DINE AROUND
APPETISERS

0

Salt and pepper calamari (G) (S)
Deep-fried calamari, lemon wedges, tomato and cucumber salad, wasabi mayonnaise

0

Hand-cut beetroot cured salmon (G)
Caper berries, pickled silver onions, quail eggs, whipped mascarpone, black tobiko, dill leaves, blinis

0

Shrimps green papaya salad (N) (S) ,
Green papaya, cucumber, mango, coriander, green chili, peanuts, nud'c cham

0

California roll (G) (S)

Kani, avocado, cucumber, Japanese mayonnaise, tobiko, mixed salad

0

Spicy tuna temaki (G)
Yellowfin tuna, scallions, chili powder, Japanese mayonnaise, wakame salad

0

Gulf prawns stew (G) (S)
GulIf prawns, fresh clams, red beans, chipotle sauce, garlic bread

0

Burrattina cheese (G) (N) (V)
Marinated heirloom tomatoes, grilled peach, pine nuts, rocket leaves, basil leaves, olive crumbs, balsamic reduction

0

Handpicked garden salad (V)
Baby artichokes, cucumbers, grilled vegetables, citrus dressing

SOUPS

= Crustacean soup (G) (S)
Grilled crustaceans cream reduction, sauce rouille, toasted garlic baguette

=N Parsnip potage (G) (V)
Roasted lime leaves, cream reduction, fried parsnip, garlic croutons

G: Gluten N: Nuts S: Shellfish V: Vegetarian

All dishes on the menu are prepared in strict compliance with Halal requirements

All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax
Subject to change and market availability



MAIN COURSES

J

Pan-seared red mullet (S)
Garlic yucca purée, grilled baby zucchini, roasted cauliflower, fine herbs, preserved lemon, lobster cream

J

Baked Norwegian salmon fillet (S)
Shrimps leeks sofrito, grilled green asparagus, saffron fennel paste, shaved vegetables, dill mousseline

J

Southern mixed seafood curry (S)
Prawns, squid, mussels, clams, local fish, Indian vegetables, tamarind curry sauce, jasmine rice

J

Squid pepper masala (S)
Shallots, cherry tomatoes, curry leaves , black pepper curry

J

Free range crispy chicken leg
Truffle potato mousseline, caramelised cipollini, roasted tomatoes, broccoli florets, chicken jus

J

Grilled beef tenderloin
Mushroom and truffle paste, thyme hasselback potato, grilled broccoli, shallots brilée, veal jus

J

Roasted Australian lamb rump (G) (N)
Warm capsicum, sweet corn salsa, roasted sunchokes, clotted cream, butter glaced carrots, mole sauce

VEGETARIAN

0

= Spinach Ricotta ravioli (G)
Porcini mushroom ragout, Parmesan, sage leaves

= Vegetable Thai green curry (V)
Broccoli, basil, cauliflower, mixed mushrooms, carrots, aromatic Thai green curry, jasmine rice

G: Gluten N: Nuts S: Shellfish V: Vegetarian

All dishes on the menu are prepared in strict compliance with Halal requirements

All prices are in UAE Dirhams inclusive of 7% municipdlity fee, 10% service charge and 5% value added tax
Subject to change and market availability



DESSERTS

J

Sticky date pudding (G) (N)
Toffee sauce, vanilla ice cream, orange tuile

J

Trocadero (G) (N)
Pistachio genoise, strawberry pulp, vanilla Chantilly, fresh strawberries

J

Jasmin green tea délice (G) (N)
Green tea sponge, jasmine green tea mousse, vanilla mousse

J

Lemon tart (G) (N)
Lemon curd, fresh meringue, sugar crust, lemon confit

J

Vanillaice cream (N)
Assorted berries with chocolate sauce

J

Lemon sorbet
Mint leaves, citrus segments

G: Gluten N: Nuts S: Shellfish V: Vegetarian

All dishes on the menu are prepared in strict compliance with Halal requirements

All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax
Subject to change and market availability
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e
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APPETISERS  «3Ladll

= Salmontartare -145kcal 4la 3 aw 145- saladl Jl U 79
Chive cream el o dill da S

= Softboiled egg-110 keal 41 5mw 110- dold 48 glose Ly 58
Courgette egg cup, celery velouté 8l isld dalia (anll go Lu Sl S S

MAIN COURSES s )l llaY!

