ELIIUS

Open and easy. Ourdoor or indoor. Huvafen Fushi's most diverse resfaurant, wirh dish-
es inspired from fhe sfyles of Europe, South East Asis and Japan. Enjoy your mesl on
fhe whife sand floored deck sel along fhe islend’s lagoon.

U Dishes wih fhis symbol are vegetarian. However f you would prefer something different, please do nof

hesitate fo confac fhe chef.

APPETISERS

Maldivian Lobster |6

Steamed lobster medallions layered wifh rockef leffuce, chopped fomafo, avocado &
black caviar with o dill & wasabi mayonnaise.

Goi Cuon | 4

Rice paper rolled around minced & lightly grilled pork, with Asian herbs, crispy pork skin
& freshly made peanut sauce.

Crispy Tofu © | 2

Tofu cubes deep-fried unfil crisp, seasoned wifh sea salf, crecked pepper & served with
3 dip of sauteed spring onions, soy & lime.

Squid & Lime | 4

Shallow-fried squid fenfacles seasoned & placed onfo a bed of green papays salad.
Served with @ lime and ginger mayonnaise.

Smoked Tasmanian Salmon & Truffle |6

Ausltralian smoked salmon served wifh julienne apple, dill, saimon cavier & fruffle ol
Accompsanied by a creamy apple, dill & caper compote.

Tuscan Rosemary Crosfini |
My version of a Tuscan family recipe, with @ hof chicken liver & rosemary pare served

0N crispy olive ail brushed foast.

Nl prices are in US dolars and subject to 109% service charge



ELIUS

ENTREES
Goi Ga 20
A Sourh East Asian classic of sfeamed marinated chicken slivers fossed with shredded
vegefables, rossted peanufs, fried shallors, mint, Asian herbs and a spicy fish sauce
& lime dressing.
Saufeed Chicken Liver & Chorizo Salad cce
Fresh chicken livers sauteed with chorizo sausage and garlic, combined with a salad
of Iralian bosil, spinach leaves & roosted pumpkin, fopped with shavings of parmessn
reggiono. Oressed by o balsamic vinegar reduction & exfra virgin olive oil.
Pesto di Genova ¢ 2|
Traditional pesto of Ifalisn Dasil, pine nufs, olive oll, garlic and seasoning — made
according fo Genovese fradifions, combined wifh our homemade spaghefti & 3 fouch
of parmesan reqgisno.

Char-grilled Baby Ocfopus Salad 20

Baby ocfopus, fossed in @ salad of fomato, watercress, basil, radicchio, roasted pine Nurs
ond orenge. Dressed with a@ sweel Cifrus & rice vinegar dressing.

Squid Ink Noodles & Scallops 29

Daily made squid ink udon noodles pan-fried with mirin & fresh scallops, prawns, lime
zest & avocado. Tossed wilh our own ginger & shaohsing dressing.

Spicy Shredded Vegelable & Noodle Salad © 19

Fresh made vermicelli noodles wih shredded vegefables, corisnder & mirin-saureed
shiirake mushrooms.

Nl prices are in US dolars and subject to 109 service charge



ELIIUS

MAIN COURSE

Pho Bo 32

A fradifional Viefnamese meal eaten af all fimes of the day. | learned fhis hof noodle
soup recipe from old women at fhe local markef. This is fhe aromafic Saigon version
with beef and herbs.

Miso Marinaled Pork Loin 32

Miso marinared pork loin roasfed and sliced onfo wafer-spinach leaves sauteed in
sesame oil. Served with a confir of black sesame seed & minfed sweel poraro.

Mirin Roasted Duck & Apple Risoffo 36

Mirin sosked duck, roasfed until pink, served wifh @ date, apple & pepper risoffo with
g sltar anise flavoured gpple & virgin olive oil compore.

Cinnamon Wagyu Beef & Crappa-Sauréeed Mushrooms 46
Regarded as fhe world's finest beef avaiable, here we have fresh ground cinnamon
& pepper seasoned Wagyu beef fillef char-grilled & served with greppa sauféed
porcini, shiifake, encki mushrooms & house-dried fomatoes.

Tradifional Maldivian Fish Curry 30

The most common dish of the Maldives, this curry uses blue fin funa combined with
fhe local style of curry flavours. Served with eifther parafha bread or sfeamed rice.

Malé Style Maldivian Chicken Curry 30

Taking its influences from Sri Lanka, this mild creemy clove-scented curry is served wirh
parafho bread or sfeamed rice.

Nl prices are in US dolars and subject to 109 service charge



ELIIUS

FRUIT, SUGAR & SPICE

Coconut & Calvados Fruil with Mango Salsa |

Fresh fruil lightly deep-fried in @ coconut & alvados batter. Served with vanilla bean
& clove ice cresm & o chunky mango-mint salsa.

Rose, Mint & Melon Coconul Milk 10

A refreshing & light dessert, this combines sego, chopped melon, mink & vanilla besn wih
rose warer coconut milk.

Pannacaofta | 2

Pannacoffa — 3 classic Ifalian cooked cream dessert. Our very old Tuscan femily recipe
produces o creamy bur Nof overly rich mousse. Flavoured with Africen venilla bean &
whole milk and fopped wirh raspberry coulis.

Espresso Cup Melfed Chocolale Cake |2

Iresistable Valmhona chocolate cake wirh @ soff meliing chocolate cenfer. Served in an espres-
S0 cUp with vanills & clove ice cream on the side.

Smoky Grilled Island Bananas g

Local Maldivian baby sweel bananas rubbed with dove & cinnamon powder & grilled
over hof coals fo infuse a slighfly smaoky flavour. Served wifh your choice of ice cream.

World Cheese Tasting Platter |7

A fashing platter of the finest cheeses from all over the world. Served wirh hof bread and o
small apple & foasted coconut salad.

NIl prices are in US dolars and subject to 109 service charge



ELIIUS

ICE CREAMS & SORBETS

All our ice cresms & sorbels are homemade using only all nafural, fresh ingredienfs &
dairy products. Based on a southern Iialisn gelafo recipe fo provide the creamiest &
mosh natural flavours.

Ice Creams 4 per scoop

Young Coconur with Toasted  Shredded Coconut
Raspberry & Minf

Vanilla Bean & Clove

Vanilla Bean & Yoghurt
Callebaur Biffer Chocolate
Callebaur Milk Chocolare
Espresso Cafe

(afe con Lafte

Mascarpone & Vanille Bean
Sweet Thyme & Virgin Olive il
Balsamic Vinegar & Raspberry
‘Badi’ (Toasted Hazelnuts & (allebaur Milk Chocolare)
Crilled Banana & Five Spice
Vanilla Yoghurt

Cinnamon

Roosted Mango

Cround Marzipan & Pisfachio
Sweef Temarind

Toasted Sesoame & Palm Sugor
Roasted Peanut & Soy Bean
Sweef Black Bean

Nl prices are in US dolars and subject to 109 service charge



ELIIUS

Alcoholic Ice Creams 5 per scoop

Baileys & Vanilla Bean

Kahlua & Callebaur Milk Chocolare
Malibu & Coconuf

Froangelico & Peach

Pina Colado

Sorbefs 4 per scoop

Lime

Orange

Raspberry

Coconur

Mirin & Sencha

Rose & Apple

Blood Orange

Orange, Mirin, Pepper & Galengal
Black Sesame & Bonsno

Alcoholic Sorbers 5 per scoop

Melon Midori

Limoncello & Lime Zesf

Absolur Blackcurrant & Blackcurrants
Liquore Callisno

Amareffo di GCallisno

Nl prices are in US. dolars and subject to 109% service charge



