


 
        vegetarian  vegan  gluten free spicy  alcohol  raw  nuts  dairy   contains gluten                                                                                     All prices are in US dollars and exclude 10% service charge and 12% GST 

                                                                                                                                                                                                                                                                                                                * items are not including in half board meal plan 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPETISERS  

Cold  

 Zeytoun salad 

Crab salad with apple and cucumber lemon 

$39 

 Reef fish carpaccio  

Local fish, lemon dressing, pineapple, mango, caviar and 

avocado cream 

$42 

 Mezze platter  

Cold mezze, hot mezze, almonds and sumac 

$38 

 Ice tartare 

Job fish tartare, beetroot espuma and salmon caviar 

$38 

 White asparagus 

White asparagus, orange and potato chutney, hazelnuts, cheese 

emulsion 

$36 

Hot  

 Spinach ravioli 

Ricotta and spinach ravioli, truffle emulsion, parmesan foam 

and truffle 

$36 

 Pan-fried octopus 

Octopus, chorizo salsa, pesto puree, bell pepper coulis and 

saffron potato 

$55 

 Fisherman soup 

Seafood soup, seafood, ravioli, saffron aioli and parmesan sable 

$43 

 Black cod and artichoke risotto 

Artichoke risotto, cod espuma and cress 

$38 

 Rocket pesto risotto 

Rocket pesto risotto, prawns tartare, yogurt and mint leaves 

$42 

   

 

 

MAIN COURSES  

 Pan seared tuna 

Seared tuna with smoothie polenta, apple ginger puree, sesame 

sauce and onion rings 

$56 

 

 

Oriental crust 

Pan seared tooth fish with sweet potato puree, lemongrass gel, 

herb crust and oyster foam 

$58 

 Catch of the day 

Pan seared fish with bell pepper puree, modern piperade and 

bure blanc 

$52 

 Lobster tail with caramelle 

Seared lobster with carrot puree, caramelle pasta, caviar and 

pomegranate sauce 

$99 

 Tomato crust chicken 

Pan seared chicken with herb mash, potato mille feuille honey 

and pumpkin puree jus 

$58 

 

 Veal loin   

Mediterranean stuffed veal with green pea puree, pumpkin and 

green peas jus 

$62 

 Wagyu beef tenderloin with soft crumbed shell 

Tenderloin with smoked cauliflower puree, soft crumbed shells 

and black garlic pepper foam jus 

$110 

 Lamb tajine 

Braised lamb with couscous, vegetables, dry fruits, cashew nuts 

and fried onions 

$48 

 Pork belly 

Slow cooked pork belly with braised celery, celeriac puree, 

apple jell and bbq sauce 

$54 

 