= Braised chicken supreme - 240 kcal 4l a 8w 240- Lda U o sghaa gl 126

Mustard, steamed snow peas A e b sedas o3k (oA

= Grilled sea bream flavoured with fennel (A) - 180 kcal  4,/_a 5w 180- (&) sadd) aa (s gdial) urial) o 137
Tomato, sweet pepper cream  slall Jalall aa alaladall day <

DESSERTS

=N Mango soft cake -100 keal 40 8 rw 100- skl sailall el 37
=S The Brazilian (N) -115kcal  4a 82w 115- (p) L) 37

Vanilla custard, pineapple, apples, grapes  «sll (7Ll (oY) Sl yius

G: Gluten N: Nuts S: Shellfish V: Vegetarian @ Sustainability L) @ S (o) e () il e 2(e) 05 ()
All dishes on the menu are prepared in strict compliance with Halal requirements. Jall clllaie o Loy Gabo¥) A8 gran 2o
All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax. Adliaall Al Ay pn 70 5 Apalll o gy 7V Bard gy 7 ¢ ALLE (YT 8 ol Jle ) s

Subject to change and market availability. il g 8 5l Gkl aads



OUR EXECUTIVE CHEF OLIVIER CHALEIL'S CHOICE i yadof (shaull Lalla sl

=N Chargrilled seafood market (for two) (G) (S) (z=) (£) (28 dusiall &y ad) ¥ gstall L 890
Whole Canadian lobster, US prawns, red snapper, Hokkaido scallops, baked French oysters, baked king crab legs, mussels, clams
Gosiallay ¢ as el ¢ Sha g gadals da st (ouii s o 5 5a Caslind ¢ ganl (iled 00 g gy «alS (g€ S S
Choice of sauces: Aimond vierge sauce (N), Sweet chili, Lemon butter ¢ sellls 333l dalia i jlall 3 dal) doaliall ((a) 55k 7 b dalia ralalall e & L5
Choice of sides: Garlic creamy spinach, Roasted potatoes ¢ il & sdall Usthad) ¢a iy daa S Zibad) dgilall 3Lk (e & L5

=¥ Whole sea bass1kg (fortwo) (crisl) aas ) Jals pagd daw 395
Cooked to your liking  lelais all 43 yllly ¢lae ‘
Salt crusted: sea weed and salt crusted, stuffed with fennel  sedll (cbaa s 4 sl Glie ¥ s mladl (e Ay i rples
Grilled: crushed garlic and provencal herbs  Jwés Gliel s §sanall o gl it 15 9a
Baked: marinated with light tandoori masala 4aa s Yiwe Jiie 1 jgsda
Served with: grilled asparagus, cherry tomatoes, roasted potatoes, fennel salad, citrus butter
) sally 3y ) dualia ¢ el ddals ¢ Hall (8 4 sl Usla) ¢y 5 S alalalall ¢5 siiall () sl 1 aa adly

= Cioppino seafood stew (S) 4l e gslall g ghudislaal) 190
Gulf prawns, squid rings, local clams, green mussels, red capsicum, chorizo, fennel, star anise, steamed rice
S e sedadd) 3V ¢ deadl) G saily ¢ el ¢ GED ¢ peal) Jalal ¢ i) adl &l sl el ¢ lall el ¢ mdall ol

RAW BAR 4l 3lky)

