SAND.FIRE.SALT

Black Angus Beef Tartare with
roasted Bone Marrow
Asian mushrooms, rocket leaves, toasted ciabatta

Jumbo Lump Crab Cakes
Sriracha dressing, pomelo salad, fresh coriander,
sesame seeds

Pan seared Scallops
Green pea purée, sweet potato, lemon thyme oil

Scottish smoked Salmon
Creamy avocado puree, salmon caviar, micro herb

Gratinated Mussels
Lemon scented hollandaise, shaved parmesan

Heirloom Tomato Salad
Marinated tomatoes, celery, chives, confit onion,
balsamic dressing

Farm fresh Field Salad
Green leaves, asparagus, beans, sesame seeds,
citrus dressing

Lobster Bisque
Pan seared lobster medallions and saffron oil

Three Onion Soup
White onion, red onion and shallots, caramelized
onion puff pastry, veal jus

Sweet Potato and Ginger Soup
Roasted sweet potato, coconut cream, spiced bread

Cajun spiced Quail
Smoked corn mousseline, grilled leeks, orange
scented demi-glace

Pan seared Duck Breast
Beetroot purée, confit pear, anise sauce, crushed hazelnuts

Red Snapper with Gambas Carabineros
Cauliflower purée, spiced olive oll

Butternut Risotto
Creamy Carnaroli rice, toasted pumpkin seeds

Forest Mushroom Tagliatelle
Mushroom cream sauce, sautéed forest mushrooms

Vegetarian Moussaka

Roasted baby marrows, eggplant, baby spinach, plum tomato sauce

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

Contains Alcohol Contains Nuts Vegetarian Contains Shellfish Contains Dairy

Contains Gluten (=) Contains Egg
*All prices are quoted in UAE Dirham and are inclusive of all applicable service charges,
local fees and taxes
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SUHAIL DINNER MENU



SAND.FIRE.SALT

John Stone - Dry aged- grass fed
Irish Angus & Hereford

T-Bone 1.2kg

Master Kobe — Grain fed Australian Wagyu

Tenderloin 2509

Chateaubriand 500g

Little Joe — Free range grass fed Australian

Black Angus

Tomahawk — 1.2kg

Tenderloin 300g

Ribeye 300g

Mort & Co The Phoenix - Grain fed

Australian Wagyu

Tenderloin 250g

Striploin 300g

Rib Eye 300g

Veal Prime Rib

Prime veal cutlet 350g

Rack of Lamb

Bultarra Australian Saltbush 350¢g

Roasted Baby Chicken

Organic baby chicken- 400gr
Pommes Pont-Neuf (v) / Truffle Mashed Potato (D) / French Fries (V) / Sweet
Potato Fries (v) / Steamed Seasonal Vegetables (V) / Asparagus (V) / Creamy
Spinach / Sautéed Mushrooms (D) / Glazed Carrots (D) / Green
Salad (v) / Green Beans with Almonds / Mac & Cheese
Red Wine Jus / Béarnaise Sauce (D) / Green Peppercorn Sauce (D) /
Roquefort Sauce (D) / Wild Mushroom Sauce (D) / Chilli Sauce (v) / Chimichurri

*All grilled dishes are served with two sides and one sauce

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

Contains Alcohol Contains Nuts Vegetarian Contains Shellfish Contains Dairy

Contains Gluten Contains Egg
*All prices are quoted in UAE Dirham and are inclusive of all applicable service charges, local fees

and taxes
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