
Seafood platter for 2 / 4
Prawns, Mussels, Clams, Oysters, Lobster, Tuna tartare, Condiments (MO, SF, F, SD)

Yellowtail Crudo        
Thinly sliced yellowtail, truffle kalamansi dressing, bonito flakes (F, G, SD)

Diver Scallops        
Pan seared scallops, roasted cauliflower puree, cauliflower pickles (SF, D)

Lobster Pasta         
Grilled half lobster, shellfish bisque, spaghetti, basil (SF, G, D)

Caviar Pasta         
Tagliatelle pasta, 30g oscietra caviar, clams jus, bottarga (F, G, D, SF)

Whole Seabass Grilled        
Line caught whole seabass, lemongrass, herbs (F)

Sole Meuniere
Whole dover sole cooked in brown butter, lemon, parsley (F, D, G)

500 / 950

115

85/pc

425

385

70/100G

100/100G

Add Kaviari Caviar (5g)

55

Dishes with the indicationDishes with the indication

C-CELERY I D- DAIRY I E-EGG I F-FISH I G-GLUTEN I L- LUPINE I MO-MOLLUSCS I M-MUSTARD I P-PEANUT I R-RAW I SE-SESAME I
SF-SEAFOOD I S-SOYBEANS I SD-SULPHUR DIOXIDE/SALPHITES I TN-TREE NUTS I V-VEGETARIAN I VG-VEGAN I A-ALCOHOL

Consumption of raw or undercooked animal, seafood or poultry products including eggs may increase your risk
of foodborne illness. Additionally, if you have any known food allergies or intolerance, please notify

our service colleagues since our food is prepared in a common area where allergens are handled.
The resort will take maximum precaution but does not assume liability of the same.

All prices are indicated in AED and are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax.All prices are indicated in AED and are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax.

Oyster Fine de Clair (6 PCS) and glass of wine
Shallot vinegar, lemon slice (SF, SD)

99
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