=S Ceviche (i) =8 Poke (S
Served with chopped ginger, red chili, diced mangoes, avocados, Served with diced mangoes, avocados, crispy seaweed,
coriander leaves, red tobiko, coconut lemongrass sauce black sesame, pimenton mayonnaise, smoked vinaigrette
8350 Gl sl ¢ 5alS Y ¢ sailall adad ¢ lall pealy) Jalall ca 5 jaall Jaan 3 e pdise JAlL 30 sl 63 s ansandl ¢ il jand) cadie ¢ 5lS @YY ¢ sailall adad e ay
Osadll dndie g 2igll §ea dabin ¢ yaall Sl Aaaaal) Jall dalia glall yaaY)
Salmon 87 © (sl Salmon @ 87 (salw
Tuna @ 90 45 Tuna @ 90 4is
Prawns (S) 97 (&) Oy Hamachi 105 <l
Seabass 92 ey daw Seabass 92 yas ) daw
Red snapper @ 87 i Sl Red snapper @ 87 ai (il
S Tartare _UJu =S Dibbaoysters (S) @ (=) Lue e
Served with sour cream, shallots, chives, quail eggs, capers, Natural or shallots vinegar and tarragon vinegar
mixed lettuce, French vinaigrette Osahl) Jas &l S Al adall Ja)
dalia (S e Qlall glasdl (an ¢ ganall o gill (Dl SN uaalall dag SI) a0y Half dozen 160 4} ciai
Lol Ja) One dozen 317 40
Salmon © 87 sl Per piece 27 4akill

Tuna @ 90 4

Scallops (S) 105 (g=) < stiui
Seabass 92 yasl dau

Red snapper @ 87 sl il



APPETISERS 3Ll

~N

/

Furikake tuna tataki (G) (N) @ (p) (&) Sl 4isi S\, 48
Flash-seared yellowfin tuna, sesame seeds, kombu, bonito flakes, ikura, wasabi mayonnaise, ponzu dressing
550 dualia ¢ paadW) Jasdll 3 gile o) saliall Goan caidaad) 45 gl (318 5 e S sl Cadie ‘M\ O ¢ yena el jaall die 3 A5 g8 claw

Moana special wakame salad (G) (N) (p) (&) dualidl Ul sa als) 5 Adalus
Assorted slices of hamachi, yellowfin tuna, Norwegian salmon, edamame beans, avocado, cucumber
D) ol @Y ¢ umd¥I G geall S5 ¢ gans il O saludl o) jhuall diie 514 55 ¢ ilalgdl (e A 1

Hand-cut beetroot cured salmon (G) (&) siedd) aa (A ) galu
Caper berries, pickled silver onions, quail eggs, whipped mascarpone, trout roe, dill leaves, blinis
w.'\:\lgek"_\:uﬂ\d\)}\‘MJA\Q)ALJ\&)LL:,Hé}&gﬁ)&u‘ow\u@cw\@\d@\séﬁg\

Shrimps panzanella (G) (N) (S) (=) () (§) woseall Sl 33 dalu
Sautéed shrimps, caramelised peach, mixed lettuce, cherry tomatoes, capsicum, toasted focaccia
Laens LS 68 gl Jild Ay 5 S alalal JSia b (o S & 58 i s 5 p0en

Pan-seared scallops (S) (=) sl i sliuy) jlaa
Pan-seared duck liver, creamed spinach, wild mushrooms, pumpkin puree, truffle jus
BLaS (3 e ¢y 43 ) 5 ¢g Ll ey S Fila ¢ yama by 2

Gulf prawns stew (G) (S) (z=) (§) 18 clw g Ady
GulIf prawns, red beans, chipotle sauce, garlic bread
pll (gl Aialia ol jen Wl suald ol s )

Burrata cheese, olive soil (G) (N) (V) (&) (&) (&) cuis <n) Llyg dda
Marinated heirloom tomato, grilled peach, pine nuts, rocket leaves, basil leaves, balsamic glace
Lanl dabia (gl ) Glsl o Bls) Oisia (g s 53 Aliia bl

Handpicked garden salad (V) (¢) 3tiiall ol g uadl) dal
Baby artichokes, cucumber, raw shaved vegetables, citrus dressing
cj\)AZaALA‘S)AiA@Q\}P&‘)Lﬂi‘WKJ}&)S

