




Al though a l l  due  care  i s  taken , 
some a l le rgens  may s t i l l  be  present

in the  d ishes .  P lease  inform our hos ts
i f  you  have  any severe  a l le rg ies

or in to lerances  before  p lac ing orders .  
K ind ly note  tha t  any bespoke  orders  cannot  be 

guaranteed  as  ent i re ly a l le rgen f ree .

A t  JOALI  Mald ives , 
we  of fer  the  bes t  wh i l s t  be ing sus ta inab le  and 

e th ica l .  Wi th u tmost  care  and  wor ldwide  e th ica l 
sourc ing,  we  t ry to  a lways  improve  the  ingred ients 
of fered ,  wh i l s t  respect ing env i ronmenta l  concerns .

Our cu l inary team
 cra f ts  spec ia l t ies  w i th loca l ly caught  f i sh and 
seafood ,  a long wi th organ ic  produce  f rom our 

Chef ’s  Garden .
 

Our commitment
 to  fa i r  t rade  pr inc ip les  i s  re f lec ted  in e th ica l ly 
sourced  tea  and  cof fee  products .  We use  loca l 

produce  as  much as  poss ib le  and  of fer  reg iona l 
and  seasona l  opt ions .  P lease  ask our Host  for 

recommendat ions  for loca l ly sourced  food .
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”OUR DAILY ART BY JOALI “

T h e  c r e a t i o n s  i n  t h i s  m e n u  a r e  c o m p o s e d  f r o m  t h e 
f i n e s t  a n d  f r e s h e s t  i n g r e d i e n t s  t h a t  a r e  a v a i l a b l e  t o  u s 
a t  t h i s  v e r y  m o m e n t  a n d  a r e  p r e p a r e d  i n  o u r  J O A L I  w a y .

T h e  M a l d i v i a n  t r a d i t i o n  o f  l i n e  f i s h i n g  i n f l u e n c e s  o u r 
d a i l y  c h a n g i n g  s e a f o o d  m e n u .  O u r  s k i l l f u l l y  b l e s s e d 

f i s h e r m e n  d e l i v e r  t h e  d a i l y  c a t c h  t o  o u r  j e t t y  j u s t  a  f e w 
m o m e n t s  b e f o r e  d i n n e r  s t a r t s .



Please advise your host of any food allergies or dietary requirements
Please note that all prices are in US$ and subject to 10% service charge and applicable taxes

OUR JUNCTION JUNIOR GOURMET
IN THE BEGINNING

Crudités 10 
Organic vegetables, avocado crush, hummus, tzatziki

Garden Salad 10 
Crisp iceberg, cherry tomatoes, cucumber, carrot, house dressing

Organic Pumpkin Soup 10 
Sweet and creamy, toasted sour dough

Creamy Broccoli Avocado Soup 10 
Broccoli ,  avocado, olive oil ,  cream

Chicken Noodle Soup 10 
Egg noodles, clear chicken broth, organic shredded chicken

Chicken Satay  14   
Mild marinated skewers, peanut sauce

JUNIOR BELLINIS

Homemade Cavatelli Con Pomodorini 14 
Shaped pasta, fresh cherry tomatoes, Parmesan cheese

Spaghetti Al Ragu 14 
Slow cooked beef sauce, Parmesan cheese

Cheesy Mac 14 
Macaroni pasta, asparagus, green pea

Parmesan Arancini 12 
Rice ball ,  tomato sauce, Parmesan cheese

HEAT FROM THE WOK

Fried Rice 14 
Wok fried rice, mixed vegetables, organic fried egg

Mie Goreng 16 
Hokkien noodles, organic chicken, carrot, cabbage, broccoli ,  sweet soy



”CULINARY ART BY JOALI “

“ F o o d  s h o u l d  b r i n g  b a c k  m e m o r i e s  a n d 
t a s t e s  t o  c r e a t e  n e w  l o n g  l a s t i n g  m e m o r i e s . 

E a c h  c u l i n a r y  c r e a t i o n  w i l l  h a v e  i t s  o w n  s t o r y ”
W e  s u g g e s t  a  f a m i l y  s t y l e  a p p r o a c h  t o 

t r u l y  a p p r e c i a t e  Va n d h o o  r e s t a u r a n t



HEAT FROM THE GRILL

Line Caught Reef Fish  16 
Creamy mash potato, sugar snap peas 

Wild Salmon 18 
Wok fried vegetables in a l ight oyster sauce

Organic Chicken Breast 18 
Pan fried, broccolini,  honey roasted pumpkin

Lamb Cutlets 20 
Steamed vegetables, crispy sweet potato 

120g Tenderloin of Beef 22 
Roasted baby chat potatoes, green beans

ON SPECIAL OCCASIONS

Fisherman’s Friend  16 
Local reef  f ish in a crispy batter, French fries, tartar sauce

Chicken Fingers  16  
Panko crumbed, French fries, kewpie mayonnaise 

Steamed Vegetables  8 

Mash Potato  8 

JOALI Wedges   8 

 

Please advise your host of any food allergies or dietary requirements
Please note that all prices are in US$ and subject to 10% service charge and applicable taxes



DESSERT  
Ice creams and sorbets (per scoop)     6  
Please ask your host for the flavors of the day

JOALI Junior Fruit Plate     8  
Selection of seasonal fruits

Chocolate Mousse     8 
Chocolate sauce, chocolate flakes, strawberry

Caramalized Banana Split     8  
Chocolate and vanil la ice cream, chocolate sauce, hazelnut

Please advise your host of any food allergies or dietary requirements
Please note that all prices are in US$ and subject to 10% service charge and applicable taxes






