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+SEAFOOD KITCHEN 4%, BAR-

FRESHLY BAKED BREAD

SOUPS

Chard Flat Bread “ """ " 40 Coconut Laksa” 75
Tahini Butter, Toasted Seeds Tofu, Rice Noodles, Roasted Aubergine
Add Prawns ¢ 25
Korean Bread Rolls“ " * 45 Add Chicken 7 ** 15
Cream Cheese, Honey Seafood Bisque D Cr Mo Ce 90
Lobster & Crab Bisque, Prawn, Mussel, Calamari
Crab & Cornt ©r 65
Coriander
Asian Beef Broth““ *” ° 65
STARTERS
Miso & Honey Glazed Scallops ” M° ** 110 Beef Tarter " " 95
Pickled Ginger, Red Caviar, Toasted Sesame Cured Egg Yolk, Parmesan
Spiced Crab Cakes © " © ©* "¢ * 75 Home Cured Salmon " " *° 80
Deju Japanese Mayonnaise Spiced Créme Fraiche
Tempura Baby Squid © * ™ 70 Red Curry Croquettes © " " """ ™ 60
Squid Ink Aioli Parmesan, Japanese Mayonnaise
Spiced Braised Ribs“® " ™* ™ ** 75 Korean Glazed Chicken © " ** *¥ 60
Asian Slaw Spring Onions, Toasted Sesame, Siracha & Soy
Tempura Tiger Prawns ¢ & ¢ 85 Seabass Ceviche " “© ** 115
Sweet Chilli Cold Cut Seabass, Coconut & Lime
SIGNATURE CHEFS CHOICE
: M 140
Local Dibba Bay Oysters *°
Pickled Shallots, Tabasco, Chard Lemon
SALAD
Glazed Prawn & Papaya ¢ " v ¥ 85 Lobster & Mango© P ¢r t Mu 95
Roasted Peanuts, Tamarind, Palm Sugar Heirloom Tomato, Leaves, Japanese Mayonnaise
Citrus Dressing
Octopus & Potato "* 80 Chard Corn & Pomegranate " 75
Pomegranate, Pickled Shallots, Smoked Bacon Cucumber, Red pepper, Coriander
PIZ7ZA RISOTTO
Seafood Pizza®" ™ 7 ¢ 125 Poached Lobster Tail “" "° " 135
Calamari, Shrimp, Scallop, Mozzarella Squid Ink Risotto, Parmesan
Buffalo Margherita Pizza" ¢ " 95 Japanese Mushroom Risotto 85
Traditional Cheese & Tomato, Parmesan Spring Onion, Parmesan
Lobster & Mozzarella “* " © 135 Frutti di Mare " " “" "° 140
Poached Lobster, Arugula, Mozzarella Mixed Seafood Risotto, Parmesan
BBQ Beef Brisket Pizza” =~ ™ 105 Spaghetti Bolognese © ” * “° 130

Slow Braised Beef, Tomato, Parmesan

Beef & Tomato Ragu, Parmesan

DISHES INDICATED WITH (Ce) CELERY, (G) GLUTEN, (Cr) CRUSTACEANS, (E) EGGS, (F) FISH, (Lu) LUPIN, (D) DAIRY,
(Mo) MOLLUSC, (Mu) MUSTARD, (N) NUTS, (P) PEANUTS, (Ss) SESAME SEEDS, (Sy) SOYA, (A) ALCOHOL
PLEASE LET US KNOW OF ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS THAT WE SHOULD BE AWARE OF TO PREPARE YOUR FOOD.
ALL PRICES ARE IN UAE. DIRHAMS, INCLUSIVE OF 10% MUNICIPALITY FEE, 10% SERVICE CHARGE. AND 5% VAT




MAIN COURSE

Whole Chargrilled Lobster ¢ "
Pineapple & Chili Salsa

Beef Wellington © " * *
Creamed Potato, Red Wine Jus

Chicken Katsu Curry © " " ™ ™
Japanese Rice, Pickled Ginger

Roasted Salmon " " ™

Roasted Peach, Peas, Pinenuts

Herb Crusted Lamb Rack © * "
Creamed Potato, Spinach, Red Wine Jus

Pan Fried Black Cod " "
Sweet Potato & Coconut Curry, Crispy Shallots

Grilled Seabass ' P

Heirloom Tomatoes, Roasted Fennel, Spring Onions

Whole Baked Seabream " "
Braised Pak Choi

Slow Braised Lamb Shank "

Cumin Potatoes, Spiced Lamb Sauce

Fish & Chips® " " Mt
Hand-cut Chips, Tomato Chutney

295

245

115

135

190

145

190

185

175

125

SIGNATURE CHEFS CHOICE
Honey, Ginger & Soy Seared Tuna

Burnt Garlic Fried Rice, Ponzu Sauce

G Ss Sy F

165

GRILL

Cr D Mu

Surf & Turf

Half Lobster, Beef Fillet, Tomato Chutney, Hand-cut Chips

D Mu

Sirloin (227g)
Hand-cut Chips, Tomato Chutney

Seafood Platter P © Mo ¢r
Grilled Mixed Seafood, Chard Lemon

SIDES

French Fries ¥

Sweet Potato Fries v

Roasted Baby Potatoes * "

275

200

295

40
40
40

Fillet (227g)
Hand-cut Chips, Tomato Chutney

D Mu

D Mu

Ribeye (283g)
Hand-cut Chips, Tomato Chutney

Tiger Prawns " “°

Fennel Salad, Chilli Sea Salt

Mixed Vegetables

Steamed Broccoli *

DISHES INDICATED WITH (Ce) CELERY, (G) GLUTEN, (Cr) CRUSTACEANS, (E) EGGS, (F) FISH, (Lu) LUPIN, (D) DAIRY,
(Mo) MOLLUSC, (Mu) MUSTARD, (N) NUTS, (P) PEANUTS, (Ss) SESAME SEEDS, (Sy) SOYA, (A) ALCOHOL

PLEASE LET US KNOW OF ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS THAT WE SHOULD BE AWARE OF TO PREPARE YOUR FOOD.

ALL PRICES ARE IN UAE DIRHAMS, INCLUSIVE OF 10% MUNICIPALITY FEE, 10% SERVICE CHARGE AND 5% VAT
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