SOUPS  «bsdll

~N

~N

Prawn and lobster bisque (G) (S)  (§) (z=) dat al 5 S slua
Grilled crustaceans cooked in milk, Comté and rouille baguette
asSh Gaall s o il Ganss jaa adal (55 dualia cculall G35 sedae g 4 glie il 58

Organic parsnip potage (G) (V) @ (¢) (&) ssaxdl pan¥) Jjall slua
Roasted parsnip, lime leaves, cream reduction , garlic croutons
e)ﬂhwﬁﬂu&o AEiSa Ay S dalia (adla G gadd 3 eu)ﬂ\uﬁd}dmum\ BBt

G: Gluten N: Nuts S: Shellfish V: Vegetarian @ Sustainability
All dishes on the menu are prepared in strict compliance with Halal requirements.

All prices are in UAE Dirhams inclusive of 7% municipdlity fee, 10% service charge and 5% value added tax.

Subject to change and market availability.
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SASHIMI @ pcs) NIGIRI e pcs)

(eki 4) (apilas (0ikd) (5
= Shake/Salmon @ Csaldl [ Sl 55 34
=8 Akami/TunaMaldives @ <l 4igi [ alsi 60 34
=N Hamachi/ Yellowtail tuna  s/ikall ddie 3 435 [ ddlala 55 40
=¥ Unagikabayaki / Fresh water eel i) slall (uliii / ,SLUS 2L 65 40
=N Kinmedai/ Alfonsino @  sisisill [ )i 65 40
=X Kani/ Crab sticks (G) (S) (=) (&) Csrhlud) gibual [ (SilS 35 34
=S Ohyo/ Halibut <sledl dau [ s i 60 40
=S Tako/ Octopus (S) (z=) basabal) / ssis 49 34
N Ebi/ Cooked shrimps (S) (g=) cédaall gl [ ) 49 40
=N Amaebi/Sweet shrimps (S) (z=) stall gl [ ) Wi 65 40
=X Hotate-gai/ Scallops (S) «slda)/ s& Al 65 40
=S Suzuki/Seabass ues & daw [ Sg)sm 65 40
=S Tamago/ Japanese omelette @ Ll culag¥) [ sl 30 30
SUSHI PLATTERS (sl 3Lk
= Chef's sashimi platter (10 pcs) (S) (=) (k2 10) AUl JLid) e s asdlu Gib 161
=N Chef's nigiri platter (10 pcs) (G) (S) () (&) (& 10) AUl JLIA) (e S ¢ sl G 151
=N Chef's sashimi, nigiri and maki platter (16 pcs) (G) (S) (=) (&) (k2 16) AUl Ll (e (Slally g il eandbadd] (10 JSdia (3iha 250
Al sushi in the menu are served with soy sauce (G), pickled ginger and wasabi (sl 5 Al Juai g (§) Lismal) dalia ga odigead) (Glibal gran pa
G: Gluten N: Nuts S: Shellfish V: Vegetarian @): Sustainability el i) @) e 1(0) S () DS (e) s ()
All dishes on the menu are prepared in strict compliance with Halal requirements. Jall clllaie el Ley Bl A4S muan 223

All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax. Adladl) Aadll Ay pa 70 5 &bl pguey 7V e a7 ¢ ALLE 1Y) aa ol Sl e

Subject to change and market availability. il 5 8l GLLY) auads



URA MAKI / ROLLS @rcs)  (q6) <ailal / Slel

= Cadliforniaroll (G) (S) (£) (=) Wi sills ciildl 60 S

Kani, avocado, cucumber, tobiko
S i Sl ) S lial

Philadelphia roll (G) (£) Js il 4 60
Smoked salmon, cream cheese, mango, beetroot, avocado
)J\.S)éi ¢diad ¢ gaila (Ao S A (AN () salis

