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SHARING MENU AED 250 pp

STARTERS
WATERMELOM FETA SALAD
Conander Dressing, Spinach Averade, Almand (V, N, D, GF)

CQUESADILLAS
Roasted Chicken, Mozerella, Montry lack Cheese, Bell Pepper,
Corlander, Chilll, Guacamele (&, D)

TUMA TATAKI
¥uzu Dressing, Avocade, Sesame (G, B, V]

MAIN COURSE

PEMME ARRABIATA
Spicy Tomato Sauce, Parmesan Cheese (G, O, V)

ROASTED SALMON
Morwegian Salmon, Asparagus, Lemon Butter (D, GF)

GRILLED LAMEB CHOPS
Grilled Vegetables, Pink Pepper Sauce (D, GF)

DESSERTS
Tirarnisy (B, G, V)
wild Barry Cheasacaka (D, &, M, V)
Fruit Flatter

TERRASeES G LIS
gt
SHARING MENU AED 350 pp
STARTERS

BURRATA CAPRESE
Heirloom Tomataes, Balsamic Dressing, Pista Pesta (¥, D, GF, N)

GRILLED STLNG
Sundried Tomato Pesto & Parsley Lemaon Butter (D, 5, GF, M)

GREEX SALAD
Feta, Tomato, Cucumber, Onions, Calamata Olives (v, D, GF}

MAIN COURSE

BEEF ASADD
Braised Brisket, Picana, Aubergine Caviar, Rocket Leaves, Beef
lus (GF)

TRUFFLE MUSHREOM HISSOTD
Saffron, Parmesan, Butter, Mascarpone Cheese (D, V, GF)

ROASTED SEABASS FILET
Sea Bass, Mashed Potatoes, Provencal Sauce (GF)

DESSERTS
Tiramisu (D, G, ¥}
‘wild Berry Chessecake (D, G, N, V)
Fruit Platter
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SHARING MENU AED 450 pp
STARTERS

al.

F
ric Dressing, Pista Pesto (W, GF, N)

Heirloom Tomatoes, Balsa

SPANISH (GRILLED ¢ S
Glazed Octopus, Lime Tarragen Butter, Arbichoke (D, 5, GF)

CHICKEN CAESAR 54140
Grilled Chicken, Roman Lettuce, Cured Egg, Parmesan Cheese,
Anchovy Dressing (B, G)

TUMA TATAKI
¥uzu Dressing, Avocado, Sesame (3)

MAIN COURSE
BEEF TAGLIATA

Black Angus Striplom, Chimichurr Sauce, Shallot Buttered Bsby
Patatoes (GF)

SAFFROM RISQTTO
Saffron, Parmesan, Butter, Mascarpane Cheese (D, ¥, GF)

GRILLED SHRIMPS
Shrimps, Lemon & Herbs Oil, Spicy Broccoling (S, GF)
GRILLED LAMB C Pg
Grilled Vegetablas, Fink Pepper Sauce (D, GF}

-



