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The Siddharta Lounge is the only rooftop restaurant and lounge in Yas Bay with
a vibrant atmosphere and incredible views of the Arabian Gulf. The menu offers a selection of
Mediterranean and Asian cuisine, as well as unique cocktails, and the atmosphere caters to a hip and
festive clientele looking for a memorable dining experience under the stars, and a late-night nightclub
experience to dance all night to the Buddha-Bar tunes.



TAPAS & STARTERS

BREAD fs # 35
Olive Tapenade, Sundried Tomato

SHRIMP TEMPURA & ¢ 110
Yuzu Ponzu Sauce, Shiso Leaves

LOBSTER DUMPLING & & 75
Creamy Red Curry

GAMBAS( SHRIMPS ) AL AJILLO &1 100
Green Chili, Garlic, Olive Qil, Paprika

SEA BASS CEVICHE = 85
Sea Bass, Avocado, Mango, White Balsamic Vinegar

WAGYU BEEF SLIDERS & # 130
Roasted Capsicum Compote, Tomato, Mustard Mayo, Lettuce

YAKI-HOKKAIDO SCALLOPS ¢ @ 170
Japanese Butter, Parmesan Cheese

CALAMARES & 80
Squid, Coriander, Red Chilli, Smoky Garlic & Lemon

HOMEMADE PLANTAIN CHIPS & GUACAMOLE ® 65
Tomatoes, Coriander, Lime, Avocado, Plantain Chips

PATATAS BRAVAS (& # 45
Crunchy Potato, Spicy Sauce, Chimichurri Sauce

DYNAMITE SHRIMPS & # 70

Sriracha Honey Sauce

g Dairy ¢ Gluten & Shellfish 3 Raw fish Nuts
ALL PRICES ARE IN AED & INCLUDE 5% VAT

@ Vegan




DUMPLINGS

MIXED SEAFOOD DUMPLING & & &

Prawns, Nile Perch, Carrot, Celery, Coriander

JADE DUMPLING

Sweet Corn, Mushroom, Carrot, Coriander

CHICKEN PRAWN DUMPLING & & #

Chicken, Prawn, Coriander, Carrot

SALADS

TUNA TARTAR =
Creamy Spicy Sauce, Avocado, Tapioca Root Chips, Chives

CHINESE CHICKEN SALAD #
Red Cabbage, Chinese Cabbage, Won Ton Dough, Sesame Vinaigrette

HEALTHY RED QUINOA SALAD ® & #
Goat Cheese, Baby Beetroot, Walnuts, Blood Oranges

BURRATA OTHERWISE (&
Crispy Quinoa, Tapenade Dressing

Eﬁ Dairy g Gluten &5 Shellfish 3% Raw fish Nuts (V) Vegan
ALL PRICES ARE IN AED & INCLUDE 5% VAT
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SUSHI

ENSO PLATTER (24 PCS)

Eight pieces of Nigiri Sushi (Tuna, Steamed Prawn, Salmon, Sea Bass)16 Pieces
of Sushi Rolls (Tuna Mango Roll, California, Crazy Crunchy Maki, Maki Furai)

SUSHI - MAKI (8 PIECES)

WAFU SHAKE MAKI ¢ & &

Salmon Tartar, Sesame Creamy Sauce

TUNA MANGO ROLL # @
Tuna Tartar, Mango, Spicy Mayo

VOLCANO # & (4
Shrimps, Chives, Spicy Mayonnaise

MAKI FURAI ¢ 7

Salmon, Cream Cheese, Avocado, Teriyaki Sauce

DYNAMITE MAKI 7 #

Shrimp, Dynamite Sauce, Avocado, Chives

CALIFORNIA @
Orange Tobiko, Crab Mix, Avocado, Cucumber

SHRIMP CALIFORNIA o
Lemon Mayo, Chives, Black Tanuki

VEGETARIAN # @

Shiso Leaves, Avocado, Asparagus, Carrots, Yuzu Pearls

CRAZY CRUNCHY MAKI ¢ &
Tempura Shrimp, Avocado, Crispy Tanuki

FUJIYAMA MAKI # (5 © ©

Salmon, Avocado, Cucumber, Feta

SPICY TUNA MAKI f& #

Tuna Tartar, Avocado, Tanuki, Shrimp

SASHIMI & NIGIRI =

SUSHI - SASHIMI (4 SLICES)

Tuna, Salmon, Sea Bass, Steamed Prawns

SUSHI - NIGIRI (2 PCS)

Tuna, Salmon, Sea Bass, Steamed Prawns

g Dairy ¢ Gluten & Shellfish 3 Raw fish Nuts (V) Vegan
ALL PRICES ARE IN AED & INCLUDE 5% VAT
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MAINS

TENDERLOIN STEAK # & 250
Green Beans, Pepper Sauce, Mashed Potato

PRAWN LINGUINE # & 160
Roasted Capsicum, Basil, Grilled Prawns

PRAWN ASIAN RISOTTO & 100
Thai Sticky Rice, Tiger Prawns, Anticuchera Sauce, Gremolata

RIB EYE STEAK (& 220
Angus Prime, Creamy Yuzu, Asparagus, Zucchini

BRAISED BEEF SHORT RIB # f5 155
Mashed Potato, Crispy Quinoa, Spring Onion

TROPICAL SALMON (& 190
Sweet Miso, Mango, Basil Salad

SEAFOOD PASTA MANICHE # & @ 120
Prawns, Clams, Pine Nuts, Parmigianino Reggiano

SEA BASS p B & 190
Potted Shrimps, Venere Rice, Carrots Crips, Lemon Butter Sauce

CHILI CHICKEN & 110

Sautéed Vegetables, Soy Sauce Glaze

g Dairy ¢ Gluten & Shellfish 3 Raw fish Nuts
ALL PRICES ARE IN AED & INCLUDE 5% VAT

@ Vegan




SIDES

SAUTEED VEGETABLES

Baby Corn, Carrots, Asparagus, Capsicums

STEAM RICE

Jasmine Rice

GLUTEN-FREE BREAD

Sun-dried Tomato, Olive Tapenade

FRENCH FRIES
With Maldon Salt

SWEET POTATO FRIES
With Maldon Salt

TRUFFLE & PARMESAN FRIES

With Parmesan Cheese

MASHED POTATO (&

Cream, Butter

DESSERTS

ICE CREAM SELECTION 15
Ask for the Daily Selection

SORBET SELECTION

Lemon grass, Ginger, Passion Fruit

SEASONAL FRUIT PLATTER

Selection of Seasonal Fresh Fruits

CITRUS CHEESECAKE # (5

Baked Cheesecake, Fresh Mango Compotes

CHOCOLATE TEXTURE # 5

Chocolate Devil Sponge, Ganache, Raspberry Compote

SPANISH CHURROS # &

Chocolate Sauce, Vanilla Ice Cream

Eﬁ Dairy g Gluten

&S Shellfish 3% Raw fish
ALL PRICES ARE IN AED & INCLUDE 5% VAT
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