
CULINARY MENUS

Master the art of traditional Maldivian or Thai cuisine
with our passionate chefs. Learn to cook the fish

you caught earlier in the day. Pick up secret tips in
a professional step by step class. Take home a repertoire

of tasty recipes to throw a dinner party for
family and friends.



MALDIVIAN SPICE SPOONS
Select 1 starter, main course and dessert (same menu for 2 persons)

Maximum 4 persons/session
PRICE: USD 74 per person | USD 147 per couple 

STARTER 
• Havaadhulee bis – Curry coated poached savoury egg 
• Maldivian raih kakuni cakes – Potato and crab cakes

• Aluvi kiru garudhiya – Curried potato soup
• Anbu riha – Ripe mango curry

MAIN COURSE 
• Faana kulhi riha – Dry grouper curry
• Fihunu mas – Maldivian grilled fish

• Hanaa kuri giyulhu mas with fenfolhi noodles – Green job fish fillet
• Kaashi fenfolhi rolled with hanakuri bakari mas – Lamb or tuna rolls

• Kanneli mas riha – Maldivian tuna curry

DESSERT
• En’di kaashi kiru – Coconut crème brûlée

• Sevunaru kiru – Vermicelli pudding

All prices are inclusive of 10% service charge and all applicable government.



All prices are inclusive of 10% service charge and all applicable government.

THAI SPICE SPOONS
 

Select 1 starter, main course and dessert (same menu for 2 persons)
Maximum 4 persons/session 

PRICE: USD 74 per person | USD 147 per couple 

STARTER
• Satay gai – Chicken satay

• Krathong thong – Golden flowers
• Tod man pla – Thai fish cakes

• Som tum thai – Green papaya salad
• Pla goong – Spicy prawn salad

MAIN COURSE
• Massaman nuea – Massaman beef curry

• Gai pad med mamuang – Stir fry chicken and cashew nut
• Khao soi gai – Chiang mai noodles

• Gaeng kiew wan gai – Green curry with chicken
• Phad thai goong sod – Thai fried noodles with prawns

• Pla kapong neung manow – Steamed sea bass with lime dressing
• Yam mamuang pla krob – Crispy fish with spicy mango salad

• Chu chi goong – Prawn chu chi curry

SOUP
• Tom yum goong – Spicy prawn soup
• Tom kha gai – Coconut chicken soup

DESSERT
• Khao niew mamuang – Mango with sweet, sticky rice
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