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From Executive Chef-Food & Beverage Director Chris Long

Please allow me to take you through our culinary offering here in Blue Salt Restaurant. We are very much aware of

the importance that food plays in our guest’s time with us, and we have extended every effort to create a balance of choice

and variety in the 100+ dishes available.

The first chapter of the menu contains our ‘Premium_Selection’ and ‘Seafood Specialties’. These dishes require
supplemental $’s for all packages due to the ingredients used and/or distance they have had to travel to reach us.

The second part of this journey highlights our Chefs’ Daily Menu

Next we showcase our Healthy Menu, We have crafted these dishes free from Sugar, Gluten and Dairy, and where
practicable use local and Organic produce.

The largest section of this book contains our A La Carte Menu, which features a wide selection of dishes from around
the globe.

Pricing and Billing on our Menu

All pricing applies to guests on our Bed and Breakfast Package, apart from Supplemental charges on the ‘Premium’ and
‘Seafood Specialty’ Menus which apply to _Half Board /Full Board/All Inclusive Packages, marked as followed —
HB/FB/AL

Please note, there will be no supplement charge for guests on our All Inclusive PLUS package on any of our Resort Menus

Wish To Upgrade Your Dining Package??..........
............... for a few dollars more you may wish to up-grade your package, please speak to your Guest Service Agent, who will be
delighted to assist you.
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Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes



?v‘mm? Penn

Our healthy menu is free from Gluten, Dairy, refined Sugar and alcohol. Some dishes are
raw, therefore retaining all nutrients they may otherwise be destroyed through cooking

BAIROREFERE ARG, AL, D2EHRERER - ASRAN, KIREITAERA,

LB RIS RERE D &

Healthy starter Bij3¢

Pad Thai Salad (raw, vegan) & R¥Whi (K, BEENHE) 16
Daikon, capsicum, carrot, courgette, bean sprouts, edamame beans, spring onion, cashews, sesame seeds,
coriander, thai basil, mint

Dressing — rice wine vinegar, lime, and coconut oil, chili, ginger, soy, honey, and lemongrass

B, AE N, IR, HEE, OREE, VEA, R, ZK, &%, REZW), e KW, g

B, B 22, O, B, MR

Arabic Red Lentil Shorba (vegan) FIPAER% (BAEEXE) 16

Pumpkin, carrot, ginger and lemon, flaxseed cracker
MR, BN, TR, UFT

Roasted Pumpkin, Beetroot, Fennel and Pomelo Salad (vegan) 18

ER, BN, EHEAMTFOR GRRENE)

Watercress and pesto. (Superfood pesto — almond, walnut, kale, basil, rocket, mint, coriander, garlic
coconut oil, extra virgin olive oil, lemon juice)

TRME . CFH -, &k, D8, &5 6, &3 Kas, #7M, RRZOs, freEat

Trio of Gazpacho Soup (raw, vegan) BHEF HKH (K, FRENH) 18
Watermelon, asparagus and avocado, mango

O I 7 S RN S A S

Spiced Beef Tenderloin Carpaccio (raw) B LE4REEN (AH)) 24

Beetroot and horseradish hummus, pickled celeriac, watercress, raw walnut flatbread

MM TV, s, R, A kit

Hawaiian Tuna ‘Poke’ and Green Mango Salad (raw) EEER &M A RFERYH (£R/)) 24
With Lemongrass, chili, ginger, lime and coconut

PRI, MR, 2=, FrEt, Bk

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes



Healthy Main Course £ &

Sweet Potato and Chickpea Curry (vegan) L EMME EREXE)

Carrot, pumpkin, aubergine, okra, cauliflower, tofu with turmeric rice

N, BN, AT, BKEE, JERsE, LR

Konotta ‘Superfood’ Salad (raw, vegan) BAFAE R (W, BREXE)

Quinoa, spinach, watercress, rocket, chickpea, asparagus, tomato, black bean
Avocado, pomegranate, lemon dressing, garden herbs

A, W, T, SRR, EWED, MO, B, BT, AL O, FEE

Steamed Reef Fish in Banana Leaf M-
Marinade of garlic, turmeric, ginger and lemongrass. Asian greens and miso dressing

Kk, 23, LAFFEERE, WHZ#AE

Sesame Seared Tuna Salad ZFRHItESH AR
Soba noodles, greens, wakame, shitake mushroom, smoky chili soy dressing, spring onion
FRAM, e, WK, B, WEHGE, &

Moroccan Spiced Blackened Chicken EEV& B R FLHE B
Cauliflower couscous, chickpea, pumpkin, fennel, mint, parsley, coriander, lemon
e, EWEE, BN, A, e, e, w3, IE

