOLATE 10 
ORANGE 12     STRAWBERRY 10 
WATERMELON 12   

 

STILL WATER     SPARKLING WATER  

EVIAN (750 ML) 12     EVIAN (750 ML) 12 
    

SCHWEPPES     SOFT BEVERAGE  

TONIC WATER 06     COCA COLA 06 
GINGER ALE 06     COKE ZERO 06 
BITTER LEMON 06     SPRITE 06 
SODA WATER 06     FANTA 06 
      RED BULL 10 
    

    



All prices are in United States Dollars and Exclusive of 10% Service Charge and prevailing Government Taxes. 

 

 
NOOE LIQUORS & SPIRITS 
 
 

APERITIF  40ml    VODKA  40ml 
APEROL 08 ABSOLUTE BLUE 08 
CAMPARI 08 GREY GOOSE 08 
MARTINI ROSSO 08 BELUGA NOBLE 10 

   

GIN  40ml    RUM  40ml 

BOMBAY SAPPHIRE 08 CAPTAIN MORGAN DARK 08 
GORDON'S DRY GIN 08 BACARDI WHITE 08 

 

TEQUILA  40ml    WHISK(E)Y  40ml 

CAMINO REAL 08      WOODFORD RESERVE 10 
1800 REPOSADO 16  VAT 69 08 
PATRON REPOSADO 16 ROYAL SALUTE 21YRS 18 
PATRON ANEJO 18 JD GENTLEMAN’S JACK 12 
    

LIQUOR  40ml    COGNAC  40ml 

AMARETTO DISARONNO 08      HENNESSY VS 10 
BAILEYS 08   
LIMONCELLO 08   
KAHLUA 08   
TRIPPLE SEC 08   
 
 
 

BEER 
HEINEKEN - HOLLAND 09   
CORONA - MEXICO 10   
OBERLON - UKRAINE 07   
H. PILSNER - DENMARK 07   


