undersea restaurant

SHOT GLASS OF SALTED CODAND SMOKED EEL
COMPFIT RED PEPPER, SWEET SPICES,
COCONUT FOAM AND OSIETRA CAVIAR

YELLOW FINTUNAWITH CITRUS, LEMON GRASS, SUMAC DIPPING SAUCE
SPICY SCALLOP ONTHE PLANCHAWITH GREEN MANGO
CRAB MEATWITH ROASTED KANAMADHU, SEVRUGA CAVIAR

MALDIVIAN FISH
CHILLED CAZPACHO
PUMPKINWITH SOUR CREAM

FRICASSEE OF LOBSTERWITH ESPELETTE CHILI, ZAALOUK OF AUBERGINES
FRICASSEE OF LOBSTERWITH LOCAL SPICES, ROUCAIL OF LADY FINGERS
BOTH SERVEDWITH ROTI

BLACKANGUS BEEF FILLET, ESCALOPE OF FOIE-GRAS, PANDAN LEAFANDTRUFFLE JUS
SIDE DISH: SWEET POTATO, MARINATED TOMATOESAND BREAD FRUIT

KING FISHWITH CAMARGUE FINE SEA SALT, KATAIFI LANCOUSTINES,
CURRY CONDIMENTSWITH COCONUT MILK
SIDE DISH: OKRAWITHTOMATO, ECGPLANT PICKLE

MACAROONWITH LOCAL SWEET BABY MANGOAND FRESH BERRIES
CHILLED CHOCOLATEAND FIC DARIOLE,

MASCARPONE INFUSED LEMON GRASS ESPUMA

PERSIAN FAIRY FLOSS

LIMEAND LIMONCELLO CHIBOUSTWITH FILO CRISPS

MIGNARDISES SERVED WITH SAI