Healthy dessert #f &

Chocolate, Nut and Caramel Tart (raw, vegan) 755, 7/], WREMEER (&8, BEEXE)
With Coconut ice cream
S5 kE

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes
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Starter B3¢

Pumpkin, Ginger and Coconut Soup B§)K, ZFET& 17
Thai Coconut and Chicken Soup AT 17
Spicy Tomato Gazpacho FE¥EF G 18

Crab spring roll, avocado salsa
B, BRI

Tom Yum %THIh% 20
Spicy and sour thai soup with shrimp and fish of the day

ZARB, RN KB e 1

Tomato, Avocado and Buffalo Mozzarella Salad & #; 23N #5252 v 22
Cherry and sunblushed tomato, avocado salsa, basil pesto, rocket and crouton

AN, ARIRVD R, B, RSN R

Thai Beef Salad R4 AW HL 22
Spicy wok fried beef tenderloin, watercress, capsicum, coriander and peanuts, shrimp cracker
BRRE LR A, POEESE, B, ESERIEA, iR O

Classic Caesar Salad Z#J¥yb+:

Chicken MR 24
Prawns H#F 26
Choose from Chicken or Prawn 3 FEXS R B R

Main Course £ &s
Pappardelle with Roasted Capsicum, Squash and Feta 30
FEBH, BRI E LB PR TE

Roasted red onion, chickpea, rocket, sage pesto, garlic crostini
FELLVER, JEWEE, ZRROK, B, BRGREE

Confit Slow-Cooked Duck Legs 18& ks 32
Braised, spiced red cabbage, potato puree, plum sauce
8, AAEAHE, LTk, Bk

Lemon, Garlic and Thyme Marinated Chicken Breast 32

R, KaaflE LA S KIS A

Warm salad of purple potato, sweetcorn, asparagus, bell pepper, rocket, mustard aioli dressing
WS E L TIDNL, FJEK, P, MR, ZRRCE, IPARFRRE & D

Slow Cooked Pork Belly 18 & 2§ fL £ W 32
Hoi sin, ginger, chili, wok fried asian greens, sweet potato puree

BTy, A, HURL BILINESE, HE R

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes



Mushroom Risotto B % & X F] & 1K 32

Asparagus, goats’ cheese cream, rocket, and pecorino
P, SRR, ZRRSE, KERHE

Grilled Reef Fish of the Day HH ¥ 32
With warm salad of new potatoes, shallots, pine-nuts, spinach and confit tomatoes
lemon herb butter sauce

BCAT ISRV I, B, FakF,  JESROR 5 PG £ A T

Maldivian Style Reef Fish B/RARR X 32
Fish masala, kafir lime, green chili, tomato, and coconut, steamed rice and wok fried greens

FEEE M, T, EW, LM, BB, KR, EEE

Pappardelle with Angus Beef Blade #5224 #7245 P A BIE S 18 36
Ragout of slow cooked beef, red wine jus, plum tomato, pecorino, garlic crostini

BRI, 2L, E TR, BRI, R

Angus Beef ‘Rendang’ Ri&Hi A EZMESFA 38

Braised angus beef, coconut milk, lemongrass, tamarind, chili, ginger,
pilaf rice and pickles

LRI AL, IR, AT, BT, B, A, ITPCRIESE

Regional Cuisine X% &
Paneer Butter Masala B[ 2 Bk 3y nin e 30

Tomato gravy with homemade paneer cheese

P AT, F LIRS T
Maldivian Tuna Curry D/RAVK Gt 0VE 32

Fresh Maldivian tuna curry

B L JRAR R S e H i e
Murgh Makani P& §5ing 32

Tandoori style chicken curry
JE A R S R RS F I XS

Black Beef Curry B4 pyuig 34
Black roasted masala beef curry, lemongrass

K SR AT, A

Iso Curry BnVETR 36
Spicy Sri Lankan style prawn curry

BT L 2% R AU I WE B
(All curries are accompanied with pickles, raita and rice FT 75 FRWMIE #RFA RO SE,  FLERVERERIKIR)

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes



Dessert #f &

Konotta Coconut Collection (2 guests) BFF &% (FAL) 30
Coconut creme brulee, coconut and white chocolate mille feuille, coconut and toffee truffle

coconut Jelly, coconut macaroon, coconut and white chocolate blondie,coconut ice cream
AR, VAT A R B T S ) T G I, B R A RE T S AL B

AT, BFRSREE, BB I s A (IG5 /NI 0E) BB UK

Tropical Fruits # KR 15
Passion fruit mojito sauce, lemongrass jelly, lime and mint sorbet

