
 

February 2019 

 
 
 

DINING BY DESIGN 

 
GHADEER RAPSODY 

 
 

Appetizer 
 

Beef Carpaccio 
Capers, parmesan shavings, rocket leafs, extra virgin olive oil 

 
Salad 

 

Buratta Caprese 
Heirloom Tomatoes, Buratta Cheese and basil pesto  

 
Main Course 

 

Angus Beef tenderloin 
Potato puree, green asparagus and veal glaze 

 
Dessert 

 

Fig and mascarpone tart (G) 

Pistachio croquant and lemon sorbet 
 
 
 
 
 
 
 
 

AED 599 per person including soft beverage 
AED 725 per person including selected alcoholic beverage 

* Prices are quoted in UAE Dirhams and inclusive of all applicable service charges, local fees and taxes. 

 
 

Please let us know if you have any food allergies or any special dietary requirements 
(V) Vegetarian Dish, (N) Dish contains Nuts, (S) Dish contains Shellfish, (G) Dish contains Gluten 

 



 

February 2019 

 

 
 

 
ARABIAN SECRET 

 
 

Appetizer 
 

Qasr Al Sarab Mezzeh Platter (G), (N) 

Selection of hummus, tabbouleh, fattoush, babaganoush, 
kibbeh, cheese sambousek, spinach fatayer 

 
Soup 

 

Traditional Middle Eastern Lentil Soup (G), (V) 
 Crunchy Pita bread croutons and lemon wedge 

 
Main Course 

 

Oriental Mixed Grill platter (S) 

Lamb kofta, shish tawook, king prawns, 
Barramundi, cucumber raita, sauce tartar, oriental rice 

 
Dessert 

 
Homemade Middle Eastern Pastries (G), (N) 

Assorted Baklava 
Umm Ali 

 

 
 

AED 599 per person including soft beverage 
AED 725 per person including selected alcoholic beverage 

* Prices are quoted in UAE Dirhams and inclusive of all applicable service charges, local fees and taxes. 

 

 
Please let us know if you have any food allergies or any special dietary requirements 
(V) Vegetarian Dish, (N) Dish contains Nuts, (S) Dish contains Shellfish, (G) Dish contains Gluten 



 

February 2019 

 
 
 

 
DESERT GEMS 

 
 

Appetizer 
 

Kale Salad and Goats Cheese truffles (N), (V) 

Goji berries, almonds and glazed radishes 

 
Salad 

 
Sea bass Ceviche (G) 

Lemon and lime marination, Olive Oil, Coriander, Avocado, Rustic 
rye bread 

 
Main Course 

 
Grilled Chicken Skewer 

Warm quinoa salad, lime dressing and salted lemon yoghurt sauce 

 
Dessert 

 
Lime Sorbet  

With Berries and mint salad 
 
 

 
 
 

AED 599 per person including soft beverage 
AED 725 per person including selected alcoholic beverage 

* Prices are quoted in UAE Dirhams and inclusive of all applicable service charges, local fees and taxes. 

 

 
 

Please let us know if you have any food allergies or any special dietary requirements 
(V) Vegetarian Dish, (N) Dish contains Nuts, (S) Dish contains Shellfish, (G) Dish contains Gluten 



 

February 2019 

 
 
 

MEDITERRANEAN CONNECTION 
 
 

Appetizer 
 

Grilled Halloumi Cheese (N), (V) 
Kalamata olives, olive tapenade, balsamic onions and baby 

spinach 

 
Soup 

 
Plum Tomato Gazpacho (G), (V) 

Extra virgin olive oil, black olive and herb focaccia 

 
Main Course 

 
Lemon and Herb Risotto (V) 

With crunchy vegetable chips 

 
Dessert 

 
NY Cheesecake (G) 

Marinated berries and raspberry coulis 
 
 
 
 
 
 

AED 599 per person including soft beverage 
AED 725 per person including selected alcoholic beverage 

* Prices are quoted in UAE Dirhams and inclusive of all applicable service charges, local fees and taxes. 

 

 
 

Please let us know if you have any food allergies or any special dietary requirements 
(V) Vegetarian Dish, (N) Dish contains Nuts, (S) Dish contains Shellfish, (G) Dish contains Gluten 

 


