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Appetizers
<DBal)

(A)(N) Foie gras terrine, date chutney, brioche,
spiced caramel powder
el el S (8 s (35 30 ¢ pall) e o) ) 58 Baba (le) ()

O (N) Yellow fin tuna and banana tartar with guacamole
saSl sl e Jsall 5 Usill dlan s (cke) O

(A) Prawn cocktail marina, wakame jelly, caviar tomato,
Kombu floss
sl s oS ¢ LS alalala ¢ i ()l JiS S Uyl ()

(A)(N) Marina Sampler

Selection of appetizers at chef’s discretion
apdll Laa) (e SOl (e AL Uy lall (Buda () ()

(V) Cucumber feta cheese parcels, datterino tomatoes

lemon oil, 8 years aged balsamic
Osallls 5 ¢ 5 i alalala (L diia adad ¢l (<o)

O (V) Seasonal salad with balsamic dressing,

cherry tomatoes, parmesan cheese
Ol A el dalia g pus gall Al () O

Marina Caviar Experience
Beluga, Imperial, Tobikko and Salmon roe
el 5 S Joyl el LAl

Chilled lobster salad, espelette, cous cous,
gazpacho ice cream
L5 S Gl bl (eSS ) adl ol s Al

(N)(A) Two temperatures of Alaskan crab and bread crunch
sl QUBJSJ‘PL;‘AJAL;‘;)*AML;“YV‘ ol uLL).m (LﬂA)(Lﬂ)

(A)(N) Scallops, confit of spiced veal belly,
nashi pear and oqion compote
Jm.\l\g'_\).ms}‘é_ﬁ:\_nuab\ s'é)@_m:g)h'émc_\:\s.us “_ijﬂs.m\ (LAA) (@J)

O Oysters with shallot vinegar

(Oysters are priced daily according to the variety)
Jall Lo sliall e jlaall (e 4y 30 s O

(Fasdl Gl Slandd o SVl Loy oo Jlaall)

Marina Caviar Service 4wkl s Laad

Imperial (50g) Juw«! Beluga (50g) s Royal Beluga (509) ‘e b dus)
(Caviar is priced daily according to the variety)

(e sd) Gondl Jlaad o dlaie YU La sy yaaw JLESY)

Soups

Jo gial) (gakal)

(A)(N) Crustacean bisque with prawn dumpling
)l g Sadl) o jlad) sl (&) (o)

Hot and sour seafood soup
JIA.“ ju.b.alal\ ‘);..d\ ‘)Laz :;L.u;

O (V) Minted green pea gazpacho, yoghurt, piquillo, radish
Jad o LS 0l g liailly o) puadd) S5l 55 5 (o) O

Meat and Vegetarian Main Course
L ) Jladl) g o galll (glakai

(A) Certified Australian beef tenderloin, foie gras,
crispy fondant potato, flaked Wagyu beef cheek
)5 daad) aal e 488 5 i) i gl Ualadl ())ai b caaina I jiul 35 pala (&)

Duck Cantonese with ginger and shiritaki
Al jall Bapanl) addd 5 yiad) g (s IS Jal)

Stir fried chicken,

Japanese plum sauce, crispy noodles
S & all dalia s ol 3K e il zlaal)

(V) Risotto of vegetable with smoked cheese
il Al pe Jladll iy (o)

(V) Spring vegetable tempura with wasabi mayonnaise
Lguall 4 e pa oy Al jlad | saad ()

AED

125

115

125

135

75

65

300

185

160

120

90

90

75

180

135

130

100

100

Seafood Main Course
Qi) ) L gkl

(N) “Marina Seafood Experience” (for two)
Boston lobster, tiger prawns, scallops, oysters,
fish of the day and prawn Malaysian fried rice
(Omadidl) saall HLa 3y s (la)

el da on s pall Jlaall aSlh aaall 53 Gl il (o g 1S S
Aol A8kl e gl )l ae Sl )Y

(A) Lemongrass steamed red snapper in light soya nage,
crunchy squid ink and Japanese buck wheat noodles
Aiall L guall 2l Ja) o mase O gelll Al Hili 3y ) class ()

Al el pudl Adaial) lasis (e i s

(A)(N) Miso marinated salmon, beetroot, pak choy, fried rice
L.;“JJ‘ cgr\gmu)ﬂac).\uﬁx ‘J‘):"AL‘&JS"‘U}A“‘ (LﬂA) (Lﬂ)

O Papillotte of Chilean sea bass and fresh crustacean
CJU:H Lﬁ)w‘J):‘Mﬂ‘ é)ﬁj@_)ad\uiw\uﬂm @)

(N) Wok fried Singapore chilli tiger prawns,
udon noodles and sesame oil
sl Gy g o) 380 (Sl (g sl Sl Gl M (<)

(N) Atlantic halibut baked in salted bread, celery mousseline,
lemon jelly and seaweed cream

S s sa iman S e (il il Y sl class

Appad) lladal) oy S5 ) pell L (ko)

(N) Wok braised turbot with black bean sauce, tofu
il o5l e (la)
Sl 5 " Samaa iUl el Clze elasudl oLl sealdl) dialia aa

‘Live’ Boston Lobster Selection
N GNP

Choose from our selection of “live” lobsters and have it

cooked to order with your choice of side orders.
Lailall GLIYY (e LR e o geha plan 5 ) SIS HISH ALK (o U

Preparation Styles
udandl) ]

O Grilled — Steamed — Thermidor (A)
(&) Lsmandi— il e gsie O

Wok: Singapore, Szechwan, Cantonese, Black Bean
o123 saall ¢l gaslal) — (5 33 gIS — ol giias — ) ilaips — &) 1)

Sauces: lemon butter, garlic butter
é‘)l_ﬂ\ Lala ’?}ﬂb aA.\J ,U}A:\“L\ A.\J.“ LLILAXAA”

Side Orders
dilall gLb)

(N) Wok fried broccoli with garlic and oyster sauce
iy Y dalia 5 a1 e Alid) IS5 5l (le)

O (V) Wok fried bean sprouts with spring onion
i) Jead) ae s3all 4y sanl) ol paldl) () O

(N) Malaysian fried rice
4 ) dgy e Jad) 5590 (<le)

Steamed buttered vegetables
Jadl le s

(V) Crushed potato with olive oil
O ) g A syl Ualladl ()

O (V) Edamame beans
bl saldll (o) O

Dishes indicated with (V) are Vegetarian, (A) contains Alcohol, (P) contains Pork, (N) contains Nuts and
O is Diabetic friendly. All prices are in AED and inclusive of 10% Municipality fees and 10% Service charge.
e o g st (he) 38 o (g5 () oS e st (&) i (0) a3 Gk
ek g %105 bl sy %10 ety Y aa Al ) gaes s Sull (o sal i O

AED

850

160

150

165

175

210

185

580

35