AERBEHIEIT (SR MR, AR GRIRD

Passion Fruit, Vanilla and White Chocolate Cheesecake 15

BHEREEMAG R AZLER

Ginger biscuit, mango sorbet

Z1PE, TRV (BRI
Tiramisu Bombe RIKFFEM R (EER) 16

Honeycomb, chocolate ice cream, espresso sauce

WEEUIR, TR STk, W gEimkt

Lemon Tart frietk 15
Vanilla ice cream, dried berries, strawberry coulis, mini meringues

A KR, SR, TR, IR ARIE SUER O R e

Selection Homemade Ice-Cream and Sorbet ¥ B H] F1 KBk ukRE 14
Choice of three homemade ice-creams-sorbets

3 FPT i T LI E UK, Sakib

Sago Pearl Pudding PFEKEAA T 14
Palm sugar syrup and coconut milk, caramel ice cream

IR, BN A pE Uk I

Lychee Jelly Pudding ZRR%EMm T 14
Pomegranate and coconut sorbet
FAEFIRBT- vk
Premium Dessert #i5h 3% FH#l = HB /FB /Al
Supplement/ # 7
Blue Salt Cheese Platter ¥ th4& /T 2 L H4% 16 6

International selection of cheese and grape-chutney
ARG 2 LY, Fow A R

Konotta Chocolate Platter &_E4&HIH4875 7% /1 40 15
Recommended by Chef Chris

7 reasons to love chocolate! 7 #5157 J1iFE

(For 2 guests to share) (fit 2 A%>=)

Coffee creme brulee g% ks T

Chocolate fondant 157 /744 & Ak

White chocolate cheesecake with orange and ginger 455757 /72 + Bk S B4 T
Spicy chili and chocolate soup Bk 7 /17N R

Dark chocolate and caramel tart 215 55 /) FlEE HAE B

Black forest roulade 2+ %

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes
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Starter B3¢ HB /FB /Al

Supplement/ # 7z
Herb Crusted Tuna Nicoise Salad A4 4+ fh JE (o f 25 8
Violet new potato, quail egg, cherry tomato, green beans, black olive
WHeE, Wl NN, &5, S8

Trio of Organic Duck 2 A HLHY =& 2% 28 10
Duck spring roll, duck liver pate and duck carpaccio, hoisin sauce

WS P RS PR, O

Konotta Prawn and Crab Cocktail KonottaFF11% 2238 2% 28 10
Romaine lettuce, avocado, mango and tomato salsa, sweet chili mayonnaise

LoER  BR . ERNBMDT - HRNERS

Scallops and Pork Belly B NI HAER 26 8
Cauliflower puree, red wine reduction, salsa verde, serrano ham crisp

el 20E, BT, KRR

Lobster Salad f4F ¥z 32 12
Artichoke, new potato, asparagus, rocket and passion fruit dressing
AR, R, O, 2SR E F R ERIT

Angus Beef Tenderloin Stroganoff RIEHHEFHNEFRN 32 12

Fettuccine
NI AR S

Oyster A%

Half Dozen Oyster 37445 32 12
or 5%,
One Dozen Oyster —3T4Lif 64 24

(Oysters comes with asian mignonette, soy ginger and chilli, tabasco, salsa verde, Lemon)
W2, SNV FNER RS, RO/ELMBUR, BEE, WibEmE, 175

Side order =& A % HB / FB / Al
Supplement/ # #
Wok Fried Asian Greens i} 43¢ 6 6
Mashed Potatoes + 5 & 6 6
French Fries 4% 6 6

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes



Main Course &

Pan Seared Salmon &= 40

Cauliflower puree, caramelized fennel, asparagus with sunblsushed tomato
herb and caper salsa
Teflsicle, MEpEEE, 75, N E EAMBRSS

Crab and Prawn Linguine & F14F i i 4% 40
White wine, chili, lime, herbs, capers, tomato, garlic crostini
R, B, AT, AR, LWL, PR

Duo of Australian Lamb AR X —HE 44

Roasted lamb loin and braised lamb shoulder croquette
roasted ratatouille, crushed new potatoes, rosemary lamb jus

KoL REIRILT B R R WAL T Mmisett o, ISR, IAEFRRRT

Soy and Ginger Duck Breast K& 125 48
Dauphinoise potato,roast carrot,celeriac, parsnip, fennel, shallot, orange and port jus
JERIE LT, JEE R R BONBIRE > 5 - A Rkt

Black Angus Fillet Steak B2 &8 f1 4K 62
Fondant potato, mushroom ravioli, asparagus, red wine jus
BRI, BOTRERL R, M, AR

Grilled Baramundi 4% 3 fitifa 40

Potato puree, creamed leeks, smoked pancetta, wild mushrooms
red wine reduction, fried leeks