= Spicy salmon or tuna roll (G) 60 =3 Reddragonroll (G) (S) () (&) w4, 4l 60

(8) (a) Aasill il i 3 lad) Jul gilly ¢y palua

Salmon or yellowfin tuna, scallions,

spicy sauce, Japanese mayonnaise

Ls..:\..\\.:l)yﬁu Gl alia « poadl) Jias c;\)é;al\ié&c)'l\:uﬁ}i Osalas

Tuna, prawn tempura, cucumber, Japanese mayonnaise,
tobiko, seaweed
ol ie S o Al Daisibe Ol Ol | s A5

=N Bull makiroll (G) (§) Sk Jss 484 60

=S Nakedroll (G) (§) Jsu S+ 4al 60
Salmon, avocado, Japanese mayonnaise, tobiko
S5t wsle IS ¢ sal

=3 Crispy unagiroll (G) (§) sl 4, Gl 60
Eel, tobiko, cucumber, avocado, mayonnaise, teriyaki sauce
S dualia Gaigle S LA S g ¢l

US prime beef caramelised onions, sautéed capsicum,
red bell pepper coulis
#\PY\M\éﬁc@yﬁdﬁchJ&d@cu&f\ﬁ#

DEEP FRIED FUTO MAKI / BIG ROLLS spcs)  GUNKAN NIGIRI @pcs) ((linkd) (s e l<ie

(e55) ol b i 5 € (il [ SLe i

=S Tempuraroll (G) (S) (&) (=) 'ossasi <aildl 58 =N Supaishina hotate / Spicy scallops (G) (S) 75

Prawn, tobiko, cucumber, Jopanese mayonnaise
Disle Ol csSngi QAL Gl )

(7=0) (8) S slaad) [ cugiga Vil gou

=N Tobiko / Flying fish roe (G) 65

= Seasupreme (G) (S) (=) (&) mrsw o 55
Eel, salmon, kani, ebi, cucumber, mango,

avocado, asparagus, teriyaki sauce =~

é\.})ﬁm ISENLY cjjlsjéi csaile pla QBT Lysls o sal ‘u..n:ﬂsai

= Crispy salmon skin (G) (&) i Al & galudl i3 55 N

Salmon skin, avocado, cucumber, tobiko, spicy mayonnaise
O Dsisle ¢S s LA ¢S g6 salus ala

All sushi in the menu are served with soy sauce (G), pickled ginger and wasabi

G: Gluten N: Nuts S: Shellfish V: Vegetarian @ Sustainability

All dishes on the menu are prepared in strict compliance with Halal requirements.

All prices are in UAE Dirhams inclusive of 7% municipdlity fee, 10% service charge and 5% value added tax.
Subject to change and market availability.

(£) S clacd) # by [ 550

Ikura / Salmon roe (G) 75
(&) Coalad) & M [ 1583

Chuka idako/ Baby octopus (G) (S) 65
(@) (8) siuald hagahad¥) [ gShu) LS gt

(sl g Jlaall Jusai 3 (&) Lpeall dualia g (o geal) (Gl gan aiS

i) @) S 1(0) e o) S mSa 1(p) isle

©)

Joall cilillia e Ly Bl 28 auan 223
Adliaall Gl Ay puia 70 5 Apalll 4 guy 7Y cBadd agu 7 ¢ ALLE (ST aa Al el anes

Dwsll 5 85l GLLY) i



SURF AND TURF sl &llaud

Served with one side dish of your choice €L (s aa) g 2ila (G pa 285

From the sea &) From theland zladis asall

N Red snapper 280G @ 2280 ¥l il 170 =S Grain-fed U.S. prime rib eye 350G 250
=S Norwegian salmon 260G @ 3260 295 (salu 170 #2350 saal) o @it S las (Sl gl pal il o4

=N Yellowfintuna 260G 23260 s iall 4dic 3l 44 182 = Freerange chicken breast 300G @ ainsw o 166
=\ Pinkseabream 280G @ 280 s Gl e 160 #2300 2ua Bl o S gl ska

