CRAB MARKET

’t’ytauro“&
PLATTERS
ROYAL 780 | CARPACCIO 175 | CLASSIC TARTARE 185 = MEZZEH TARTARE
Oysters, langoustine, i Octopus, langoustine, : Scallops & papaya, tuna & Scallops & hoummaos,
1 Kamchatka crab leg, tuna avocado, salmon & mango, salmon & paprika,langoustine &

scallops, prawns “langoustine & pomelo

babaganush, tuna & tahini

140 BRUSCHETTA 80

Tomato & avocado,
straciatella & bottarga,
straciatella & Kamchatka crab

RAwW BAR SIGNATURE DISHES —
OYSTERS Oysters Rockefeller with spinach & parmesan/3 pcs 95
Dibba Bay (local) Fine de Claire Porthilly Portuguese Gillardeau Tarbourieche
: Rock Kamchatka crab with lettuce & avocado 150
12 /each 15 /each 27 / each 33 /each 33 /each 35 /each
Crab Catalan 180
CARPACCIO TARTARE . .
Grilled scallops with parmesan / 3 pcs 120
Cauliflower, parmesan & truffle 65 Salmon, mango &ciboulette 95
Langoustine & yuzu granita 125 Langoustine, pamelo & yuzu 140 Grilled octopus with smoked paprika aioli 125
Tuna, olive oil & tomato bread 130 Tuna, avocado & celery 90 . .
Shrimps, papaya, lotus root, chili 105
Octopus with pesto sauce 105 Shrimp, tomatoes & fennel 110
Vongole with garlic, chili & lemon /100 gm 120
Souprs
Gazpacho with Kamchatka crab 70
CHOOSE YOUR SEAFOOD
Crab Chowder 65
Available Steamed or Grilled
Seafood Tom Yum 75
BRUSCHETTAS
Bruschetta
SOFT SHELL CRAB  LIVE LOBSTER MUD CRAB  BROWN CRAB  LIVE KAMCHATKA CRAB with avocado & tomatoes 37
2 crabs / 85 100 gm /30 100 gm /20 100gm /20 100 gm /58 with tomatoes, stracciatella & Kamchatka crab 140
/\ with stracciatella & bottarga 60
AD D A S I G NATU R E SAU C E <— AVAILABLE HOT WITH A SIGNATURE SAUCE
WHITE PEPPER  BLACK PEPPER CHAMPAGNE SAUCE CURRY SAUCE GARLIC CHILI KAMCHATKA CRAB LEGS ON IcE

White pepper, ginger, Black pepper, oyster Champagne, leek, Red curry, tomatoes, Olive oil, garlic, chili flakes
garlic & butter sauce, sweet chili garlic & cream lemongrass & shallots & Japanese soy sauce
sauce & date syrup j

with Lime aioli or Warm butter
100 gm /63

W& &W
SCALLOPS CARABINEROS OPSIBLUE KING PRAWN JUMBO PRAWN LANGOUSTINE & N
100 gm/ 35 100 gm /65 100 gm /40 100 gm /30 100 gm/ 30 100gm /50 g f % E
CHOOSE YOUR SEAFOOD 7 N
Available Steamed or Grilled
MAIN SALADS DESSERTS
Market whole fish baked in tomatoes & artichokes 170 Smashed cucumbers 25 Mango panna cotta with lychee granite 35
Grilled octopus, potatoes & romesco sauce 150 Burrata, tomatoes & ciboulette 110 Honey cake, sour cream ice cream & cherry 35
Chilean Seabass with white asparagus and miso 180 Warm seafood salad with tomatoes & potatoes 100 Chocolate mousse with hazelnuts 50
Black Cod, smashed potatoes, pumpkin gnocchi 140 Watermelon, goat cheese & mixed greens 40 Pavlova with blueberry jam 20
. . . . Strawberry mille feuille 25
Scallops with hoummos & mandarin 175 Tabouleh, quinoa, pink tomatoes & avocado 45
. . . Chocolate souffle with vanilla ice cream 35
Vegetable salad with yogurt dressing or olive oil 45
ICE CREAM & SORBET
PASTA VEGETABLES
Camel milk ice cream 12
Spaghetti alle vongole with parsley & bottarga 105 Grilled avocado & chili thread 50 Vanilla ice cream 12
Linguine with lobster in tomato sauce 165 Spinach, raisins, pine nuts & white wine 65 Chocolate ice cream 12
Strawberry ice cream 12
Ravioli with burrata & black truffle 85 Cauliflower with parsley sauce & guacamole 45 Sour Cream ice cream 12
Blueberries ice cream 12
Squid ink lingui ith L ti 130 Mashed potat ith truffl 50
quid ink linguine with langoustine ashed potatoes with truffle Mango-yuizu sorbe 12
Pumpkin, pomegranate & pesto 45 Coconut-lime sorbe 12
— Vegetarian — Contains alcohol @ — For the gluten-free selection ask your waiter or request a special menu

All prices are inclusive of 10% service charge and subject to 5% VAT and 7% DIFC fees.




Brown Crab

Kamchatka Crab
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Mud Crab

Blue Crab



