Sterters

Crupy Calamari
: dips, lime
Cuuhﬂnw Fapcum V]
shoved pacorina, truttle olu dip
Aspﬂrngus Hdlnndﬂm
gralin with parmiggione reggiono, secweed bufler and hollondaise sauc

Seared Scallops 45

celenioc puree, hazelnu, green oil, tendon beel, micro harbs

Octopus a la plancha 35
pepeer coults, plonklon exira viigin olive oll and coyenne

peppe, lennel & cronge salod, Block garlic pures

Smoked Swordfish 65

masculun salad, sea grepes, moldan salt, alive ail

Blue Lobster Salad 95

asparagus, cucumber, palm heart, lobster veloutd,
chareed leeks, green apple dressing

Marinated Anchovies 45
fannel solod. lemon

Carabineros Crudo 20
jumbo corabinerns prowns shightly, marinabed

cormnge -\.I"'Il'i l.'.'.rl'.llf"'li.'!i'?'r_ |I|!".-"' CONECIE H!'Il.'t: CISSIRINg Covior

Potato Millefeuille 60

with creme fraiche, cured balk salman tonore and cscletra covar

Chilled Alaskan King Crab Legs 85

warm buther, house dips

Prawn Cocktail 55

U7 shiimps, ovocodo & appee, yuze pearl, cockiail drssing, rice crisp

laricrs
S Cow Bar

cucumber, chemy lomalo, red onior
Sfﬁﬂk rﬂrhr LLIIOC CEss [y, Crspy p T
'. 8 A |18 .-I.- -i- ..I-.I..-:_.| CIpars shard, gherkins C rsarmn"

FSErodis e pestiosd. oronge, bealool gel
&ﬂfﬁs‘] Sa.fm SIMOn foee, SOVEd CUCUHT Dal
cofander, ginger, sasame, Cinus-soya dressing ime aioll, green apple dredsing
i Honey Slaw Pecan Nut Sn}nn‘ (V)
Tﬂ'ﬂwrﬂﬂ ad CaobDon white cal L] o
ramachi. tom vom moninode, sun dried fomatc e onioa, cilantio, coram -_-|:.»_-.-_, B0
bonile flokes, parskey mayo Tidsberrd
Elevate your dining with our Elevate your dining with our
exquisite farfar & raw bar specials exquisite salad specials
Blue Fin Tuna 75 King Crab & Avocado 55

capeds, shallols, chives, musiard, masclur

LAY, POl ﬂ'll.:i'?-'-_.-

Line Caught Wild Sea Bass

tenne and potalo cream, cress, chives,

65

shallots, red papped

Lobster & Scallop Ceviche

samarind, chil

55

Coconut

Blue fin Tuna Crude 65

WYUZL - SO8, [CRODBNG

The Elaborate

obster, king crab legs, Sger prowns

355

chilled marinated mussels, owsters, luna lardre,

salman tarfore, lobster scallop coviche

Sataas

Garden Salad (V)

leman vinaigrefte, palato

Clrisp

ghean opple, radish, lamb lethece,

)
ik

(V) Vegetarian

Dear guest, we kindly request you o edvise us if you are allergic 1o any of the menu ilems 8 we will be more than happy to adjust
our menu in order for you 1o enjoy an allergy free dining experience with us
All prices are in UAE Dirham and are inclusive of all applicable service charges, local tees and laxes.

‘ Soups

Sbvﬂnnshdhnuh&l.pm

hemgl Waci, Basil, bervcish shick
Elevate your dining with our
exquisite soup specials
Seafood Chowder

shfimps

Dysters S Caviar

Hand - Shucked Oysters David Herve
Served with Traditional Condiments

|"'|;.-\...