=N Atlanticseabass 220G 43220 (wlhi (w8 dau 245 =N Australianlamb rumps 300G 190
=N USprawns 280G (S) (z=) 280 5 ¢ty 340 #2300 AR gl Jis

= Halibut 250G 52 250 < silg) dla 220

=3 Chilean sea bass 200G 200 il yay il daw 255

=S Canadian lobster 500G (S) (z=) a 500 isll ais sl 380

Side dishes: :Axdlal) @bl @l LA Organic dishes: @ sl Guky)

= Tomato, cucumberandredonionsalad sl Juas ¢ Jud calalaha =N Sautéedbroccoli 4w A9

N Mixed vegetables 4sdn jLad =3 Mesclunsalad 418 dhla

=N Jasminerice pastdl i =N Roasted sweet potatoes (Al & 4 gdia 3 gl Uallay

=N Mashed potatoes 4w e Ualhy = Brown wildrice & ¢ I

=3 Creamy garlic spinach  asill s 4y Sl gl *Additional side dish - 35 each s Jsi Yo - ila) ila gke*

=N Roasted potatoes 4 s Ualky
*Additional side dish - 27 each  *lie J<! YV - 8L&) il (b *

Sauces: :<lalall i
N Black pepper sl Jité
S Mushroom _ké

=N Vierge g

=S Lemonbutter sl 34

= Artichoke and saffron sauce /i dala; dgd A

G: Gluten N: Nuts S: Shellfish V: Vegetarian @): Sustainability el i1 @) 8 1(0) e 1) e () 0552 1(E)
All dishes on the menu are prepared in strict compliance with Halal requirements. sl clillaia el s Lay Gl &8lS aren 223
All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax. ALl Aadll Ay i 70 5 A9l o gy 7V Aadd agas ) 7Y ¢ ALl (LY ad pally JlaY) en

Subject to change and market availability. il 5 8l GLLY) auads



MOANA SIGNATURE CURRIES Ul se aalas (e 5 3aeall (5 S0 (3L
Served with steamed rice il o gghaall ¥ aa dasia
LOBSTER s sl 212
=N Thaistyle(S) (=) &bl 48, k) e
Spicy lobster curry, mixed mushrooms, baby corn, carrot, cauliflower, red Thai curry, Thai basil
GO gy ¢ peal SaDLE 5 S cawi B a6 pua b)) (JShe b ¢ lall 2SSl g S
RED SNAPPER  aa¥) ilgdll claus 171
= Singaporean style (G) (£) 4 8iul) 43y Jhall o
Poached red snapper, rich laksa base, onions, bok choy, red tobiko, coconut foam
gl Jsa Ay S o ) ¢ peal Sus a8 (Juay LY (Glue jeal (ilgd e
PRAWNS la A 179
S Madras style (S) () Jilim (il ke
Prawns Madras curry, baby potatoes, baby eggplant, mango, curry leaves, coconut curry sauce
2igl) J}.‘%Lﬁ)tsu“‘éjlsé\JJ\ ¢ gaila ¢ ppraa laddl {é)ﬂi...al.k&g cd\.u\gjjua\Jéng.ngs
SQUID . 1S0
=N SriLankan style (S) 4 ) 48 k) e
Squid pepper masala, cherry tomatoes, roasted black pepper, shallots, chopped coriander
3.4})5»3)9)'5 u";a\)s ¢L)4.A;.Ad}uidﬂ§ ‘%)JS?LLAL ‘J\..\;.“}dﬂﬂ\ Yiila
VEGETABLE ) saill
=N Thaistyle (V) (o) bl 4& k) e 107
Thai green curry, mixed mushrooms, basil leaves, eggplant, broccoli
S el olag ) Bl (IS had (2D il (5 IS
CHICKEN zlaal

=\ Vietnamese style 4wl 43kl o 166
Braised chicken thighs, lemon grass base, onions, garlic, carrots, potatoes
Ualay O ¢(=}'3 ) Osalll Adie «cla.g'&*la,«cl;anﬂb}i

G: Gluten N: Nuts S: Shellfish V: Vegetarian @ Sustainability L) @ S (o) e () il e 2(e) 05 ()
All dishes on the menu are prepared in strict compliance with Halal requirements. Jall clllaie o Loy Gabo¥) A8 gran 2o
All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax. Adliaall Al Ay pn 70 5 Apalll o gy 7V Bard gy 7 ¢ ALLE (YT 8 ol Jle ) s

Subject to change and market availability. il g 8 5l Gkl aads



DESSERTS  <bylall

=N Sticky date pudding (G) (N)  (a) (&) sl sl s sia Sl
Toffee sauce, vanilla icg cream, orange tuile
50 3365 ca Sl o Sl ¢85 o 5em

= Trocadero (G) (N) (p) (&) 529855 51
Pistachio genoise, strawberry pulp, vanilla Chantillly, fresh strawberries
da e A ) 8 SLulally 48 sada 3058 (Al 5l 58 (l ((Fld )l sua

=N Jasmin green tea délice (G) (N)  (p) (&) Cmamially pad¥) sLa) (sl Sl
Green tea sponge, jasmin green tea mousse, vanilla mousse
Saldl) Gasa ¢Cpanlilly il (5L (i ga el SLEIL Anidn) 4SS

=S Lemontart(G)(N) (p) (&) oselll 51

Lemon curd, fresh meringue, sugar crust, lemon confit
O el 4085 58 ¢ S Al (Sl &y ¢ iR () sad

G: Gluten N: Nuts S: Shellfish V: Vegetarian @: Sustainability LY @ S (o) e () S 1) iste ()
All dishes on the menu are prepared in strict compliance with Halal requirements. sl clillaia el s Lay Gl &8lS aren 223
All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax. ALl daill Ay pum 70 5 LAl o gy 7V Aadd agaey 7)) ¢ ALald Y s el Y] e

Subject to change and market availability. il 5 8l GLLY) auads



ICE CREAM AND SORBET SELECTION (perscoop) (& iall) giall juanl) (a L5815 oS (ol

Served with fresh berries and mint leaves
gliaill ()l 9 @ el il g pa

ICE CREAM a8 (il

=N Chocolate duo (N) (p) 4 S gl AL 20
=3 Vanilla(N) (p) duité 20
=¥ Mango (N) (p) s>t 20

ICE CREAM IN A JAR (two scoops) (ol ia) axsS gl Olaba

=N Maple syrup and walnut (G) (N) (p) (&) Jsally <l i &
Maple and walnut ice cream, chocolate sauce, vanilla Chantilly
)\Ty\s}\.ﬁ:ﬁ_’mﬁﬂ ‘:*SY)S).&A..A..A ‘JPJ“A"E?"‘)SU"E‘

=3 Salted caramel and hazelnut (G) (N) (p) (&) @il y gelaall Jsal <Y

SORBET lie a3

S Lemon (el 20
N Mixed berries hlide &g 20

49

49

Salted caramel hazelnut ice cream, chocolate brownies cube, vanilla Chantilly

SUAlily 2 iie 525 A5 S 5l 55550 conSa el S0 pelaa (3 o S

= Pistachio (G) (N) (p) (&) Fwdll
Pistachio ice cream, strawberry confit, vanilla Chantilly
Uil 48 it 3058 (Al 5l 40 oS ¢ (Fasd 2y Syl

=¥ Vanilla (G) (N) (p) (&) Sitdll
Vanilla ice cream, peach compote, raspberry sauce, vanilla Chantilly
Slailally 43 gdde 3038 ¢Balall 5 dalia 52 CaaS Ol 4y <l

=} Chocolate (G) (N) (p) (&) ¥ s
Chocolate ice cream, chocolate chips, and sauce, vanilla Chantilly
Sl 48 it 3058 A3 S o5 Aualia s 35l ATV S 58 a8

G: Gluten N: Nuts S: Shellfish V: Vegetarian @ Sustainability
All dishes on the menu are prepared in strict compliance with Halal requirements.

