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Starters
AED
Best of Shellfish 69
> Prawn nigiri, clams stew, fresh oyster
Smoked Salmon Timbale 59
With apple, dill cream and caviar
Seared venus scallops 69
On asparagus, Roma tomato and blue lagoon canal
Seafood risotto 59
With rocket and prawn in tempura batter
Oven roasted warm vegetable stack 45
With mozzarella and pesto
The “ Caviars”
With traditional condiments
Beluga 50 gms 750
Imperial 50 gms 580
Soups

Shellfish bisque with crab and ricotta dumplings 45
Seafood bouillabaisse 45

With baby vegetables and garlic, parmesan fingers

)
i Signature dish I With alcohol

*  Food described within this menu may contain nuts or other ingredients, which in certain
people can lead to allergic reactions. If you are allergic to nuts, or think you may suffer
from other forms of food allergies, please would you inform your order-taker, who will be
able to advise on an alternative choice.

*  Fish dishes or food with fish ingredients may contain fish bones.

All above prices are inclusive of 10% Service Charge and 6% Tourism Fee

on the finest

1 ' CAduol

of fresh seafood.




Surf

AED
Home smoked pan-fried Scottish salmon fillet 118
With provencale aioli and Nicoise garnish in Iro style
Slow baked Chilean sea bass 126

5~ On a mat of strings beans and seafood risotto paella

Grilled Canadian lobster 189
With prawn tempura maki with green sea blanket
Fresh seafood linguini 98
With clams, kaffir lime, tomato and coriander
Mingus prawns 115

With lime flavoured jasmine rice and red curry sauce

Turf

Herb crusted Australian rack of lamb 130
With shepherd’s pie, fondant carrot, confit of cherry tomato
and rosemary jus

Flat top grilled U.S. Angus tenderloin 165
With lobster claw, parmesan honeycomb mash, asparagus
and red wine glaze

Confit of duck leg 89
With orange mash, braised red cabbage and honey sesame
bok choy, masala jus

Vegetarian

Home made herb gnocchi 70
With creamy tomato testing

Honey roasted pumpkin ravioli 70
With mascarpone and herbed brown butter

p

J
& & Signature dish I With alcohol

*  Food described within this menu may contain nuts or other ingredients, which in certain
people can lead to allergic reactions. If you are allergic to nuts, or think you may suffer
from other forms of food allergies, please would you inform your order-taker, who will be
able to advise on an alternative choice.

*  Fish dishes or food with fish ingredients may contain fish bones.

All above prices are inclusive of 10% Service Charge and 6% Tourism Fee

on the finest

4 CCOAVD L

of fresh seafood.




Seafood Market

Please sclect your favourite seafood
cooked to your liking.

Your server will be on hand to recommend you
the best combination of
cooking methods, accompaniments and sauces.

Cooking Methods

Grilled, steamed, deep fried, roasted

Accompaniments

Home made spicy potato wedges
Creamy mashed potatoes
Orange cous cous
Canalay potatoes
Steamed rice
Wok fried rice
Sauteed or steamed vegetables
Sauteed or steamed asparagus

Sauces

Lemon butter~, Hollandaise-, garlic herb-,
lemon nage-~, mushroom-~ and spicy Morrocan sauces

All fish and shellfish are priced per 100 gms.
based on today’s market prices.

Food described within this menu may contain nuts or other ingredients, which in certain
people can lead to allergic reactions. If you are allergic to nuts, or think you may suffer
from other forms of food allergies, please would you inform your order-taker, who will be
able to advise on an alternative choice.

Fish dishes or food with fish ingredients may contain fish bones.

All above prices are inclusive of 10% Service Charge and 6% Tourism Fee

on the finest

1 'CAol

of fresh seafood.




Cheese & Sweet Endings...

Selection of European artisan cheeses
(Ask your waiter for today’s selection)

AED 59

Pavlova
With passion fruit and whipped cream
AED 39

Poached pear
With cinnamon ice cream
AED 39

Molten chocolate fondant
With floating island of stewed raspberries
AED 39

Food described within this menu may contain nuts or other ingredients, which in certain
people can lead to allergic reactions. If you are allergic to nuts, or think you may suffer
from other forms of food allergies, please would you inform your order-taker, who will be
able to advise on an alternative choice.

Fish dishes or food with fish ingredients may contain fish bones.

All above prices are inclusive of 10% Service Charge and 6% Tourism Fee

on the finest

1 'Cdol

of fresh seafood.




