BITES AND STARTERS

VEGETABLES CRUDITIES | V
Hummus, Guacamole, Labneh

AUBERGINE CAPRESE | V
Baked Eggplant, Mozzarella Cheese, Tomato,
Picked Basil

CHICKEN GYOZA |G N
Water Chestnut, Shitake Mushroom, Spring
Onion, Soy Vinegar Roasted Chili Oil Sauce

MEXICAN COBB SALAD | P

Crispy Lettuce, Avocado, Tomato, Cucumber,
Corn Kernel, Peppers, Soft Boiled Egg, Bacon,
Cheddar Cheese, Lemon Herbs Dressing

REEF FISH TIRADITO

Peruvian Ceviche, Chili-Citrus Sauce, Manioca
Chips

DESSERT

GRANOLA TART [N
Lemon Curd, Berries, Kiwi, Mango, Strawberry
Coulis

PLANT BASED NUTRITION BAR | N
Cacao, Blue Berry, Goji Berry, Pistachio, Rolls

Oats, Almond Butter, Agave Syrup

CHUNCKY FRUITS BOWL
Chia, Crusted Mint, Lemongrass & Citrus Sorbet

ICE CREAM

BAO BUNS

» BBQ Pork Plum Relish, Spring Onion, Apple &
Carrot Slow | P G

» BBQ Chicken, Plum Relish, Spring Onion, Apple &
Carrot Slow | G

GRILLED SANDWICHES

*Focaccia, Honey Roast Ham & Gruyer Sliders,
Organic Flaxseed, Mustard | P G

*Nine Grain Bread, Plum Tomates, Brie, Olive
Tapenade, Wild Rocket | G

LAGANA |G
Greek Flatbread with Marinated Olives, Semi Dried
Tomatoes, Greek Feta, Parsley, EVOO

TEMPURA

- Reef Fish | G

« Vegetables: Shitake Mushroom, Eggplant, Leek,
Broccoli, Carrot, Onion | G V

« Combination |G S

Chuka Wakame-Ginger Pickle, Soy Mirin Dip

GREEN TEA SOBA NOODLES | V

Chilled Served with Bokchoy, Wakame, Spring
Onion, Edamame, Ponzu Sauce, Roasted Sesame
Seed

BEEF OR CHICKEN BROCHETTES
Sumac, Tomato and Onion Salad, Smoked
Eggplant Dips

SAMAK MESHWI | S
Emirate Grilled Reef Fish Fillet, Sautéed Peppers,
Chickpeas Split, Harissa Yogurts Sauce

Coconut, Pistachio, Nutella, Berries (P)Pork, (G)Gluten, (v)Vvegetarian, (N)Nuts, (A)Alcohol,
(s)seafood

SORBET

Coconut, Mango, Lemongrass & Citrus Sorbet, Kindly notify one of our team members if you have any

Passion Fruit allergic or intolerance

Applicable for All Inclusive and All Inclusive Premium
meal package only.
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