X TN
AN
SN » -a
S OB \ *‘“- =
~ « AR N "
3 ; SN 'I‘i@"‘""
> X -;"‘? =~

4‘ NS
XS 4{'0‘/0’

b e e — 8

/ ) /
! I)’l :I/I”//”" ."// 1
N r.

;PIYT LLL/ J‘ i
L LE 'l’ ,’,‘," “,'I'll!_
e —— =




~ Turkish Mezze Selection

Please ask your service associate to present you freshly
prepared Turkish style individual starters

AED 15 PER PLATE

Cold Entrées

PALM SEAFOOD PLATE CAVIAR “ADMIRAL”
Blanched shrimps, crab, homemade gravlax, octopus, Served with sour cream, butter, melba toast, parsley,
oysters, mussels, dressing, lemon, melba toast chopped eggs

For two 50 gms.
For four 100 gms.

OYSTER “TSARSKAYA” v HEAD WAITER GRAVLAX TROLLEY
Freshly shucked oysters, shallot vinegar, lemon Salmon gravlax aromatized with vanilla seeds, served
with avocado, greens, horseradish and caper fruit

6 pcs. 120
12 pcs. 220

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Dishes indicated with: (V) Vegetarian - (S) Seafood - (N) Nuts - (G) Gluten - (A) Alcohol - (D) Dairy.
Items marked with ( vat) are included in Ultra-All-Inclusive Package




Hot Entrees

v OCTOPUS TANDIR (S, N, G, D)
Turkish baked octopus served with cumin-scented
pumpkin cream, broad beans and gravy

w FRIED CALAMARI (S, N, G, D)
Fried gulf squid, blackened mayo and frisee

v SHRIMP DIABLO (S, D)
Butter and Cointreau-flamed shrimps with tomato
and orange essences

uwi SHRIMPS TAVA
TTurkish-style garlic butter and chili flakes, sauteed
shrimp

Salads

v GARDEN SALAD
Seasonal garden greens, walnut, raisins, olive oil and
lemon

v SHEPHERD'S SALAD
Tomatoes, cucumber, red onion, parsley, olive oil
and lemon

v CHEF SIGNATURE SOUP SERVICE

Celery mixed seafood soup with brown shimeji
mushrooms and vegetables

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Dishes indicated with: (V) Vegetarian - (S) Seafood - (N) Nuts - (G) Gluten - (A) Alcohol - (D) Dairy.
Items marked with ( vat) are included in Ultra-All-Inclusive Package




Main Course
All main course served with mashed potatoes mai’l COUI'AB t(f Sh.(ll' e

and vegetables Chef Recommendations

WILD SEA BASS FILLET (S, G, D) 90 v~ SEA BASS “BUTTERFLY” (FOR 2
Charcoal-grilled sea bass with lemon butter sauce PERSONS) (S, D)
Charcoal-grilled whole sea bass or sea bream served
SALMON LEMON AND ALMOND (S, G, D) with potatoes and asparagus with lemon butter sauce
Potatoes rosti, lemon butter almond sauce and (0]
pepper espuma v FISH BAKED EN PAPILLOTE (FOR 2
PERSONS) (S, D)

GRILLED S EA BREAM (S, D) Whole sea bass or sea bream baked with vegetables
Charcoal-grilled butterfly open sea bream keeping all aromas and tastes inside

CRAB THERMIDOR (S, N, A, D) SALT CRUST SEA BASS (S, D)

Gratineed crab, Newburg sauce, flambéed with
orange liqueur

BBQ JUMBO PRAWN 140

Grilled whole shrimps served with chili sauce

Sea bass coated with salt and baked in oven served
with fire show (serving time 45 minutes)

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Dishes indicated with: (V) Vegetarian - (S) Seafood - (N) Nuts - (G) Gluten - (A) Alcohol - (D) Dairy.
Items marked with ( vat) are included in Ultra-All-Inclusive Package




Seafood Fantasia (S)

Catch of the day, snapper, jumbo prawns, calamari,
scallops and Boston lobster

AED 450

Meat Selection

Preparation time : 25 - 30 minutes

WAGYU BEEF - TENDERLOIN (250G) (D)
“Rossini” wagyu beef tenderloin, pan-seared foie
gras, saffron mashed potato and baby spinach

GRILL RIB EYE MARBLE 6 - 7 (250 G)

Please choose two side garnishes

v GRILLED CHICKEN SUPREME

Grilled vegetables and tomato sauce

<>
@Q \

Tresh from the Market

Prices are subject to change.

