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Bread with olive oil, sea salt & olives

S/mm@

Hummus - crispy chickpeas & roasted almonds 7
Jalapeiio Feta Cream - crispy pistachios & grapes 7

Tzatziki - dill & chili 8

Salady @

Quinoa - kale, manchego cheese, truffle vinaigrette & dried cranberries 19
Santorini - kaaké, feta & cherry tomatoes 23
Smoked Salmon Bruschetta - cream cheese, cucumber, capers & lemon 24
Melon in Parma Ham - creamy stracciatella with Parma ham & melon 25
Shrimp Gazpacho Duo - chilled tomato & cucumber 25
Artichoke & Burrata - sun dried tomatoes, toasted hazelnuts & Parmesan 27
Tiger Prawn Citrus - grapefruit, orange & avocado 29

Le Péché Marin - octopus, shrimp, calamari, mixed greens & grilled pineapple 31

R v

Ceviche Del Mar - white tish, onions, red chili, coriander & roasted corn 23
Yellowtail Crudo - chili, lime & soya 27
Shrimp Carpaccio - granny smith, avocado mousse & fresh citrus 27
Batrakh - purslane, zaatar, fried garlic & extra virgin olive oil 29
Tuna Tartare - grape ponzu, chili & mango 31

Oysters - Fine de Claire No. 2 (subject to availability) 5.5/pc
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gémwv? W
Truffle Fries - Parmesan & Italian truffle 15
Deep Fried Calamari - chimichurri aioli 17
Mille-Feuille Eggplant - sliced fried eggplant & feta cream 21

Tiger Prawns Tempura - black tiger prawns & sriracha mayo 23

Lobster & Shrimp Roll - lobster, shrimp & soft brioche bun 39

Shadiliond, @

COLD
Hendbeh Bel Zeit 9 | Warak Inab 11 | Eggplant Tahini 14
Fattouch 14 | Tabouleh 14 | Tajen Samak 14

HOT
Batata Harra 9 | Rakakat 9 | Bizreh 11 | Fattet Shrimp 14 | Kibet Samak 17

PROVINCIAL

Shrimp Provincial 16 | Calamar Provincial 18 | Octopus Provincial 24

SPAGHETTI LOBSTER EXPERIENCE
Whole lobster, herbs, tomato & lobster bisque

priced per kg 140

Spaghetti Arrabiata - tomato, chili, garlic & Parmesan 23

Linguine Al Limone 27
Add Tuna & Caviar +15

Rigatoni Pesto & Bacon 27

Seafood Linguine - tiger prawns & mussels 35

Seafood Paella - arborio rice, sea bass fillet, prawns & mussels 44
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v, % Please Ask to See Today’s

Fresh Fish Display

Salt-Crusted Sea Bass
Prepared tableside priced per kg 95

Sea Bass Tempura Burger - caviar, rocket, tartar sauce & fries 27
Scallop Shell - Pacific Ocean & meuniere sauce 27
Butterfly Fish - three peppers, onion, garlic & red sauce 29
Mussels & Fries - garlic butter wine sauce 29
Catch of the Day - sea bass fillet & Mediterranean sautéed vegetables 31
Salmon Filet - saffron sauce, sautéed vegetables & wild rice 34
Tiger Prawn U6 Grilled - priced per kg 77
Gambas Commando Grilled (350g) - West Africa origin priced per kg 95

Yund, >

LAMB CHOPS EXPERIENCE
Crispy potatoes & grilled vegetables
priced per kg 88

The Cheeseburger - just a well-made cheeseburger 23
Kebab - skewers & grilled vegetables 23
Chicken Supreme - mushroom sauce, sautéed vegetables & fries 27
Filet Mignon - Black Angus MB2 (220g) 65
Ribeye - Wagyu MB6 (300g) 110

Sidded

Fries 7
Jasmine Rice 7
Mashed Potatoes 9
Sautéed Vegetables 9
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Mediterranean Fruits & Ice Cream Platter 22
Tiramisu - Live Service 79
Lemon Tart 74
Bougatsa With Mixed Berries 74
Pineapple Creme Brulée 719
Orange Cake & Vanilla Ice Cream 74

Chocolate Fondant 74
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Feabl uslt, no limly
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