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Roll
Spicy Tuna, Yuke Sauce R(s sk B (LF) €S 105
Shrimp Tempura, Avocado st £ s s Lr 120

Avocado Cucumber Maki,

2 p - - s s (
Iruffle Mayonnaise V' s st D 90

King Crab, Avocado s¥ s £ wr 1352%

Summersalt Ceviche ® 125
Sea Bass, Yellow Chilli Tiger Milk, Chulpi Corn

Lobster Roll sr 105*
Spicy Mayo, Lemon Juice, Coriander

Nicoise Salad s L) ® 120
Seared Tuna, Baby Potatoes, Green Beans, Anchovies,

Quail Egg, Tomato, Yuzu dressing

Greek D) (V) (GF) (LS 105
Lemon Dressing, Feta Cheese, Kalamata Olives, Onion

Charred Grilled Prawns D) (s¢ 210

‘King Prawns, Guajillo Sauce, Garden Leaves

Pollo A La Brasa & 180
Corn Fed Baby Chicken, Coriander Mojo

\ngic V(D) (E) (LS
Crispy Mushroom, Truffle Sauce, Cheddar Cheese

Crispy Chicken s » 95
Japanese Mayonnaise, Lettuce, Tomato

Patatas Bravas v (wr 75
Garden Salad VG L) Gr 65

Raspberry Coconut ) &N 85
Red Pepper Confit, Coconuts Sorbet, Crispy Arlettes

Secasonal Fruit Platter Collection va Gr r 115

SE

CEVICHE &SEAFOOD

SALAD

FISH & MEAT

BURGER

SIDE

DESSERT

Two choices of side dishes
Not part of the halfboard selection

1824 Tomahawk 1.2kg 1,225
Australian Wagyu Beef and Truffle Butter

Butterfly Scabass 700g 5!

Mediterranean Seabass

Mix Seafood Platter 1,130
Seabass, Octopus, Hokkaido Scallops, King Prawns, Calamari

Crispy Calamari & Lr 95
Chilli Morita Emulsion

Ahi Tuna Bowl (R s cs)wr 110
Yellow Fin Tuna, Edamame, Wakame Seaweed,

Mango, Avocado

Caesar D 105
Baby Gem, Parmesan Cheese, Croutons, Anchovies

Burrata v, b (LS ¢S N 1
Sundried Tomato, Pine Nuts, Bread Toast,
Raspberry Vinaigrette

Westholme Wagyu Beef Striploin s sk e 2759
Signature Sauces: Chimichurri, Yuke and Chilli Sauce

85 == \Wagyu Beef v £ 100

Wagyu Patty, Cheddar Cheese, Iceberg Lettuce

Club Sandwich ) & 120
Chicken, Turkey Bacon, Iceberg Lettuce, Tomato

Charred Broccolini & Black Garlic Aioli v L G 75

Caramelized Sweet Potato V) (D 80

Mango Summer Lova b, 80
Vegan Meringue, Passion Vanilla Cream, Aromatic Oil

222 SIGNATURE DISH (V) VEGETARIAN (SF) SHELLFISH (N) NUTS (D) DAIRY (GF) GLUTEN FREE (§) SOY (R) RAW
SESAME SEED (E) EGG (VG) VEGAN (LF) LACTOSE FREE (LS ) LOCALLY SOURCED (CS) CERTIFIED SUSTAINABLE

For items ** Additional Supp. of AED 60 | For items ** Additional of AED 120 | In case of food allergies or a special dietary requirement, kindly inform a member of staff
Price inclusive of 107 Service Charge and 57 VAT and subject to 77 Municipality Tax

PARACOMPAREIR —— ==

SIGNATURE COCKTAIL

Paloma 80  Spicy Margarita 70
Tequila Blanco, Fresh Grapefruit, Tequila Blanco, Fresh Lime Juice, Homemade Spicy Liqueur,
Homemade Paloma Blend, Soda Orange Bitter
Pisco Sour (VG 75
Pisco, Lime, Simple Syrup, Methyl
SIGNATURE MARTINI
Passion Fruit Martini 80 Cucumber Martini 80
Vodka, Passion Fruit, Fresh Lemon Juice, Simple Syrup Vodka, Cucumber Juice, Elderflower Cordial,
Fresh Lemon Juice
Lychee Martini 80
Raspberry-infused Vodka, Yuzu, Lychee
= SIGNATURE-MOCKTAIE ZEROAECOHOEMOCKTAIL - —
Parchada 45 Paloma Zero 45
Chicha Morada, Pineapple, Passionfruit, Basil Fresh Grapefruit Juice, Homemade Paloma Blend
Fresh Lime Juice
Manzana Ahora 50
Apple, Pineapple, Vanilla, Passionfruit, Lime
BUBBLE

Glass 750ml 151
Veuve Clicquot Yellow Label Brut 120 600 1350
Laurent-Perrier Brut 860
Ruinart Blanc de Blancs 2,175
Dom Pérignon 4150 8,800
Veuve Clicquot, Brut Ros¢ 725 2,300
Ruinart Brut Rosé¢ 1,700
Laurent-Perrier, Brut Rosé 4,905
Dom Pérignon Brut Ros¢ 7355

ROSE WINE

Glass 750ml 151
Saint-M Ros¢, Chateau St Maur 85 425
Minuty Prestige, Chateau Minuty 100 500
Whispering Angel 120 600 1,200
Chateau de Selle, Domaines Ott* 1,350 2,700
Garrus, Chatcau d’Esclans 2,700 4320

WHITE WINE

Glass 750ml
Soave, Classico 70 350
Attitude, Pascal Jolivet 100 500
Chablis, Laroche 120 600

WATER

Al Ain Sparkling Water Large 30
Al Ain Still Water Large 30
Evian Still Large 40
Evian Sparkling Large 40

Price inclusive of 107 Service Charge and 57 VAT and subject to 7 Municipality Tax






