Our Chef ‘s Suggestions for Diet Watchers

Cream-free Creme of broccoli 28.00
Nutrition Facts: 90 kcal, Protein 2,6 g, Sodium 30 mg, Cholesterol 0 mg

Grilled Vegetable pie with tomato olive sauce 55.00
Nutrition Facts: 145 kcal, Protein 6 g, Sodium 330 mg, Cholesterol 0 mg

Seared Ahi tuna on warm potato and leek salad, (n) 69.00
with sun dried tomato dressing

Nutrition Facts: 310 kcal, Protein 33 g, Sodium 448 mg, Cholesterol 49 mg

Spiced Guava-strawberry sorbet 19.00
Nutrition Facts: 40 kcal, Protein neglible, Sodium 1 mg, Cholesterol () mg

Deliciously refreshing Citrus Seafood martini with spring onion, (s)  49.00
tomato & bell pepper marinated with orange & lemon juice and red chilli

Squid som tom salad 35.00
Thai style fiery green papaya salad with dried shrimps,
cashew nuts & grilled squid

Soup

Yellow Lentil soup (v) 30.00
Chilled Gazpacho Andalouse (v-n) 30.00
Fire-roasted tomato soup topped with olive oil sherbet (v) 30.00

(Cl) contains alcohol (V) vegetarian (I/l) contains nuts (.S) shellfish

The rates above are quoted in Dirham (AED), subject to 10% service charge and 6% tourism fee



Cold Starters

Mezzeh delight (v) 35.00

Fine selection of hummus, muttabel, tabouleh, fattosh & stuffed vine leaves

Foie gras terrine 55.00
accompanied with caramelized apple and melted chili chocolate

Cumin rubbed lamb carpaccio 35.00
with celeric on a green pea pannacotta and bouquet of sprouts

Treasures of the land and sea (1) 65.00
Fine selection of roasted bell pepper roll filled with goat cheese,
Smoked salmon, foie gras parfait, baby mozzarella brochette, garden greens

Asian’s 12 (s-n) 60.00
A fine selection of maki and nigiri Sushi served with
Soy sauce, wasabi & pickled horse radish

Spicy Shrimp tartar (s) 50.00
with red bell pepper mousseline on baby spinach

Smoked salmon on crispy garden greens 48.00
Champagne-walnut vinaigrette & tropical fruit salsa

Delicious Greek salad 35.00
topped with Feta cheese and black olives, served in walnut bread

Caesar salad 32.00
topped with foccacia crouton, shaved parmesan,
crispy veal bacon, Caesar dressing

A fresh selection of our deli salad bar 80.00
Please note, only available during lunch & dinner Buffet time

( a ) contains alcohol ( V) vegetarian ( n ) contains nuts (S') shellfish

The rates above are quoted in Dirham (AED), subject to 10% service charge and 6% tourism fee



Hot Starters

Mezzeh delight (n) 35.00
Fine selection of fried kebbeh, cheese fatayer, spinach fatayer, meat fatayer

Chicken satee on lemon grass skewers with mango-peanut dip (n) 45.00
Tian of grilled Vegetables 40.00
served with mozzarella and red bell pepper aioli

Fried soft shell crabs with tartar sauce (s) 90.00
Saffron linguine with baby shrimps (s) 69.00
Gnocchi with tomato & mozzarella 56.00

Sevilla Specials

Pan fried Marinated salmon filet 70.00

on a bed of caramelized potato & pumkin puree, asparagus tips served with a light dill sauce
Tail of grilled Omani lobster served with red bell pepper linguine (s) 190.00
Grilled chili & coriander prawns with zucchini & potato timbale (s)  60.00

Pan fried chicken supreme (1)

on a bed of sautéed broad beans, sweet potato spring rolls 45.00
Grilled Lamb rack

with creamy mushroom polenta & oven roasted vegetables 65.00
Medium grilled beef filet

served with a tian of grilled vegetables & buffalo mozzarella 95.00

Pearl of the Orient Specials

Shish Taouk (n) 48.00
with saffron rice topped with barberry & toasted almond splitters

Grilled Hammour 75.00

with samak spice rubbed, accompanied with oriental salad

Lamb and Okra stew 48.00

(Cl) contains alcohol (V) vegetarian (n) contains nuts (S) shellfish

The rates above are quoted in Dirham (AED), subject to 10% service charge and 6% tourism fee



Spice Island

Khao Phad Je

fried Jasmin rice with mixed vegetable, flavored with chilantro & cucumber relish

Hor fun (s-n)

flat rice noodles choice of sliced beef, chicken or seafood, choy sum in oyster sauce

Laksa lemak — Laksa with prawns and tofu (s-n)
Paneer curry
Chicken tikka with biryani rice and Raita (n)

Sabzi masala — Indian Vegetable curry (v-n)
served with steamed white rice and Papardam

Chicken Biryani with Raita & Papardam (n)

Sweet Temptations
Assortment of seasonal fruits cut
Individually baked oum ali (1)
Selection of fine oriental Sweets (1)

Baked cheese cake with raspberry sauce (1)

White chocolate creme brulee served with mandarin juice

Le Gourmand

fine selection of espresso chocolate tart, ricotta cheese cake, crema catalana & ravani

Cool mix red fruit soup with tangerine basil sherbet

Our Chef’s selection dessert buffet

Please note, only available during lunch & dinner Buffet time

( a ) contains alcohol ( V) vegetarian ( n ) contains nuts ( S ) shellfish
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The rates above are quoted in Dirham (AED), subject to 10% service charge and 6% tourism fee



