FIS FISHBONE MENU Joidus olob dails

\
QON Aegean WHINT.I
Breeze Mezzes doyl Jou oo

Our mezze selection includes a variety of Mediterranean G Ugslall g0 degiio degono Ly Giliball 409020 Joudil
and Aegean favourites, sure to tantalise your taste buds! 11695 (uaelw Wil 3380Jl g0 LUl duddall dyl j2ug dulnuwgioll
Atom ogil 15
(e ©  Aegean Style Sautéed Herbs with Almond Jjoll g0 axigu dayl yoy wiliducl 15
% @ Calamari with Tahini Sauce dixadnl oo 2o §jloyls 15
@ Seabass Marine SJ2u uog)b claww 15
Prawn Marine )2 glugg 15
@) Fava with Tomato Salsa ablabll &obo go guoso W Jgo 15
¢J Tahina Dip dwadnll wabo 15
@& Classic Fish Clear Soup 65l dysuu 1 elosud! dyjguis 25
Seabass, Salmon, Shrimp, Root Vegetable Q)3 Wlguas gy W ggodw cloaw . yog L closw
fs Asparagus Soup Joual g 25
With Truffle Cream, Asparagus Ogulallg 6losll doyys g0

Salad < Undud |

R Greek Salad dwiligy ddaluw 25
Cucumber, Tomato, Pepper, Onion, Olives, Feta Cheese U6 dus W gguj «Juoy «Jalo ablab s
A Rocket Salad oyl dalw 25
Onion, Tomato, Ezine Cheese, Balsamic Dressing el abo \Gjl dus ablab . Juoy
Hot Appetizer aslw Gludo
% ¢ Fried Calamari JLéo s jlayls 25
With Tartare Sauce, Lemon J9-0ullg yUjWl dunlio go
Ba & Slow Cooked Octopus with Truffle Potato Puree dwgyaoll slodll gulbliny go &sle JU Lo pauno bbgunsi 30
With Capers Salsa 1)l duolo go
% Mussels Marinara with Frigola 19236 20 Ijliyylo Jaul aly 25
With Tomato Sauce, Couscous Gususllg abblalnll &olio g0

:|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||L_L
Main Course i JI U U
= Be @& Bodrum Style Grida Casserole // Tomato, Pepper, Onion, Grida Fish 09J391 Jaliws 1ups golb // Ly cloww .oy Jals ablob 50 =
= Albanian Style Shrimp Casserole // Pepper, Onion, