
Soup

Chargeable

Desserts

Cold
Appetizer

Hot
Appetizer

Salad

Kids Meal

Classic Fish Clear Soup  // 
Sea Bass, Salmon, Clam, Shrimp, Root Vegetable

Potato Basil Soup  //  
Basil Oil, Galic Bread

LEMON FLAVOURED SALMON GRAVLAX // 
Fennel Salad, Orange Segment, Green Leaves, Cherry Tomato, Citrus Dressing,  
Dill Leaves, Green Apple

SEA BASS MARINE WITH TABBOULEH // 
Spring Onion, Parmesan Cheese, Roasted Pepper Mayo

FRIED CALAMARI // 
With Rocket Leaves, Tartar Sauce, Lemon

SLOW COOKED OCTOPUS // 
Lemon, Mayo, Greens

MUSSEL MARINARA // 
Tomato, Fresh Thyme, Basil, Parsley

Fisher’s Salad // 
Tomato, Radish, Onion, Lettuce, Olives, Carrots, Beetroot, Balsamic Dressing 

GREEK SALAD // 
Cucumber, Tomato, Pepper, Onion, Olives, Feta Cheese

French Fries

Fusilli Napolitana

Daf fy Duck  // 
Mashed Potato, Spinach, Fish Finger

Grilled Scallop 
Aed 185

Green Peas Puree, Cherry Tomato, Sakura Mix , 
Sun Dried Tomato Sauce

Lobster
Aed 475

Hollandaise Sauce, Capari Salsa

King Prawns
Aed 225

Honey Mustard Sauce

Magnolia Pudding // With Tahini Pumpkin
Lemon Meringue // Vanilla Ice Cream

Main Course
SWORD FISH PIZZAIOLA
Tomato, Capers, Parmesan Cheese, Basil, Thyme, Olives

CREAM DORY SKEWER
Grilled Asparagus, Romesco Sauce

GRILLED SEA BASS FILLET
Cumin Pea Puree Tomato Caponata, Seasonal Vegetables

GRILLED SEA BREAM FILLET
Mediterranean Sauce, Polenta With Parmesan

GRILLED SALMON
Brussels Sprout, Celery Puree, Beans Salsa

PRAWN SAGANAKI
Feta Cheese, Tomato Sauce, Green Pepper, Chili, Black Olives

FISH ‘N CHIPS
French Fries, Rocca Leaves, Lemon, Periperi Sauce, Chili

ISPIR DRIED BEANS WITH TOMATO SAUCE
Sour Bread Roll, Onion With Sumac

VEGETABLE STEW
Zucchini, Bell Pepper, Onion, Carrot, Green Peas, Potato


