So Starstruck

Amuse Bouche

Smoked Duck Breast
Sweet corn and fennel salad, mandarin and pomegranate reduction

Starter

Pancetta Wrapped Scallops
Homemade spice mango chutney and crispy pancetta

or

Ajo Blanco
Maldivian Tuna Tataki, olive oil and black olive powder

or

Banana Blossom Salad
Maldivian pine nuts and coconut milk (v)

Sorbet

Organic Garden Passionfruit
Main Course

Tandoori Salmon with Lemongrass Skewer
Tandoori baked vegetables, coconut milk, red rice and cucumber yogurt raita

or

Homemade Pumpkin and Goat Cheese Ravioli
Tomato basil coulis and parmesan chips (v)

or

Char-Grilled Lamb Rack
Truffle mashed potatoes, carrot, rosemary puree, sugar snow pea and Pinot Noir reduction

Dessert

Milky-Way Galaxy
Coconut, lemon and chocolate mousse sphere, toasted coconut crumb, rosemary salt

Tea or Coffee with Friandises

# Healthy and low calorie cuisine, (V) Vegetarian Cuisine, =" Spicy,
2% Organic Produce from the, Noonu atoll and our own gardens
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