OYSTERS

Fresh Oysters Served on Crushed Ice
With Mignonette, Lemon, Tabasco
Roumegous

Fine de Claire

Dibba Bay

RAW SELECTION

salmon Carpaccio (G)
Avocado, Sour Cream,
Grapefruit Segments, Chervil

Seabream Carpaccio
Castelvetrano Olive, Orange,
Pink Pepper, Puffed Quinoa

Tuna Tartar (D, G, N)
Yogurt, Cucumber, Walnuts Croutons

Angus Beef Carpaccio (D, N)
Truffle Mousse, 24-Months Parmigiano
Reggiano, Rocket, Hazelnuts

STARTERS

Chicory Salad (D, N)
Fig, Goat Cheese, Pickled Walnuts,
Chives, Walnuts Dressing

Panzanella Salad (D, G)

Heirloom Tomato, Taggiasca Olive,
Cucumber, Red Onion, Feta, Croutons,
Citrus Dressing

Prawns Saganaki (D, G, S)
Sautéed Prawn, Feta, Tomato, Garlic,
Parsley, Bread Croutons

Crispy Calamari (G)
Basil Salt, Rosemary Mayonnaise, Lime

Gran Fritto Misto (G, S)
Crispy Soft-Shell Crab, Prawn, Whitebait,
Calamari, Zucchini, Aioli

Burrata (D, G)
Cherry Tomato, Basil Pesto,
Lemon Compote, Focaccia Bread

Oven Baked French Brie (D, G, N)
Black Truffle, Walnuts Bread,
Organic Honey
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PASTA AND RISOTTO

Pesto Mezze Maniche (D, G, N)
Basil and Pistachio Pesto, Green Beans,
Potato, Confit Tomato

Mushroom Risotto (D)
Wild Mushroom, Black Truffle

Seafood Fregola (G, S)
Octopus, Prawn, Calamari, Clam,
Mussel, Saffron

Clams Linguine (A, G, S)
White Wine, Garlic, Oil, Chili Pepper

Prawn Tagliolini (G, S)
Free Range Egg Tagliolini, Asparagus,
Datterino Tomato

Crab Rigatoni (G, S)
Picked White Crab, Zucchini,
Datterino Tomato, Amalfi Lemon

Mushroom Ravioli (D, G)
Sautéed Porcini Mushroom,
24-Months Parmigiano Reggiano Fondue

FROM THE SEA

Seafood Soup (D, G, S)
Mediterranean Stew, Seabass, Clam,
Mussel, Sourdough Crouton, Saffron Aioli

Fish and Chips (G)
Battered Cod Fish, French Fries,
Apple and Fennel Salad, Tartare Sauce

Grilled Salmon (D)
Fennel Purée, Shaved Fennel and
Orange Salad, Taggiasca Olive

Pan Seared Seabass (D)
Braised Endive, Carrot and Orange
Emulsion, Dill

Sautéed Mussels 500 gr (A, D, G, S)
White Wine, Garlic, Parsley, Chili Pepper,
Bread Croutons

Grilled Octopus (D)
Barley, Bell Pepper, Tzatziki Aioli

Salt Crusted Sea Bass 1000 gr (D)
Oven Baked Whole Seabass, Salad,
Dill, Lemon Butter

(s) shelifish
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(N) Contains Nuts

(¢) ciuten

SEAFOOD MARKET

Selection of Whole Fresh Fish or Seafood

Sold by 100 gr at Market Price. Please Ask Your Waiter
for the Seasonal Fresh Catch Of The Day. Josper Grilled
served with your choice of sauce.

Sauces
Lemon Butter sauce (D) Mushroom Sauce (D)

Spicy Diavola Sauce Green Peppercorn Sauce (D)

LOBSTER CLUB

Whole Lobster (600 gr) 420
Half Lobster (300 gr) 210

Lobster Spaghetti (G, S)
Lobster Spaghetti, Datterino Tomato
Fresh Basil

Lobster Salad (S)
Poached Lobster, Baby Salad, Mango,
Cucumber, Red Radish, Lemon Dressing

Grilled Lobster (D, S)
Garden Salad, Lemon Butter Sauce

FROM THE LAND

Roasted Corn Fed Chicken 130
Spicy Diavola, Potato, Baby Pepper,

Salmoriglio

Grilled Lamb Chops (D) 170

Green Peas, Mint, Baby Beetroot, Jus

Black Angus Rib-Eye 300 gr (D) 240
Rocket, Cherry Tomato, Parmesan,
Aged Balsamic

Prime USDA Beef Tenderloin 220 gr (D) 220
Hasselback Potato, Broccolini, Jus

Veal Milanese (D, G) 275

Breaded Veal Cutlet, Cherry Tomato,
Rocket, 24-Months Parmigiano Reggiano

(A) Aicohol (D) Dairy

All prices are in AED and inclusive of 10% service charge, 7% Municipality fees and 5% VAT



SIDES

Roasted Potato (D)

Garlic and Chili Charred Broccolini
Baby Carrot, Maple Syrup, Chives
Sautéed Asparagus, Lemon Butter (D)
Truffle Mash Potato (D)

Truffle Fries (D)

PIZZAS

Margherita (D, G)
Tomato, Mozzarella, Basil

Diavola (D, G)
Tomato, Mozzarella, Beef Salami,
Chili Pepper, Smoked Provola

Mediterranean (D, G, N)
Basil Pesto, Mozzarella
Grilled Vegetables, Artichoke

Prawn (D, G, S, N)
Basil and Pistachio Pesto, Mozzarellq,
Prawn, Asparagus

Tuna and Onion (D, G)
Tomato, Mozzarella, Canned Tuna,
Onion, Bell Pepper, Black Olive

Truffle (D, G)
Black Truffle, Mushroom, Rocket,
24-Months Parmigiano Reggiano

Burrata (D, G, N)
Tomato, Whole Burrata,
Grilled Eggplant, Basil Pesto

Cheese and Honey (D, G, N)
Mozzarella, Gorgonzola,
Parmiggiano Reggiano, Provola,
Ricotta, Organic Honey, Walnuts

Quattro Stagioni (D, G)
Tomato, Mozzarella, Turkey Ham,
Mushroom, Artichoke, Taggiasca Olive

Chicken (D, G)
Tomato, Mozzarella, Chicken, Eggplant,
Salty Ricotta

Calzone (D, G)
Turkey Ham, Mushroom, Mozzarella
Ricotta, Sauce

@@boardwakdubqi

45
45
45
45
55
55

85

105

95

15

105

145

135

1o

15

105

125