+=UE, PhhdEse, WEEAR, SRR it AR

Lava Grill ‘&3¢ %28

Grilled Seafood Selection g4 70
Salmon, prawns, reef fish, calamari, and scallop=>¢fa, #F, @i, G AE N

Black Angus Rib-Eye (300g) B 2z4& 37 iHR (3009) 60
Black Angus T-bone (350q) B%&# i T &4H (3509 ) 70
Whole Maldivian Lobster (800g) B /RA7R% K E4F (800g) 80
Jumbo Prawns XHHF (HFEF) 52
Tuna Steak &t HE 40
Surf and Turf (Lobster 400g and Beef tenderloin 1259) 70

HIRFIEJR (AT 400 4= EAE N 125 70

All grills come with warm potato and herb salad, asparagus, shallots and confi tomato.
FE ISR, IR DRI h, 5, FRMELA.
Please select any one of the following to accompany your chosen grill

HB /FB / Al
Supplement/ # 7
10

10

12

18

32

10

HB /FB /Al
Supplement/ # 7
40

30
40
40
22
10
40

FTA FBRE LA %, R hL, P9, FRMPELM . WS REM — iRk S gy

Aioli Frle 1T ¥
* Salsaverde MRJTr¥#%
* Red wine jus ZLiEAWKT
* Lemon herb butter sauce FEify

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes



Kondtla Dceon 5}4«@%&0%@/

) 'v ) i: y
HEFFFE
Please allow us 24 hours in which to prepare these dishes
IFICHFTCN] 24 NI IR i 5 X LY 7
Whole Baked Reef Fish & FFH Sl 3
110 50
(2 guests to share) (fit 2 NN 415)
A freshly prepared 1 kilo reef fish from the Gaafu Dhaalu Atoll. Please choose one of

the following cooking methods
MATIHE 3 P I BB E Y 1 T s IR A, 5 IR R CLT 07 kAT A

Salt Crusted 74 Zf
Stuffed with citrus and herbs, and baked in a salt crust k45 - 25 A MG SR Se A F B

Or 2
Asian Style WX 1%

Marinated with lemongrass, chili, ginger, garlic, soy and herbs and wrapped in banana leaf and baked
SEPHRIR-FFT R L, BB, AE32, KGR, &l FEDMES], JRE A AR BT R

Served with a 2 side orders of your choice and any sauces or dips on the menu.

TSR EAE AT 2 BIACSE, T H AT RS R BT kYT

Chilled Seafood Platter /é\/éﬁfﬁfﬁ HB / FB / Al

Supplement/ # 7
220
(2 guests to share) (fit 2 M N5
Whole Maldivian lobster and garlic prawn, calamari, crab, greenshell mussel,
scallop, salmon gravlax, seared tuna, salmon tartar, reef fish ceviche and oysters.
Accompanied by warm new potato and asparagus salad, mixed leaf and garden herb
salad, salsa verde, lemon butter sauce, mango and avocado salsa
PR Kaadlh, —BIURUE, DK, 8%, FRE, BiOL, =3cffy (R, WG /D e
H) . g Mefh, =SCEIERE, RIGTHRIG ALY SRS RE, FEDRL, R
P, kRS, TR RV
) ) )
Grilled Seafood Platter Z& 51 F7f 7
220 150

(2 guests to share) (it 2 M A\ =)
Whole Maldivian lobster, lemon and garlic prawns, salmon fillet, calamari, crab, soft shell crab,
scallop, seared tuna, mussels, reef fish
Accompanied by warm new potato and asparagus salad, steamed greens, mixed leaf and
garden herb salad, salsa verde, lemon butter sauce.

L RARR — B ReF, FPMORGRIE, =3cf )y, Bifn, R, Poekiie, I, Beitm, HiE
IR AVET DR E A AL, RHE, IRE BRI, B, MRS

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes



HOT COFFEE

LONG BLACK
DouBLE ESPRESSO - HOT WATER

CAPPUCINO
LATTE
ESPRESSO - STEAMED MILK

MACCIATO
ESPRESSO - MIiLK FROTH

ESPRESSO
SINGLE ESPRESSO

MOCHA
ESPRESSO - CHOCOCHINO - STEAMED MILK - MILK FROTH

HOT CHOCOLATE
ITALIAN CHOCOCHINO - STEAMED MILK - MILK FROTH

DESSERT WINE

NV TRIVENTO ‘BIRDS & BEES’ SWEET NATURAL WHITE
MENDOZA, ARGENTINA

NV FONTANAFREDDA MOSCATO D'ASTI DOCG
PIEDMONT, ITALY

ALL INCLUSIVE PACKAGE

Prices are on US dollar. All prices are subject 10% service charge and 12% government taxes

Hot Beverages
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