Starters

Crispy Calamari

house chps, hma
Cavliflower Popcorn (V]
shovved pecoring, buffie iofu dip
Seared Scallops
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Octopus a la plancha

¥ iM%

95

pepper coulis, plonkion axira virgin olive oil ond coyenne

peppe, fannel & omnge salod, block garlic purese

Smoked Swordfish

MEES UM SOk I-.|. O QUropeas "':I':|l':i n sait. olive ol
Blve Lobster Salad
DSOOTGOUE, CUCumDad Baim haan, lobster veloukd

hared leeks, green opple dressing
Asparagus Hollandaise

gratin with parmiggiano reggianc, seawaed buttes
and hollondaise souce
Marinated Anchovies
fennel salad. lemon

Carabineros Crudo

jumbo cambinaros prawns shghtly, monnated

ool ITI-J T LMIEET, lime Coviar -':"--:‘I OSCIE Covicd

Potato Millefeuille

112

135

62

78

145

105

with creme kaiche, cured balk salmon torore and osciefo covear

Chilled Alaskan King Crab Legs

WM Dulter, house dip

Prawn Cocktail

110

95

- - s Tr et e L me e ey e ey
L7 shnmps, ovocodo & oppe, yuzu pear, cockail dressing, ricecrisp

larters £ Row Bar

Steak Tartar 26

00580 SQud II.:]' copads, musiong :}l 5| Sk

norserodish cream

Scoltish Salmon 98

corfander, ginger, sesome, Cifus-soya dressing

VEE T AN C 55 Crecam

Blue Fin Tuna 122
:-’“[_‘r’l"l".- ':-l'll'_'-'-lli, CRIVES MUSEIND, Messchur

LT, PONRLL FRICTL

Line Caught Wild Sea Bass 115

Bnns Ong pohoro Crecm, Cress l'l VIEls,

shallots, red papper

Yellow Tail 90

ROMCn, B0 yom o '-'.I-Jl- LI BT '-::I oM

tonito fakes, porsiey maoyo

Lobster & Scallop Ceviche 109

cocandl, lamarindg, chil
Tuna Crudo 114
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The Elaborate 495

icoster, king crab legs, Sger prowns
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Sateat

Garden Salad (V]

cucumber Chamy fomolo, red onior,

sumac dressing, crispy plta

Cured Salmon 83
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Honey Slaw Pecan Nut Salad (V) 62
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cilar fro, coramelized pecan nut, musiond mioyo

King Crab & Avocado 96

green appee, tadish, lomb lettuce
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Sashimi Moriawase (12 pieces) 195
salmon, luna, hamachi
Makimoneo Platter (16 pieces) 355

crunchy salmaon, crusted colifomia
spider rall, witle bay signature

(V] Vegetarian

Dear guest, we kindly request you 1o advise us if you are allergic to any of the menu items & we will be mare than happy to adjust
our menu in order for you to enjoy an allergy free dining experience with us.
All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes.

Nigiirs, Sasbume’
£ Metr

Sashimi (5 pieces) 05
saimon, func, homochi o unog
Nl'glrl' (2 pieces) 70

Uird hamock I, SCRFTEAf AN L 241 meg

Crusted California (8 pieces) 115

riob meal, avocods, cucumbar

Jariuki '-'.ILIIF S, TSI M58

Crunchy Tempura Maki (8 pieces) 135

SO M, Ot '||';|;' WwOasah b l::, fariki

CORL S

Crunchy Salmon (8 pieces) 120

SOl Mo, CRsoim chadsn, v l....'.Ju_

lempura crumbs, spring onion, srmcha mayo

Turtle Bay Signature (8 pieces) 175
S imio :=.'rr'|. L0 | .";JL' e, ..'-.'-_ll;'_‘.'j'.-_
JINCET mango, « biko, cucumbe

SOICY MaY0, YUZU miso

Spider Roll (8 pieces) 105

saft-shal| erab, um 1gl, avocoda, mango

niCy MOyo, Roney wasabhi souce

Soups

iomalo solsa

basil, kwash shick

Seafood Chowder 185

shAMps, MmUss

pls. colaman, scallops, fomoko, cress

Dysters é’ Caviar

Hand - Shucked Oysters David Herve
Served with Traditional Condiments

Surf & Turf 355

black angus tenderlain, lobster, sunchoke chips
herb jus

Date Couscous with Cauliflower
Steak (V) 119

siow cooked pumpkin, pomegranche, mint,
vegalcble jus, puple pololo chips

Sous Vide Chicken Breast 156

parmentier potalo, brussels speouls, chicken jus

black garlic puree, king oysker mushroom

gMWEMW‘tﬁ' 35

Truffel Shoestring Fries with Parmesan
Creamy Mashed Potatoes

Herbs & Garlic Roasted Mushroom
Creamy or Sauteed Spinach

Grilled Asparagus

Grilled or Steamed Seasonal Vegetables
Saffron Rice

(V) "nl'gggrariun

Dear guest, we kindly request you to odvise us if you are allergic to any of the menu items & we will be mare than happy to adjust
our menu in order for you to enjoy an allergy free dining experience with us.
All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes.

From the Lond

Angus Tenderloin 295
LSDA prime _'f.lﬂ-._: MGEsn poiad, DroCCoin,
hero buler, peppercorn sauce

Angus Ribeye 245
LISDA prime 320aqr, mash potalo,

grilied veqgeiobies, herd butier, Byme jus

Wagyv Tenderloin 375
groin fed 250gr, mushroom pures
oyslar king mushroom  herd buttar,

]
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Grilled Australian Lamb Rack 195

grain ted 2/0gr, purple potalo punes

cowul ifl Al herk LS

Bearnaise
Herb Jus
Wild Mushreom

From the Sea

Catch of the Day 195
phepored aCo -.J:I':_.' 0 Woul plefarenca

additional 100g 90

Seafood Mixed

|esbabar. & g CHID |z

Grill 405

s, jumbo prawns, scolops

catch of the Aoy calomor

Harissa Jumbo

L T lafenl, CHrus

Prawns 275
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Patagonian Toothfish 295

MISS malind s oo
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while asporogus, shifoke mushroom, pok chay

Lobster Thermidor 345

canad ian labater th

Poached Trout

scoftish frout skowdy

SIS Bty polo

||
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205

poached servad waith bufter dill souce,

io@s, shacrmed broccol

Pan Seared John Dory 225

B CTRCIITRER, § "-"‘II T IMa

puréa, asparagus, pickled cucumbar

lemon buher masaic

Seared Mackerel 195

l@mon caper souce, b
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roasted baby potolo

Roasted Turbot

|..'-I_1 S0 NN, Drus

lobster lomagen

215
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Steamed Lobster 315

buler gowlic, sleamed brocoling

Sauces from the Sea

Lemon Parsley Butter
Lobster Tarragon

Salasa Verde

Oéfffrﬁ' 55

Dark Chocolate Fondant
Filled with Matcha Green Tea
Créme Brilée Lemongrass & Kaffir Lime
Pineapple Carpaccio, Coconut,
Lime & Corriander

Mango Vanilla Meringue
Cherry Blossom

San Sebastian Cheesecake