Line Caught Sea bass
Sea Bream
Salmon Fillet
Red Snapper
Baby Red Mullet
Lady Finger
Canadian Lobster (600 - 8009)
Prawns U10
Scallops



Side Dishes

Aed 25 Each

Mixed salad
Braised jumbo asparagus
Potatoes blanched with butter and dill
Chargrilled vegetables
Creamy mashed potatoes

‘YVegetarian Dishes
w Lentil or tomato soup (V, G, D)

v Ricotta cheese lasagna (V, G, D)

Desaerts

vs TURKISH BAKLAVA SHOW (N, G, D)
Served with sheep’s milk ice cream and nuts

vst HELVASI (N, G, D)
Turkish style semolina dessert with ice cream and
chocolate sauce

v BAKED RICOTTA - ORANGE CHEESECAKE
(N, G, D)

v SELECTION OF TURKISH ICE CREAM (D)
Vanilla | Chocolate | Pistachio (per scoop)

v FRESH FRUIT PLATTER

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Dishes indicated with: (V) Vegetarian - (S) Seafood - (N) Nuts - (G) Gluten - (A) Alcohol - (D) Dairy.
Items marked with ( vat) are included in Ultra-All-Inclusive Package
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Classic Cockitails
MOJITO

Fresh mint, lemon juice, white rum, simple syrup

PINA COLADA

White rum, coconut syrup, cream, pineapple juice

LONG ISLAND ICED TEA
White rum, gin, tequila, triple sec, vodka, lemon
Juice, cola

WHISKEY SOUR

Whiskey, simple syrup, lemon juice

COSMOPOLITAN

Vodka, triple sec, cranberry juice

GIN FIZZ

Dry gin, lemon juice, sugar syrup, soda water

Turkish speciality drinks
recommended by chef

i Yeni Raki 90 Ml

w Efe Raki 90 Ml

wr Sglgam / Turnip Juice

v Salgam Acili / Spicy Turnip Juice

Soft Beverages

wa Fruit Juices

va Soft Drinks (Coke, D.Coke, Sprite, D.Sprite,
Fanta, Ginger Ale)

w |ced Latte

wr [ced Tea | Peach, Lemon

&nergy Drink

Effect / Sugar Free Effect




Water
vat Still Water

wa Sparkling water

Beer

w Heineken

v Chang

u Beck's

v Stella Artois Bottels
w Budweiser

v Hoegaarden

v Corona

vs Bavarian Beer

Gin
v Gordon's

v Bombay Sapphire

w Marlborough

w Tanqueray

va Beefeater
Hendrick's

Rum

va Bacardi Superior
va Captain Morgan Black Label
w Captain Morgan Spiced Gold

w Malibu
v Cabana White
v Old Monk Dark

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Iltems marked with ( var) are included in Ultra-All-Inclusive Package and served per glass.

Bottled beverages are sold separately.




Tequila Vodka

»"Olmeca Blanco vw Russian Standard
v Olmeca Gold v Finlandia
va Camino Real Blanco va Smirnoff Red
v Tenampa White v Absolut Blue
v Tenampa Reposado wn Absolut Flavoured

Patron Café Xo v Rostov

Patron Reposado Belvedere

Grey Goose

Beluga Silver
Beluga Gold

v Beehive VSOP

v Hennessy VSOP o *

o Courvoisier qule Mali thky

marqu'se Dgs%‘gsegur v Bowmore 12 Year Old 60 1,400
SN v Laphroaig Quarter Cask 60 1,400

Remy Martin VSOP Macallan 12 Year Old 85 1400
Glenlivet 15 Year Old 95 1,600

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Iltems marked with ( var) are included in Ultra-All-Inclusive Package and served per glass.
Bottled beverages are sold separately.




Bourbone &
HAmerican Whisky
e Jim Beam 50 Blended Scotch Whisky
v Georgia Moon 50 , e
s Canadian Club 50 o« Ballentine's 50
w Jack Daniel's 50 e+ Edwards

Jack Daniel's Single Barrel 75 o Vat 69

w Johnnie Walker Red Label
v The Famous Grouse
wi Chivas Regal 12 Year Old
: v Johnnie Walker Black Label
Egﬁgg’; Véggp Chivas Regal 18 Year Old
o CourvOer Chivas Regal 25 Year Old 320
w Dimple 15 Year Old 60

va Marquise De Puysegur ;
Hennessy VSOP Johnnie Walker Blue Label 210

Remy Martin VSOP

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Iltems marked with ( var ) are included in Ultra-All-Inclusive Package and served per glass.
Bottled beverages are sold separately.




ligueurs Trish ‘Whisky
50 9

va Sambuca Cellini vl Jameson

v Amarula

vat Drambuie one
v Grand Marnier ﬁperlly\
i: '&Iahlrlarla w Aperol

= G on Martini Rosso

w Jagermeister ini Bi
va Southern Comfort mgﬁ:ﬂ: Eﬁ?g%ry

v Archers v Cinzano Bianco

Cointreau ve Cinzano Rosso
A Absinthe v Campari

v Benedictine
Galliano
Baileys

PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEE & 5% VAT
Iltems marked with ( var) are included in Ultra-All-Inclusive Package and served per glass.
Bottled beverages are sold separately.




