
S O U P S

CREAMY TOMATO SOUP  (V) 5 .000
Ricotta gnocchi, almond and basil pesto 

L I G H T  B I T E S  &  S A L A D S

BURRATA SALAD (V) 12 .000
Tomato variation, roasted bell pepper

ROASTED RED MULLET 7.500
Tomato, bell pepper salad

MEZZE PLATE (V) 10.000
Hummus, beetroot moutabel, green apple tabbouleh
Kebbeh, cheese sambousek, spinach fatayer

AVOCADO SALAD WITH CHICKEN 9.000
Lettuce, apple, walnut, feta, lemon vinaigrette

CAESAR SALAD
Romaine lettuce, herb croutons, crispy veal bacon
White anchovies 7.000

With grilled chicken 8 .500

With grilled prawns 9.500

GOAT CHEESE PRALINE 8.000
Truffle mushrooms cream, Onsen egg

C R U D O / R AW

TUNA SPAGHETTI 9.500
Soya yuzu dressing

RED SNAPPER 7.500 
Burrata, cherry tomato, ponzu

T R A D I T I O N A L  A F T E R N O O N  T E A

Enjoy a selection of savoury sandwiches with traditional 
flavor. Served daily from 12.00 pm

For 2 26.500
ROYAL AFTERNOON TEA 31 .000
Inclusive of:

Sparkling apple & date juice, 0% Alcohol free

By glass, 125 ml

SAVOURY SANDWICHES
Roast beef and horseradish mayonnaise, white bread 
Severn and wye smoked salmon, dill cream cheese, 
Brown bread
Slow cooked coronation chicken, wholemeal bread
Free range egg mayonnaise and watercress, white bread
Cucumber, dill and cream cheese, white bread

PLAIN AND RAISIN SCONES
Served with chantilly cream
Strawberry & apricot jam

SWEET DELICACIES
Chocolate praline cake 
Pink rose cheesecake 
Exotic mango, passion fruit tart 
Pistachio raspberry profiterole

CREAM TEA 6.000
Selection of scones and your choice of tea

TEA & CAKE 7.500
Selection of one trolley pastry and your choice of tea

V – Vegetarian GF – Gluten Free N- Contains Nuts 

Please let us know if you have any food allergies, dietary restrictions or special considerations. Prices are in Bahraini Dinar and are inclusive of 10% service charge, 5% government levy and 5% VAT.

V نباتي    GF خالي من الغلوتین    N يحتوي على المكسرات
یرجى إبلاغنا إذا كان لدیك أي حساسیة اتجاه الطعام أو قیود غذائیة أو طلبات خاصة الأسعار أعلاه بالدینار البحریني وتشمل ۱۰ % رسوم خدمة و ٥% ضریبة حكومیة و ٥% ضریبة القیمة المضافة

M A I N S

OSSOBUCO RAVIOLI  7.000
Beef ossobuco, aged parmesan, black pepper 

CELERIAC STEAK -Plant base 7.000
Pickled dates, garden vegetables, smoked walnuts

SEABASS 12.000
Lemon potato, capper, clams ragout

CHICKEN MILANESE 9.500
Rocket salad, cherry tomato, lemon dressing

BEEF ROSSINI  15 .500
Truffle potato, spinach, truffle sauce 

TA S T E  O F  B A Y  V I E W 

TWO COURSE BHD 12.000
THREE COURSE BHD 14.000

A P P E T I Z E R 

BURRATA SALAD  
Tomato variation, roasted bell pepper 

Or

TUNA SPAGHETTI
Soya yuzu dressing

M A I N  C O U R S E

COLD SPAGHETTI FRUTTI DI MARE
Smoked eggplant sauce, mix seafood

Or

CELERIAC STEAK -Plant base 
Pickled dates, garden vegetables, smoked walnuts

D E S S E R T

CARAMELIZED CHOCOLATE GANACHE
Caramel cream, hazelnuts ice cream 

S W E E T  T R E AT S

DESSERT TROLEY 4.500
Selection of one pastry from the trolley

CHOCOLATE MOLTEN CAKE (V) 5 .500
Vanilla ice cream, light coffee foam

GOLDEN KUNAFA 5.500
Cheese flavored kunafa, pistachio ice cream

MERINGUE BERRIES TART (N) 4 .500
Madagascar vanilla custard cream

UMALI (V) 5 .000
Oriental bread pudding, nuts, rose water 

CARAMELIA  5 .500
Caramelized chocolate, hazelnuts ice cream

ICE CREAM OR SORBET (V) (GF) 2 .500
per scoop

S A N D W I C H E S  &  S L I D E R S

FOCACCIA CLUB SANDWICH 11 .000
Turkey bacon, grilled chicken breast, lettuce, tomato 
fried egg, avocado

SPICY KOREAN CHICKEN SANDWICH 9.000 
Avocado, cucumber, pickles, gochujang sauce

WAGYU BAY VIEW SANDWICH 11 .500
Slow cooked brisket, crispy mozzarella, wagyu bacon, 
homemade roll

BAY VIEW LOUNGE SLIDERS 3 pcs 12.500
Wagyu beef, red onion jam, smoked chipotle mayonnaise 
sesame brioche bun

WILD MUSHROOM PIZZA 8.000
Brie cheese, caramelized onions, rosemary

CHARGRILLED CHICKEN PIZZA  9 .000
Fresh pesto, tomatoes, artichokes, rocket salad 



Please let us know if you have any food allergies, dietary restrictions or special considerations. Prices are in Bahraini Dinar and are inclusive of 10% service charge, 5% government levy and 5% VAT.

یرجى إبلاغنا إذا كان لدیك أي حساسیة اتجاه الطعام أو قیود غذائیة أو طلبات خاصة الأسعار أعلاه بالدینار البحریني وتشمل ۱۰ % رسوم خدمة و ٥% ضریبة حكومیة و ٥% ضریبة القیمة المضافة

S I G N AT U R E  S E R V E S

4.000

Labour of Love
Fresh watermelon, coconut water, mint with honey and 
lime embellished with a gold leaf

For generations, Bahraini women have perfected the 
intricate and painstaking skills needed to create kurur - a 
handwoven gold or silver trim that is used to embellish the 
finest traditional garments. 
This is a real show stopper!

Sun Is le
Mango, raspberry, citrus, saffron cardamom honey 
garnished with Sumac

Bahrain floats in the Arabic gulf, near the East coast 
of South Arabia where the caveat of the King Fahad 
causeway stands. This 16 miles link from west to east was 
constructed between 1981 and 1986 and carries about 
25,000 vehicles per day.

The Pearl  Dynasty
Elegant blend of rice milk, citrus lemon
pineapple, agave nectar, rosewater adorned
with an edible flower

Symbols of wisdom, modesty and generosity,
Bahraini pearls have been adorned by some of the
world’s most famous faces; from Cartier to Queen
Elizabeth, all have marvelled at their splendour
and beauty.

C O L D  C O F F E E  S P E C I A L T I E S

4.000

Somethings Brewing
Cold brew coffee mixed with soya milk fresh pineapple 
and lime juice with toasted pistachio orgeat

Black and Blue
Cold brew coffee mixed with blueberry puree, fresh 
orange juice, citron syrup filled with Fever-Tree ginger 
ale

M I L K S H A K E S

4.000

Rose,  Saffron and Cardamom
Creamy vanilla ice cream blended with soy milk attuned 
with harmony of saffron cardamom and rose water

Salted Caramel and Chocolate
Chocolate ice cream and salted caramel duet 
accompanied by soya milk and hazelnuts, garnished with 
caramel popcorn

Oreo
Sweetness of vanilla ice cream, crêpe
crunch of oreo blended with mocha and date cordial and 
milk with whipped coconut

S M O O T H I E S

4.000

King Alphonso
Gold mango sorbet, zesty ginger, pineapple juice, coconut 
milk sweetened with agave nectar

Cold Beets
Ruby beetroot and pomegranate mixed with banana, 
yogurt and maple syrup. Garnished with beetroot crisp

S I G N AT U R E  S E L E C T I O N

We are pleased to serve single estate 
100% Specialty Arabica coffee -
Yellow Bourbon from Brazil

Yemen Spiced Mocha 4.000
Espresso, milk, chocolate, cinnamon, cloves

Coconut Macchiato 4 .500
Espresso, coconut milk, hazelnut, shradded coconut

Spanish Cortado 4.000
Espresso, milk, cacao, cinnamon, brown sugar

Spanish Latte 4 .500
Espresso, steamed milk, sweetened condensed milk 

S  P  E  C  I  A  L  I  T  Y  C O  F  F  E  E

S e r ve d  i n  a  2 4  Ka rat  go l d  p l ate d  c u p

J A M A I C A  B L U E  M O U N TA I N
7 . 0 0 0
100% Arabica -

Grade1

Technical Info:

Estate: Gold Cup Roast

Level: Medium

Region: Blue Mountains, Jamaica

R WA N D A  C H A M P I O N S
7 . 5 0 0
Ultra Specialty Arabica

Grade1

Technical Info:

Estate: Twumba

Region: Karongi, Rwanda

Lot altitude: 1800m

Variety: Bourbon

H AWA I I  -  K O N A  G O L D  R U M  C O .
7 . 5 0 0
100% Arabica -

Extra Fancy

Technical Info:

Estate: Kona Gold

V 6 0  C O F F E E  5 . 0 0 0

C O F F E E  S Y P H O N  6 . 5 0 0

F R E N C H  P R E S S  5 . 0 0 0

C H E M E X  5 . 0 0 0

C AT U A I  G U AT E M A L A  S W I S S
WAT E R  D E C A F F E I N AT E D
C O F F E E  5 . 0 0 0
Swiss water process is an

innovative, 100% chemical free

decaffeination process used for

organic coffee

J I N G  L O O S E  L E A F  T E A

Black Tea
Assam Breakfast 4.000 |Earl Grey 4.000 
Vanilla Black 4.000 |Lychee Red 4.000

Green Tea
Sword Green Tea 4.000
Organic & Fair trade Dragon 6.000 
Japanese Sencha 4.000
Jasmine Pearl 4.500
Flowering Lily & Jasmine 5.000
Traditional Moroccan Tea - 4.000

White Tea
Silver Needle 6.000

Herbal Infusions
Chamomile Flower 4.000
Peppermint Leaf 4.000
Lemongrass & Ginger 4.000
Lemon Verbena 4.000
Blackcurrant & Hibiscus 4.000

C O F F E E  S E L E C T I O N

Turkish Coffee 3.500
French Coffee 3.500
Espresso 3.500
Espresso Macchiato 3.500 
Americano 3.500
Double Espresso 4.000 
Café latte 4.000
Cappuccino 4.000
Mocha 4.000
Latte Macchiato 4.000
Caramel Latte 5.000 
Hazelnut Latte 5.000
Bay View Hot Chocolate 6.000
Arabic Coffee - half dalla 7.500
Arabic Coffee - full dalla 12.000
Iced Brew Coffee 4.000

F R E S H  J U I C E S

Pineapple 4.000
Orange 4.000
Grapefruit 4.000
Watermelon 4.000
Apple 4.000
Lemon-mint 4.000
Carrot 4.000
Sweetmelon 4.000
Lemon 4.500
Beetroot 4.500
Pomegranate 4.500 
Mango 4.500

S O F T  B E V E R A G E S

Coca Cola 3.000 
Diet Coke 3.000
Sprite 3.000
Diet Sprite 3.000
Red Bull 4.000

WAT E R

Evian, Badoit, Perrier 33 cl 3.000
Evian, Badoit 75 cl 4.000

 B E V E R A G E 

R E F R E S H I N G  B E V E R A G E S 

4 . 0 0 0
Jasmine and Melone
Soothing Arabica jasmine tea tinged
with lemon verbena, agave nectar and
watermelon juice

Hibiscus and Blackcurrant
Bright, fruity, a quenching hint of

elderflower garnish with green apple
that compliments the flavor

Heat Wave 
Coconut water, pineapple juice, lemon, agave nectar 
tabasco, soda water 

Broken Rose
Rose water, lemon juice, rose syrup, tonic water

Spritz
Apple juice, lemon juice, simple syrup, tonic water

Cucumber H2O
Cucumber coin, citrus syrup, coconut water, lemon juice




