
To Begin & Share

Tempting Starters

Midi Mezze 
Hummus, Moutabel, Muhammara,
Falafel, Pita

Prawn Tabbouleh 
Parsley, Burghul, Tomato, Lemon,
Tobiko

Midi Salad  
Mesclun Salad, French Beans, Potato,
Tomato, Clementine Vinaigrette

Octopus Carpaccio  
Slow Cooked Maldivian Octopus,
Sumac Baladi Dressing, Shallots,
Crispy Pita

Mediterranean Summer 
Watermelon, Grilled Halloumi,
Pomegranate Dressing, Arugula,
Pistachio

Midi Antipasto 
Prosciutto, Mini Spanakopita,
Pecorino, Marinated Olives,
Stuffed Peppers, Grissini

Chilled Prawns, Mussels, Squid, Octopus,
Green Chermoula, Mango Aioli

Seafood Treasure 

Freshly Baked Breads
Truffle Mushroom
Flat Bread 
Fontina, Porcini, Rocket, Garlic Cream

Freshly Baked Pita
Oregano Chili Oil, Zatar

Vegetarian Pork Gluten Dairy Spicy Nuts Seafood Sustainably Sourced Alcohol

Menu Item without SUP price are included in All-Inclusive package.
Should you have any dietary restrictions or allergies, please inform your Service Attendant.

All prices are in United States Dollars. Prices are subject to 10% service charge and prevailing government taxes

 SUP
$8



Handcrafted Pastas

Warm & Comforting Soups
Shorbet al Adas 
Lebanese Spiced Red Lentil Soup,
Crispy Pita, Pomegranate

Creamy Roasted Pumpkin, Cream,
Pumpkin Seed, Parsley 

Pumpkin Soup

Beef Cheek Tortellini 
Rich Beef Consommé, Duxelles
Mushroom, Beef Fat Coffee Crumble

Vegetarian Pork Gluten Dairy Spicy Nuts Seafood Sustainably Sourced Alcohol

Menu Item without SUP price are included in All-Inclusive package.
Should you have any dietary restrictions or allergies, please inform your Service Attendant.

All prices are in United States Dollars. Prices are subject to 10% service charge and prevailing government taxes

Beef Paccheri 
Pulled Short Rib, Truffle Pecorino Espuma, Gremolata Crumb

Rigatoni alla Norma
Roasted Eggplant, Tomato, Ricotta Salata, Basil

Linguine Gamberi e Limone  
Tiger Prawns, Garlic, Lemon Zest, White Wine, Chili, Parsley

Gnocchi
Homemade Gnocchi, Pumpkin Variation, Cured Tomato, Walnut, Fresh Ricotta

Lasagna 
Beef Ragu, Bechamel, Nutmeg, Buffalo Mozzarella



From the Flame - Grill Selection

Mains

Samke Harra  
Grilled Green Job Fish Fillet,
Harra Sauce, Lemon

Chicken Souvlaki 
Turkish Sumac Onions, Pita Bread,
Thoum Sauce

Kofta 
Charred Lamb Kofta, Eggplant
Fatteh, Harissa

Char-Grilled Beef Tenderloin   
Midi Signature Potato,
Peppercorn Sauce

Wagyu Tomahawk
MB 4-5
Midi Signature Potato, Bearnaise,
Café de Paris, Peppercorn Sauce

 SUP
$280

Vegetarian Pork Gluten Dairy Spicy Nuts Seafood Sustainably Sourced Alcohol

Menu Item without SUP price are included in All-Inclusive package.
Should you have any dietary restrictions or allergies, please inform your Service Attendant.

All prices are in United States Dollars. Prices are subject to 10% service charge and prevailing government taxes

Lamb Tajine 
Slow Cooked Lamb Shank, Moroccan Spiced Broth, Couscous

Ras el Hanout Crusted Duck Breast 
Crispy Potato Galette, Cardamom Carrot Puree, Figs,

Pomegranate Duck Jus

Midi Signature Seafood Feast             
Half Lobster, Prawns, Squid, Mussels,
Grilled Baby Vegetables, Beurre Blanc

Maldivian Yellowfin Tuna 
Caponata, Saffron Beurre Blanc, Chives

 SUP $180

 SUP $12



Sweet Endings
Crème Brûlée 
Toasted Milk Crème Brûlée,
Macadamia  Whipped Ganache,
Banana Crèmeux, Sesame Seeds

Classic Tiramisu
Mascarpone Cream, Lady Finger,
Aerated Espresso,
(Kahlúa Espresso Shot Optional)

Selection of Homemade
Sorbets
Raspberry, Mango,
Tropical

Lobster Delight

Vegetarian Pork Gluten Dairy Spicy Nuts Seafood Sustainably Sourced Alcohol

Menu Item without SUP price are included in All-Inclusive package.
Should you have any dietary restrictions or allergies, please inform your Service Attendant.

All prices are in United States Dollars. Prices are subject to 10% service charge and prevailing government taxes

Maldivian Lobster 100gm
SUP $23

Choice of Cooking Style

Choice of Sauces 
Garlic Butter, Lemon Capers, Harra Sauce

Grilled Lobster 
Lobster Thermidor 

Linguine all’Aragosta

Baklawa Mille Feuille 
Puff Pastry, Pistachio Diplomat Cream, 
Orange Blossom Chantily, 
Pistachio Ice Cream 

Gianduja Crèmeux, Gianduja Mousse, 
Feuilletine Crunch, Raspberries

Gianduja Inspiration      

Toasted Vanilla, Pistachio, Strawberry,
Chocolate, Crème Fraiche

Selection of Homemade
Ice Creams 

 SUP
$8


