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All prices are inclusive of 10% municipality fee & 10% service charge 

 
Entrees            

 
Roast Butternut Squash Soup (V)          40 
Tempura Sage, Nutmeg Creme Fraiche  
 
Omani Lobster Bisque (^)            45 
Truffle Foam  

 
Rocket, Radicchio & Fig Salad (V,N, +)                         55 
With Parmesan Wafers, Toasted Hazelnuts & White Balsamic Dressing  

 
Warm Goats Cheese (V)            75 
Marinated, Baked Crottin, Brioche, Date Tapenade, Micro Herb Salad  

 
Smoked Duck Salad With Warm Foie Gras (^)         80 
Home Smoked Duck Breast, Pan Seared Foi Gras, Honey Soused Vegetable  

 
Seared Canadian Scallops (^)           75 
Champagne & Truffle Risotto, Cauliflower Foam & Caviar  
 
Rillet Of Smoked & Steamed Salmon (^)         70 
Toasted Sour Dough, Fresh Horseradish  

 
Prawn & grilled artichoke salad (+)                                          75 
With Garden Leaves & Truffle Dressing  
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From the Kitchen          

 
Frika With Cinnamon & Mint Grilled Pepper V)        100 
Spelt Grains, Almond, Pistachio & Peas, Broad Bean Salad With Saffron Aioli  

 
Whole Grilled Sea Bass (N, +)            140 
Citrus, Almond and Herb Salsa, White Bean Hummus, New Potato 
 
Slow Cooked Lamb Shank (^)            110 
Soft Polenta, Salsa Verde, Green Beans and Slow Roasted Tomato 

 
Free Range Black Chicken              130 
Roast Breast and Confit Leg, Potato & Root Vegetable Pave, Wild Mushroom & Thyme Jus  

 
Roast Cod                145 
Herb Butter, Green Beans, White Asparagus, Hand Cut Chips  
 
Butter Poached Turbot               185 
Carrot Puree, onion shells & oyster mushrooms  
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From The Grill  
Meat          
With Tempura Onion Rings, Slow Roast Tomato. Choice of a Side Dish and a Sauce 
Ranger Valley 300 Day Grain Fed Australian Black Angus 
Tenderloin                195 / 240 
180g / 250 g 
 
Sirloin                175 / 235 
200 g / 300 g 
 
Rib Eye                         225 
400 g 
 
Stock Yard 400 Day Grain Fed Wagyu Sirloin (MS 8-9))      335 / 450 
200 g / 300 g 
 
Silver Fern Farms (New Zealand) Grass Fed Rib Eye         165 
400grm  
 

Lamb  
Silver Fern Farms (New Zealand) “Barnsley Chop”         250 
 

Fish  
With Char Grilled Vegetable Brochette & Grilled lemon. Choice of a Side Dish and a Sauce 
King Prawns                       190 
Three 150grm + King Prawns  
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Atlantic Lobster (700grm approx)             325 
 
Norwegian Halibut Steak              175 
 
Fillet of Tasmanian Salmon              130 

 
 
 
Sauces                  

Argentinean Chimmi Churri (+)              
Rare’s Homemade Hot Sauce 
Wild mushroom, thyme and beef jus (^) 
Green peppercorn and caramelized onion 
Roast garlic, smoked paprika and olive butter (V)  
Gorgonzola, shallot and walnut butter (V, N) 
Classic béarnaise (V)  
Hollandaise  
Parsley Burre Blanc  
 

All sauces are 15 AED 
Also available – 
Selection of Whole Grain Mustards - Hot Chilli, Pepper Berry, Horseradish, Honey or Whole Seed  
Selection of Salts from around the World  

 
Sides  
Potato purée with white truffle oil (V)                
Soft polenta  (V)                  



(V) Vegetarian (+) Recommended By Lime Spa    (^) Contains Alcohol (N) Contains Nuts 
All prices are inclusive of 10% municipality fee & 10% service charge 

Hand-cut chips with roast garlic aioli (V)               
Duck fat roasted new potatoes, rosemary and smoked sea salt           
Poached green and white asparagus with manchego butter (V)           
Sautéed spinach with garlic and chilli oil (V, +)                
Roasted parsnip with almond and parsley pesto (V, N)            
Mixed leaf salad (V, +)                 All sides are 25 AED 

 
Finales 
                
 
Green Apple Cloud (N)              45 
Apple Sorbet, Pistachio Cake  

 
Sumac Strawberries & Cream             45 
With White Chocolate Sponge Cake, Strawberry Ice Cream   

 
Rare’s Chocolate Signature (N, ^)           70 
A selection of three samplers of our favorite chocolate desserts -                                                                                                       
Dark Chocolate Pave, White Chocolate & Basil Soup, Warm Milk Chocolate Brownie  
 
Treacle Tart (N)               45 
With Clotted Cream   

 
Warm Chocolate Fondant              45 
With Lavender Ice Cream, Chocolate Caramel With Vanilla Salt  
 
English Farm House Cheese Selection (N)          85 
Montgomery Cheddar, Applebys Double Gloucester, Cashel Blue, Stinking Bishop, Woolsery 
With Fig Paste, Walnuts, Toasted Purple Wheat Bread  
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(Subject to availability)           

 
Finales  

 
Banyuls “Terra Vinyas”, Grenache               70  
M. Chapoutier, Languedoc-Roussillon, France 
 
 


