SALIA

SEAFOOD GRILL & BAR

ALA CARTE MENU

SALADS

HOMEY GARDEN SALAD (V)186 Caleries | G5
Seasonal Vegetables, Fresh Herbs, Seeds, Lemon Vinaigrette

ROCCA LEAVES (€) 369 Calories | 74
Prawns, Burned Avocado, Pomegranate Dressing, Sumac

CAESAR SALAD (G/F/E/MD/D) 295 Calories | 115
Prawns or Chicken, Baby Gem, Saffron Aioli, Turkey Bacon

BEETROOT AND GOAT CHEESE SALAD =4 Calries | G7
Fennel, Orange and Grape Syrup

BURRATA (V/N/D) 495 Calories ] 88
Oven Baked Tomatoes and Bell Pepper, Pistachio Pesto

SEAFOOD SALAD (C/MO/SE) 373 Calories | 95
Avocado, Lettuce, Smoky Orange Dressing

APPETIZERS

RED CAVIAR 489 Caleries | 290
Spicy Butter, Sour Cream, Chives and French Baguette

HALF DOZEN DIBBA BAY OYSTERS Mo 144 Calories |119
Raspberry Mignonette, Hot Sauce, Lemon

TUNA TARTAR (F/SE/G) 321Calories | Q7
Avocado, Harissa Pesto, Caviar, Cracker

HAMACHI CEVICHE KUMQUAT =287 Calries | 105
Lime, Cucumbers and Coriander Seeds

CRISPY CALAMARI (F/D) 176 Calories | 77
Emirati Spice Mix, Lime Aioli

CHARRED OCTOPUS TENTACLES F/P/N) 254 Caleries | 109
Olives and Chermoula Sauce

CREAMY TOMATO PRAWNS (©/B/N) 235 Caleries | 85
Smoked Paprika, Basil Oil, Garlic Croutons

SELECTION OF HOT MEZZEH (©/P/SEN) 576 Calories | 58
Chicken Musakhan Rolls, Cheese Sambousek, Spinach Fatayer, Meat Kibbeh

G Gluten, C Crustaceans, E Eggs, F Fish, P Peanuts, SO Soybeans, D Dairy, N Nuts, CE Celery,
MD Mustard, SE Sesame, L Lupin, MO Mollusks, V VVegetarian, H Honey, VG Vegan, A Alcohol
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SOUPS

SPICED TOMATO SOUP (V/D/G) 349 Caleries | 58
Roasted Bell Pepper, Basil Oil, Focaccia

SEAFOOD HARISSA SOUP (FIMOC/CE) 415 Calories |72

Burned Leek, Smoked Tomatoes

PASTA AND RISOTTO

TAGLIATELLE (S/C/D) 578 Calories | 149
Lobster, Leek, Bisque, Fresh Herbs

SPAGHETTINI BOLOGNESE (¢/¢/P) 614 Calories | 119
Ras Al Hanout Spice, Parmesan

SAFFRON RISOTTO (©/P) 643 Calories | 109

Tiger Prawns and Baked Lemon

FROM THE OCEAN

TIGER PRAWN US F/N)243 Caleries | 138
Harissa, Caramelized Lemon

SEAFOOD MIXED GRILL (F/MO/B/N)922 Calories | 27O
Daily Catch, Octopus, Lobster, Prawn, Squid

GRILLED SEABASS (P 434 Calories | 147
Burnet Fennel, Tomato Relish

POACHED SEA BREAM 46! Caleries | 145
Leek Bouillon, Baked Lemon, Tomato Pizzutello, Basil Oil

SEARED TUNA STEAK F/D/CE) 392 Caleries | 1G7
Asparagus, Classic Sauce Vierge

CATCH OF THE DAY (F/D/CE) 460 Calories ] 149
Chefs Favorite with your Choice of Sides

WHOLE LOBSTER (C/D/C) 460 Caleries | 348
Café De Paris Butter, Lemon with your Choice of Sides

G Gluten, C Crustaceans, E Eggs, F Fish, P Peanuts, SO Soybeans, D Dairy, N Nuts, CE Celery,
MD Mustard, SE Sesame, L Lupin, MO Mollusks, V VVegetarian, H Honey, VG Vegan, A Alcohol
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FROM THE LAND

GRADE 5 WAGYU BEEF FILLET (@ 727celories | D09

Horseradish Puree, Smoked Leek, Anise Star Jus

COWBOY STEAK © 85 Calories | 305

Seasonal Grilled Vegetables, Chermoula Sauce

300GR GRILLED PRIME BLACK ANGUS RIBEYE (P/N) 973 Caleries | 229
Asparagus, Café De Paris Butter

SLOW ROASTED PRIME BEEF SHORT RIBS (G/CE/D) 746 Calories | 15D
Arabic Coffee, Pomegranate BBQ

AUSTRALIAN LAMB CHOPS (CE/D) 766 Calories | 199

Harissa Hummus, Chickpea, Lemony Labneh, Mint

FREE RANGE CORN FED CHICKEN BREAST (P 686 Caleries | 129
Young Potatoes, Mint Yogurt, Garden Salad

VEGETARIAN
CHARRED CAULIFLOWER /PN 364 Calores | G8

Pomegranate, Lemony Tahini, Pistachio

ROASTED BEETROQOT (V/b/N) 288 Calories | GG

Goat Cheese, Mountain Honey, Nutmeg

TRUFFLE TAGLIATELLE (V/P) 466 Caleries | 83

Tossed Mushrooms, Creamy Burrata, Fresh Herbs

PAPPARDELLE, RICOTTA G/V/IND) 514 Caleries | 78
Zucchini, Basil, Sun-Dried Tomatoes

G Gluten, C Crustaceans, E Eggs, F Fish, P Peanuts, SO Soybeans, D Dairy, N Nuts, CE Celery,
MD Mustard, SE Sesame, L Lupin, MO Mollusks, V VVegetarian, H Honey, VG Vegan, A Alcohol
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ACCOMPANIMENT | 36

HOUSE SALAD v
BAKED YOUNG POTATOES V<
MASHED POTATOES Vv
FRENCH FRIES V
BURNET FENNEL v
GRILLED ASPARAGUS v
SAUTEED MUSHROOMS v/
CHARRED BROCCOL.INI ™

SAUCES |19

TOMATO RELISH V)
CHERMOULA SAUCE v
CAFE DE PARIS BUTTER V/P)
GREEN PEPPER SAUCE VP
MUSHROOM SAUCE V/©)
SAUCE VIERGE V)
WARM HARISSA SAUCE v
LEMONY TAHINI SAUCE V/P)

DESSERTS
SEASONAL CUT FRUITS AND BERRIES (V6229 Caleries | 45

BERRY TART H/G/D/E) 347 Calories | 55
Seasonal Berries, Mix Berry Confit, Vanilla Cream

SAN SEBASTIAN PISTACHIO CHEESECAKEG/N/D/E) 418 Caleries | G5
Fresh Strawberry, Pistachio Sauce

STICKY WARM CHOCOLATE BROWNIESG/N/D/E) 289 Calories | 55
Gelato Baklawa, Salted Caramel

pAVLOVA(G/N/D/E) 254 Calories ] 55
Mango Passion Coulis, Saffron Lemon Cream, Fresh Mango

G Gluten, C Crustaceans, E Eggs, F Fish, P Peanuts, SO Soybeans, D Dairy, N Nuts, CE Celery,
MD Mustard, SE Sesame, L Lupin, MO Mollusks, V VVegetarian, H Honey, VG Vegan, A Alcohol



