
 Signature Dish (V) Vegetarian  (VG) Vegan  (SE) Sesame  (SF) Shellfish  
(D) Dairy  (E) Eggs  (S) Soy (R) Raw Food  (GF) Gluten Free  (N) Nuts (CS) Certified Sustainable  (LS) Locally Sourced

 
Please inform us of any allergies or dietary requirements before ordering, we would be happy  

to assist you in choosing suitable foods or prepare a dish that meets your specific requirements.

Red Sea Bream Carpaccio (GF, DF, SF, R) 
Red Sea Bream, Green Chilli, Tomato Coulis, Grapes

Fried Calamari (SF, E)  
Fried Baby Calamari, Manchego, Mint, Amalfi Lemon

Wagyu Salsiccia & Wild Mushrooms Flat Bread  
Homemade Wagyu Salsiccia, Stracchino Cheese, Scamorza, Calabrian Chilli 

Greek Style (GF, V)  
Tomatoes, Olives, Red Onion, Feta Cheese, Oregano

Mushroom Orzo (V) 
Orzo Pasta, Wild Mushroom, Parmigiano

Charred Chicken Skewer (LS) 
Corn-Fed Chicken, Greek Yoghurt, Amalfi Lemon, Grilled Vegetables

Grilled Sea Bass ‘Kelebek Style’ (GF, DF, SF)  
Butterflied Mediterranean Sea Bass, Fresh Tomato Salad

Ribeye Steak (DF, GF)) 
Australian Black Angus Ribeye 300g, Salsa Verde

Chocolate Fondant (E, N) 
Dark & Milk Chocolate Fondant, Praline

Kebab Cheese Kunafa (E, N)

Warm Cheese Kunafa Stick, Yohgurt Ice Cream 

Signature Homemade Hazelnut Ice Cream (E, N)   
Individual

Half board guests may enjoy a three-course meal  
for an additional supplement of AED 200 per person
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