MENU

EMIRATI SEABASS TARTAR
Yuzu and Labneh Mayo, Avocado, Green Herbs, Fermented Tomato water (D)

THE TALE OF THE OYSTER
Oyster Tartare, Bahraini Gum berry Pickle (S) (A)

Oecond Caanse

LOCAL MACKEREL
Sourdough Crouton, Baharat Qil, Red Radish, Za’atar Mayo

ONE FLEW OVER THE CUCKOO’S NEST
Quail, Smoked Freekah, Cinnamon Cocoa

BAHRAINI BOUILLABAISE
Venus Clams, Local Prawns, FishFarm Seabream, Farro (S)(D)

LAMB 2 WAYS
Braised Lamb, Crispy Lamb Chop, Bulgur, Physalis, (N)(D)

Dessert

LUmi
Black Lemon Ice cream, Pistachio, Pomegranate (D)

Black Chocolate Bar
Dark Chocolate, Dates, Caramel, Camel Milk Ice Cream (N)(D)

Dishes may contain nuts, dairy or shellfish.
(A) Alcohol, (D) Dairy, (V) Vegetarian, (VE) Vegan, (G) Gluten Free, (N) Nuts, (S) Shelfish.

No hidden extras. Our prices are inclusive of 5% VAT and 7% Authority Fee.

WINE PAIRING

Ol eleame Cocktail

ROCCK & ROLLIC
Rocca di Montemassi “Imperiale” Gin and Tonic

O} ines

Rocca di Montemassi Syrosa 2017
Syrah, Tuscany

Rocca di Montemassi Galasole 2017
Vermentino, Tuscany

Rocca di Montemassi Sassabruna 2016
Sangiovese — Merlot — Syrah, Tuscany

Enjoy a glass of Rocca di Montemassi 2013 for a special price of 80AED
using the state of the art Coravin system

JUIGE PAIRING

Ol elcere O) Vocktail

ALHAMBRA GARDEN
Apple, Cucumber, Elderflower, Mint

. Guices

TOMATO, RED BELL PEPPER, CHIVES, HORSERADISH, HERB SALT

PARSNIP, KALE, APPLE, MINT, LIME JUICE
BLACK TEA, ORANGE, CINNAMON, STAR ANISE

BLACK BERRY, FIG, ELDERFLOWER