All prices are in UAE Dirhams inclusive of 7% municipdlity fee, 10% service charge and 5% value added tax.

Subject to change and market availability.

49

49

49

Al @) A 1(0) S i) S (o) 055 5 (E)
Joall cilillia e Ly Bl 28 auan 223
Adliaall Gl Ay puia 70 5 Apalll 4 guy 7Y cBadd agu 7 ¢ ALLE (ST aa Al el anes

Dwsll 5 85l GLLY) i
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APPETISERS

A COURSES - L)1) LY

L

Mesclun leaves salad (V) () &g Gsbase dal 3) gl
Vine plum tomatoes, baby artichokes, Dijonnaise dressing
Osaadll Ja)ya dalia ¢ pra Cagd A ‘<J=Ld=

Tomato soup (G) (V)  (§) (0) ablab 4y s
Garlic croutons, basil leaves, Parmesan foam
Oopasbest s ol Gl asily Gansa i akad
Fried calamari and prawns (G) (S) (£) (z=) ¢teus e éJ‘-“J‘SA\F
Cream and tomato reduction, tartar sauce

i dalia 68 jall alalahall 5 ey S)) dalia

Fish and chips (G) (§) %lis Ualday g e %
Sea bream, French fries, tartar sauce
55 alis cigdie Ualay ¢ pupiall clans

=S Sautéed Gulf prawns (S) (z=) @5l ) luy

Mango chutney, steamed rice, coconut tamarind sauce

=S Chicken nuggets (G) (&) gl gl

Mayonnaise, French fries
Aglia Uy ¢ 35 5a

Penne pasta (G) (V) (&) (&) bub Ax
Tomato sauce, basil leaves
abalakall dalia ¢olay N 3l

G: Gluten N: Nuts S: Shellfish V: Vegetarian ©: Sustainability

All dishes on the menu are prepared in strict compliance with Halal requirements.

All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax.
Subject to change and market availability.
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DESSERTS, . il shal b

(DS, ENDE

=S Rainbow cake slice (G) (N)  (p) (£) £ ousd &S day y 39
Rainbow vanilla sponge, vanilla butter cream and colored sprinkles
A ple A i ¢Sl 3 01 Ay S (UL £ 3 G i 4SS / \
=N Icecream (N) (p) a8 ol pa S ol 17
Chocolate duo  43¥ ¢S gl AL
Vanilla Skl
7
S Juices-0.20L A+, ¥ - ilae 13 { =S Mocktails Jsissa 23

Orange, Lemon and mint, Watermelon, Apple,
Mango, Pineapple or Cranberry
LS)-’L‘_S‘ ¢l ¢ paila ‘CL\?: ‘é—)-}“% s&l_'\a_'ajo}‘;:ﬂ ‘JMJJ

=N Milkshakes ¢ dlla
Mango, Strawberry or Vanilla
Saild Ay b o saila -

G: Gluten N: Nuts S: Shellfish V: Vegetarian @ Sustainability

All dishes on the menu are prepared in strict compliance with Halal requirements.

All prices are in UAE Dirhams inclusive of 7% municipdlity fee, 10% service charge and 5% value added tax.
Subject to change and market availability.

Strawberry lemonade 41 a1l 1l gasl
Fresh strawberry, lemon juice,
pomegranate syrup, ginger ale

a3l gl ) smas ¢ salll jrac da ) A1) 4
Banacolada 1Y ssUily

Banana. pineapple, coconut cream,
pineapple juice

QLY jpae 5 gl Jon m Sy (il ) sal
Raspberry cooler sl @il
Cucumber, raspberry, cucumber syrup,
pineapple juice

GUEY) juac g SLAl juac (gl LAl

Blue Hawaii (ks sk
Apple. kiwi, blue Curacao syrup,
apple juice

gl a3 sl )5S Gl s 58 S
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