
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Ke-Un brings to life a ‘Pacific Rim’ fusion cuisine experience which 

takes its inspiration from the geographical ‘ring of fire’ surrounding the  

Maldives. From the highly spiced and fragranced cuisine of East Asia to  

the bold, fiery flavors of South America and Oceania, here you can revel 

 into good food prepared with the utmost attention whilst appreciating  

quality time with your companions. 



 
 

 

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              

   

STARTERS  

TOM KHA THAILAND  
16 

SWEET AND SOUR COCONUT SOUP, SUMMER VEGETABLES, CORIANDER  

HAR GOW CHINA  

16 

STEAMED PRAWN AND GINGER DUMPLING , SESAME DIP SAUCE  

LIANGBAN CHINA   

18 

MIX GREENS, GARDEN VEGETABLES, ORGANIC TOFU, SESAME DRESSING  

TIRADITO   
30 

THINY SLICED FISH FILLET, AJI CHILI SAUCE, LIME   

BUÑUELO EL SALVADOR    
18 

PUMPKIN FRITTERS, CREAMY MOJO SAUCE, SPICED ‘PEPITAS’  

LUMPIA GORENG INDONESIA  
16 

VEGETARIAN SPRING ROLL, CREAMY SAMBAL  

EMPANADAS PHILIPPINES 18 

STUFFED WITH PULLED BEEF, SALSA ‘ROJAS’  

TACOS TICOS COSTA RICA 18 

SOFT AND CRISPY ROLLED TACOS, SHREDDED CHICKEN, SPICY PINEAPPLE SALSA 

TOSTADAS MEXICO   

 

WITH DICED FISH MARINATED IN LIME JUICE, ‘SALSA VERDE’ 24 

OR WITH BLACK BEANS, CORN AND ‘PICO DE GALLO’  16 

NORI TACO USA  

 

IT IS NOT SUSHI IT IS NOT TACO  

SUSHI RICE, MARINATED SEAWEED, AVOCADO AND VEGETABLES  16 

OR WITH FISH OF THE DAY  20 

  



 
 

 

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              

   

  

MAINS   

QINGZHENG YÚ CHINA   
30 

STEAMED REEF FISH FILLET, SOY GINGER BROTH, SHALLOT  

CHILLE RELLENO MEXICO (VEGETARIAN DISH) 
22 

STUFFED POBLANO CHILI WITH ‘QUESO FRESCO’ AND SUMMER VEGETABLE    

CAMARONES EQUADOR    
30 

COCONUT CRUSTED TIGER PRAWNS, MANGO SAUCE, SHAVED VEGETABLES   

GAENG KHIAO WAN THAILAND    
18 

TRADITIONAL CHICKEN GREEN CURRY, STEAMED RICE  

LAKSA MALASYA    
25 

RICH AND CREAMY SEAFOOD CURRY, RICE NOODLE, EGG  

SOLOMILLO DE TERNERA COLOMBIA   
35 

COFFEE GLAZED ANGUS BEEF STRIPLOIN, MASHED YAM, MEAT JUS  

LAMB NEW ZELAND 30 

SLOW COOKED HERBS CRUSTED LAMB RAMP, WASABI AIOLI, CARROT PUREE  

TWENTY FOUR HOURS NOTICE DISHES  

 

TOMAHAWK STEAK USA  90 

BBQ GRASS FED ANGUS BEEF, POTATO WEDGES, PEPPERCORN SAUCE  
Please allow 35 US$ charge to your inclusive meal plan per person  

ROASTEAD WHOLE YELLOW CHICKEN CANADA  65 

RYE WHISKEY MARINATED CHICKEN, GARDEN VEGETABLES, TRUFFLE MASHED POTATO  
Please allow 20 US$ charge to your inclusive meal plan per person  

CHILEAN STYLE SALT BAKED WHOLE FISH CHILE  60 

SERVED WITH RATATUILLE AND PISCO SAUCE  
Please allow 20 US$ charge to your inclusive meal plan per person  



 
 

 

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              

   

DESSERTS  

 

  

CHOCOLATE DELIGHT USA  16 

DARK, MILK AND WHITE CHOCOLATE MOUSSE, CRUMBLE, STRAWBERRY ICE CREAM  

  

AVOCADO CHOCOLATE MOUSSE MEXICO    16 

RAW CHOCOLATE AND AVOCADO MOUSSE, FRUITS (SUGAR FREE)  

  
GRATIN PERU 16 

SAFFRON & PASSION FRUIT GRATIN, PISCO FRUIT SALAD   

  

KE-UN BOMB U.S.A.  15 

FLAMBÉ BAKED ALASKA CAKE   

  
PUDIN ECUADOR  16 

HOT CHOCOLATE GINGER FUDGE PUDDING, BANANA ICE CREAM  
Please allow 15 minutes cooking time 

 

  
HOUSE MADE ICE CREAM 4 PER SCOOP 

VANILLA | CHOCOLATE | STRAWBERRY | BANANA  

  

HOUSE MADE SORBETS  4 PER SCOOP 

MANGO & PASSION FRUIT | COCONUT | LIME | PINEAPPLE  

 
 

 


