
J F K
c o c o  b a r

 



S T A R T E R S

(N)–CONTAINS NUTS (SF)–SHELLFISH (VG)–VEGETARIAN (V)–VEGAN (GF)–GLUTEN FREE (D)–DAIRY (P)–PORK 
ALL PRICES ARE QUOTED IN USD AND ARE INCLUSIVE OF 17% TGST AND 10% SERVICE CHARGE.

*NON-ALL-INCLUSIVE ITEM
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GONE FISHING $25 (D)
Maldivian Tuna Tartare, Asian Spice, Pickled Onion 
Avocado Cream and Crispy Wonton Chips

PANKO ONION RINGS $20 (VG, D)
Crumbed Fried Onion Rings, Blue Cheese Sauce 
and Spicy Chilli Dip

CHARCOAL BABY CORN $20 (N,  VG,  V)
Chargrilled Baby Corn, Vegan Peanut Sauce 
Shichimi Powder and Micro Herbs

NACHO LIBRE $35 (VG, D)
Crispy Corn Tortilla Chips, Beans,  Bell Pepper, 
Pico de Gallo, Guacamole, Sour Cream 
and Cheese Sauce

CAULI CARTEL $20 (VG, V,  GF)
Deep Fried Crispy Cauliflower and Vegan Mayo                                                                                      

RAW BAJA $28 (GF,  D)
Marinated Mixed Seafood, Leche de Tigre,  
Coriander, Fresh Herbs and Corn Tortilla

CRUNCH CONTROL $25 (D)
Herb and Parmesan Crusted Chicken Strips, 
Ranch Sauce and Hot Sauce
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S a l a d  b a r

CAESAR SALAD $30 (D,  P)
Romaine Lettuce, Parmesan Flakes Poached Egg,  
Crispy Bacon, Croutons and Caesar Dressing

Available as an add on:
Grilled Chicken or Grilled Prawns (SF)

PLANT BASED POKE BOWL $25 (VG, V,  GF)
Tempura Nori Wrapped Tofu,  Sushi Rice
 Avocado, Pickled Cucumber, Edamame Beans
Vegan Teriyaki Sauce and Spicy Mayo 

COBB SALAD $28 (GF,  D,  P)
Seasonal Lettuce, Cherry Tomato, Red Onion
Blue Cheese, Avocado, Crispy Bacon 
Grilled Chicken and Lemon Dressing

AHI TUNA SALAD $30 (N,  GF)
Pan-Seared Maldivian Local Tuna,   
Marinated Glass Noodles, Mango,  
Red Onion, Fresh Herbs, Avocado and Peanut Dressing
 



t a c o s

REEFER $25 (D) 
Panko Crusted Local Reef Fish,  Crunchy Lettuce
Fresh Jalapeño, Mango Salsa and Spicy Sriracha Mayo

BUBBA GUMPA $30 (SF,  D)
Crispy Prawn Tempura,  Crunchy Lettuce,  
Pineapple Salsa, Fresh Jalapeño,  
Fresh Coriander and Spicy Mayo 

GREEN GOODIES $25 (VG, V,  GF)
Pan Roasted Seasonal Mushrooms,  
Grilled Onion, Vegan Tofu Aioli,  
Fresh Coriander and a Warm Corn Tortilla 

 

BIRRI TACOS $28 (D)
Slow Cooked Wagyu Beef,  Taco Seasoning  
Onion and Mexican Cheese, 
Chilli Sauce and Wheat Tortillas
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b u r g e r s  a n d 
s a n d w i c h e s

VEGANISER $30 (VG, V)
Vegan Vegetable Patty, Lettuce, Tomato and Vegan Burger Buns

THUNDERBIRD $34 (D)
Pan-Fried Chicken Breast, Lettuce, Tomato, Kimchi, 
Gochujang Mayo, Dill Pickle and Charcoal Brioche Bun 

THE PURIST $35 (D)
Wagyu Beef  Patty, American Cheese, Lettuce,  
Tomato, Red Onion and Brioche Bun

THE BOSS BURGER $38 (D,  P)
Wagyu Beef Patty, Lettuce, Tomato,  
Caramelised Onion, Crispy Bacon, Truffle Cheddar, 
and Brioche Bun 

CRISPY CHICKEN WRAP $32 (D)
Cornflakes Crusted Chicken Breast, Crisp Lettuce,  
Tomato, Red Onion and Ranch Dressing,  
and Toasted Wheat Tortilla

HURAWALHI CLUB $28 (D,  P)
Toasted White Bread with Lettuce,  Tomato, 
Fried Egg, Grilled Chicken, Crispy Bacon and Mayo

SIDES 

French fries (VG, V, GF) $9 

Truffle French fries (VG, GF, d) $13 

Sweet potato fries (VG, V, GF) $11 

Mix leaf salad (VG, V, GF) $9

cheesy potato wedges (VG, GF, D) $11
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p i z z a

MR EASY $25 (VG, D)
Tomato Sauce, Fresh Mozzarella and Italian Basil 

MALDIVIANA $32 (D)
Local Tuna Confit, Maldivian Chilli, Katta Sambal, Curry 
Leaves Coconut Flakes and Mozzarella Cheese

ALOHA $35 (D)
Tomato Sauce, Fresh Mozzarella,  
Turkey Ham and Fresh Pineapple 

NEW YORKER $34 (D,  P)
Tomato Sauce, Pepperoni, Fresh Mozzarella  
and Honey Chilli Sauce

DELI LOVER $35 (D,  P)
Italian Prosciutto, Tomato Sauce,  
Fresh Burrata and Rocket Leaves
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I s l a n d  g r i l l

LOCAL REEF FISH FILLET $32 (GF,  D)

MALDIVIAN YELLOWFIN TUNA STEAK $34 (GF)

CORN-FED CHICKEN BREAST $36 (GF,  D)

BLACK ANGUS BEEF STRIPLOIN 200GMS $50 (GF,  D)

SIDES 
GRILLED ASPARAGUS (D,GF,VG) $11 

ROSEMARY ROASTED POTATOES (D) $11 

GARDEN SALAD (VG,V,GF) $9 

FRENCH FRIES (VG,V,GF) $9 

SWEET POTATO FRIES (VG,V,GF) $11                   

TRUFFLE FRENCH FRIES (VG,V,GF,D) $13                       

CHEESY POTATO WEDGES (VG,GF,D) $11                          

SAUCES                                                           

LEMON BUTTER SAUCE (GF,D) $6 

CLASSIC BEEF JUS (GF,D) $6 

CHIMICHURRI(GF,VG,V) $6

CHICKEN JUS(GF,D) $6 
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d e s s e r t

KAFFIR LIME PANNA COTTA $20 (D)
Lemon Crèmeux, Kaffir Lime Fluid Gel, Sesame Tuiles,  
Lemon Crumble and Roasted Banana Ice Cream

LAYERED OREO BROWNIE $22 (D)
Decadent Layered Chocolate Oreo Brownie,  
Essence Of Vanilla Ice Cream and Fresh Berries 

COCONUT CUP $20 (D)
Coconut Ice Cream, Roasted Coconut Flakes,
and Caramel Sauce  

EXOTIC SEASONAL 
FRUIT PLATTER $20 (GF,  D)

SORBET $14
( v g ,  v ,  g f )
coconut
Raspberry
lemon
mango
passion fruit

ICE CREAMS $14
( d )
White chocolate & raspberry
Vanilla
Oreo
Caramel
Rum & raisin
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