Halloumi

Grilled halloumi cheese with black olives, olive
tapenade, balsamic glazed onion, toasted pine
kernels and baby spinach

Smoked Salmon
Cold smoked salmon, creamy potato salad,
dill mustard dressing, rye bread, quail eggs

Marinated Octopus Salad
Citrus dressing, mesclun leaves, sun dried
tomatoes, capers

Sea Bass Ceviche

Lemon and lime marination, extra virgin olive oil,

green chilli, cilantro, rustic rye bread

Kale and Goat’s Cheese
Kale salad with goji berries, toasted almonds,
radish and goat cheese

Nicoise Salad
Seared tuna, poached hen’s egg, green beans,
anchovies, baby potatoes, lemon dressing

Panzanella

Rustic bread salad with tomatoes, celery, peppers,
basil and olives tossed in extra virgin oil and balsamic

vinegar, topped with anchovies

Antipasti Platter

Beef bresaola, air dried beef, manchego cheese,
goat’s cheese, marinated vegetables, olives and pickles

Lamb Harira
Traditional Moroccan soup served with
homemade pita bread

Vegetable Minestrone

Hearty vegetable soup with orecchiette parmesan

cheese

Linguini Fruits of the Sea

Prawns, mussels, clams, calamari, shellfish bisque,

Tomato sauce

Penne Arrabbiata
Rich tomato and chilli sauce

Tagliatelle Bolognese
Beef bolognese sauce with parmesan cheese

Spinach Gnocchi
Creamy parmesan cheese sauce, chives

Spaghetti Carbonara
Parmesan cream, veal bacon, egg yolk
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Pan Fried Sea Bream
Pan fried sea bream fillet with tomato risoni,
sauce vierge, and fresh herb salad

Scallops (s)
Seared scallops with green pea puree and smoked
garlic cream

Spiny Lobster (s)
Grilled lobster with warm potato-olive salad and
rouille sauce

Grilled Chicken Skewer ()
With lemon-herb warm quinoa salad and
cucumber-yoghurt sauce

Lamb Tagine ()
Moroccan couscous with vegetables and grilled
lamb chops

Grilled Seafood Platter (s)
Barramundi, king prawns, crispy squid, mussels,
scallops, spiny lobster

Steak and Chips (s)
300g Australian striploin or rib eye, mushroom sauce,
French fries

Tenderloin Steak
250g Australian tenderloin, creamy mashed potatoes,
roasted vegetables and veal jus

Veal Schnitzel (v
Cucumber-dill salad, French fries, remoulade sauce

Fig and Mascarpone () )
Fresh fig and mascarpone tart with crushed pistachio
and lemon sorbet

Seasonal Fresh Fruit Platter
Served with ice cream

Tartuffo Ice Cream
Served with ice cream

Walnut Kataif
Served with ice cream

Chocolate Fondant
Served with ice cream

Apple Tart
Served with ice cream

Sticky Date Pudding

Served with ice cream

Please let us know if you have any food allergies or any special dietary
requirements.

Dish contains Nuts
Dish contains Gluten

Vegetarian Dish
Dish contains Shellfish
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Prices are quoted in UAE Dirhams and inclusive of all applicable service charges, local fees and taxes
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