
 

Ufaa Pool Bar menu 

PLEASE INFORM THE WAITER/WAITRESS OF YOUR PREFERENCES OR ANY ALLERGIES & DIETARY INTOLERANCES   

 INGREDIENTS ARE SOURCED LOCALLY AND SUBJECT TO AVAILABILITY MAY CAN CHANGE WITHOUT NOTICE    

CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE RISK OF FOODBORNE ILLNESS. 

 PRICE ARE IN USD & ARE INCLUSIVE OF 12% GST AND SERVICE CHARGE. 

 CONTAIN NUTS        SPICY         CONTAIN SHELL FISH       GLUTEN FREE        PLANT BASE              

TO SHARE 
FOR  TW O P E RS O NS  O R  M ORE  

CHEESE INDULGENCE  

Selection of fine cheeses 
spiced nuts, honey 

25 

CAULIPOP   
Soft and crispy cauliflower, BBQ sauce 

12 

POKE BOWL 
Hawai i an  s ty le  r i ce  bowl  wi th  

TUNA   
Delicious diced tuna, seaweed, Maldivian 

coconut, sesame dressing 
19 

FISH OF THE DAY   
local catch, mixed vegetables, sweet chili 

dressing 
19 

TOFU   
soy marinated tofu, pineapple salsa 

 Asian dressing 
16 

 
 

SALAD AND APETIZER  

CAESAR SALAD  
Chicken, egg, croutons, lettuce 

creamy Caesar dressing 
22 

FATTOUSH  
Cucumber, tomato, onion, radish  

Crispy sumac Pita bread 
18 

 

FIERY CEVICHE  
Diced catch of the day served in succulent 

‘Leche de Tigre’ 
24 

TEMAKI  
Hand-rolled sushi with fish and vegetables 

22 

PIZZA, BURGER & 
SANDWICHES 

MARGHERITA  

Tomato, mozzarella, basil 
18 

AHI  
Blackened tuna, pineapple, onion  

chili sauce, mozzarella 
22 

VEGETARIAN  

Grilled vegetables, tomato, mozzarella 
21 

FIRE  

Crispy fish fillet, Asian coleslaw, spicy aioli 
French fries, condiments 

25 

IRISH 
Caramelized onions, cheddar cheese 

cabbage slow, French fries 
29 

LOBSTER ROLL  

Poached Pacific lobster, butter bun, lime aioli 
32 

TUNA SASHIMI BURRITO  
Flour tortilla, Sriracha, sesame seeds  

nori seaweed 
29 
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MAIN 

WATER   
Grilled fish of the day, crushed chick pea 

‘salsa fresca’ 
30 

AIR   
Pan seared organic yellow chicken  

olive oil lentils, roasted lemon 
30 

EARTH  
Grilled striploin, sautéed vegetables 

36 

DESSERTS 

AFFOGATO  
vanilla ice cream, espresso, hazelnut  

10 

MALDIVIAN MOMENTS  
spiced grilled pineapple, sea salt caramel, vanilla ice cream  

12 

THE GREAT WALL  
vanilla and chocolate sandwich 

14 

WATERMELON PIZZA  
sliced watermelon, coconut yogurt, maple syrup, nuts 

12 

HOUSE MADE ICE CREAM  
vanilla | dark chocolate   

per scoop 4 

 HOUSE MADE SORBET      
mango & passion fruit | coconut mint 

per scoop 4 
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LATE SNACK CORNER 
(11PM TO 7AM) 
 

STARTERS 

FATTOUSH  | Cucumber, tomato, onion, radish crispy Pita bread | 18 

FIERY CEVICHE  | Diced catch of the day served in succulent ‘Leche de Tigre’ | 24 

CHEESE INDULGENCE | Selection of fine cheese, nuts,honey | 25 

 

MAINS 

TUNA SASHIMI BURRITO | Flour tortilla, Sriracha, sesame seeds, nori seaweed | 29 

TOFU POKE BOWL  | soy marinated tofu, pineapple, Asian dressing |16 

 

DESSERT 

MALDIVIAN MOMENTS  | spiced grilled pineapple, vegan caramel, vanilla sauce | 12 

WATERMELON PIZZA  | watermelon, yogurt, honey, nuts | 12 

 