115

mMusseds, coRaman

Elevate your dining with our
exquisite oysters & caviar specials

QD placass A5

Caviar

Oscietra

d0g 280
50qg 450
100 790
30g 1390
50g 2490

scollons, lomalo, Crass

Dul'e Cnuscuus with Cauliflower Steak (V)

shlow cooked pumplin, -—J e, mind

VEOENCI O LS, DUl ;'lil' ool )

Sous Vide Chicken Breast

parmantier patalo, baussels spiouts, cf Chen jus
: lack QOIliC plrae, ung oyshed MUS OO

Elevate your dining with our
exquisite chef's signature specials
Surf & Turf 145

|..'l|n.'J-_l. LATHLUS '-I'.'fr'.J'r."Ill:-rI KSR ‘JLII'I-'_P'-'_IkIJ -.'.'ill‘.'.l:'-_

herb jus

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

Dur Sigwattres o Share

Elevate your dining with our exquisite
signature to share specials

Sashimi Moriawase (12 pieces) 125
saimon, una, hamaochi
Makimono Platter {14 pisces) 255

crunchy salmon, crusked colformia, spider rall, turle boy sgnature

Nigiire, Sashupd ; Wekr
Elevate your dining with our exquisite nigiri,
sashimi & maki specials

Sashimi (5 pieces) 29

simon, una, hamochi of unagi

Nigir'l' (2 pieces) 40
luna, hamachi, solmon, unagl o shrimp

Crusted California (8 pieces) 70
crob meot, avocado, cucumber, tanuki, iobiko, moyonnoise
Crunchy Tempura Maki (8 pieces) 20
I.I"|I-"|';I. WG OO0, '-.“v‘w'.:'.r:'.lll'l '-\_'ll'.'flli'k.u HQanux, L.'"ll TN
Crunchy Salmon (8 pieces) 85

ED'II""SF'I. cream cheese, El'v‘{:'CDEjG_ tempura crumos,

IJF""'.g Cfisir, & II"_'II'_'l-"J- rl'"-"'_1:.-"_'l

Turtle Bay Signature (8 pieces)

shnmp fempura, crab meat, avocodo, ginger, mango
iobko, cucumber,

105

SpICY MOYD, YUZL MEso

Spider Roll (8 pieces) 95

sottshell crab, unogl, avecade, mango
spicy moyo, honey wasabi souce

(V] Vegelarion

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

From the (ond

Angus Ribeye

JSDA prime 320qgr, mash pofalc

il |'_'_: -.-I_'ﬂ:«:l'_::_iLi =3, |"_'!L- i..!'_li':'_'-_ |'.?"-'_' | L

Gnﬂed' Ausrrnﬁnn l‘.amb Radr

caulifower herb pus

Elevate your dining with our
exquisite from the land specials
Angus Tenderloin 95

USDA prime 260gr, mash polato
broccoling, hark butlar, PRprErcom Sawoe

Wagyu Tenderloin 155
grain fed 250gr, mushroom puree
oysler king musheoom, herh Dot

vellow cauliflower puree

Sauces from

#’é’ W (Choose one)

Peppercorn
Bearnaise

Herb Jus

Wild Mushroom

From the Sea

m‘rh nfﬂm Day

rapared oc ng ko youl praterence T
uddll'mn:ll lmg a5 'Ii
Poached Trout

SlNEN INGuUl 55w y EOCCNE Sarved with buther dill s
sisomed baby polaioes, sieomed brocco

Seared Mackerel
SMGon COper souce, boraly. :-..-_J.IE:

and cherry lomaio salod, roastad DO oo

Elevate your dining with our exquisife
from the sea specials
Seafood Mixed Grill

Sauces from
e S@a (choose ond

Lemon Parsley Butter
Lobster Tarragon
Salasa Verde

lobster, king crab lags, jumbo prawns, scollops, cotch of the day, colamar

Harissa Jumbo Prawns
gorlic
Patagonian Toothfish

misc maringted toothbish served with persvian

tahini clirus, medculon solod

whil i alfalalla /WL gnilcaks MUk om, |.|r_-'- eheny

Lobster Thermidor

canadion Iobster, three grain risatio, olive oil

Pan Seared John Dory

edmome, edmame puiee, asparagus, pickled cucumber,

amon bulter mosaic

Roasted Turbot

brojsed fennel, brussel sprouts, butlermul coulis, chamed lemon,

lobsier lamogon

Steamed Lobster

butler gailic, steamed bracoling

Créme Brilée lLemongrass
& Kaffir Lime
Pineapple Carpaccio, Coconut,
185 Lime & Corriander
95 Mango Vanilla Meringue
San Sebastian Cheesecake
135
165 exquisite desserts specials
Dark Chocolate Fondant Filled
75 with Matcha Green Tea 15
20
85
155




