STARTERS & SALADS
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POELEE DE SAINT JACQUES

Seared scallops, coconut and vanilla sauce, pea pod, prawns
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CAKE DE QUINOA AU CRABE CA JUN 257 KCL

Cajun Crab and quinoa cake
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TARTARE DE SAUMON

Scottish salmon tartar, chives, ‘Granny Smith’ apple, avocado,
squid ink crisp
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SALADE DE LA MER (N)
Seafood salad of seared sand lobster, prawns and scallops with mesclin
leaves, orange, Grapefruit, avocado, cashew nuts, sherry vinegar, sesame oil
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LA TOMATE MOZZA
Heirloom tomatoes, mozzarella, pesto
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HUITRES (PER PIECE)
Fine de claire freshly shucked
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SOUPE DE LENTILLES AUX EPINARDS 98 KCAL -
Spinach and lentil soup
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SOUPE DE POISSON

Rock fish soup, langoustines, clams, prawns, mussels
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SOUPE A LOIGNON

Traditional onion soup, gratinated gruyére crouton
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VICHYSSOISE DE PARMENTIER (V)
Velouté of leek and potatoes, truffle oil
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Sautéed potatoes, French fries, grilled asparagus, mashed potato,
Steamed/grilled/sautéed vegetables, steamed /sautéed rice, spinach
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POULET A LA BASQUAISE 257KCAL =

Corn-fed chicken breast, basquaise vegetables, tomato sauce
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ENTRECOTE DE BCEUF ANGUS US, 300GR

US Angus beef rib eye
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FILET DE BCEUF BLACK ANGUS, 250GR
Beef tenderloin Black Angus
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CARRE D'’AGNEAU D' AUSTRALIE

Australian ‘Mulwarra’ lamb rack
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FISH éles

FILET DE BAR CROUSTILLANT 388KCAL

Crispy sea bass and roasted cherry tomatoes, garlic flakes
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PAVE DE SAUMON ROTI

Oven baked salmon, brocoli flowerets, beetroot puree with maple syrup
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DORADE A LA PLANCHA (A)

Sea Bream a la plancha, corn, garden peas and lemon thyme
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FILET DE SOLE MEUNIERE

Sole fillet meuniere style, sautéed mixed mushrooms with parsley and
garlic cream

poill @alo s JSuiredl shall go pés dxws el dashll (sle gpholl Jgall clonw auid

RISOTTO CREMEUX D'HOMARD
Roasted Canadian lobster with lemon confit, creamy risotto and pumpkin
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PAVE DE PETIT HAMMOUR EN CROUTE DE PISTACHE (N)
Baby Hammour fillet, pistachio and hazelnut crust, cauliflower, roasted
garlic and shellfish jus
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FISH MARKET
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Choose from the selection of fresh local fish and seafood. Our chefs will be delighted to

prepare your selection to your liking
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LOCAL SEAFOOD PLATTER
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Local Sherry, Safi, Hommam, Mackerel, Prawns, Calamari, Sardines, Red
Mullet with selection of sauces
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PLATEAU DE FRUITS DE MER
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Grilled Prawns, Lobster and Crab / Deep fried Red Mullet, Safi, Mackerel,
Sardines, Squid /Hammour and Salmon fillet with selection of sauces
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DESSERTS <lysiall

NOUGAT GLACE AU MIEL DE PROVENCE

Iced Parfait with Provence honey, apricot coulis
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TARTE AUX POMMES, GLACE A LA VANILLE

Verger’s apple tart with vanilla ice cream
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CREME BRULE VANILLE

Traditional vanilla créme brilée, almond financier, Morello cherry compote
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MOELLEUX AU CHOCOLAT
Chocolate moelleux, coffee ice cream, almond crumble
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ASSIETTE DE FROMAGE

Selection of 7 cheeses served with jam, walnuts, grapes and crackers
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All prices are in Bahraini Dinar and inclusive of 10% Government Levy and 5% VAT =~ GogAnll Aupn Il oJ] &g ol JWAJU el &don

= De-light (V) Vegetarian

(N) Contains Nuts

£ 50 @sofitelbahrain



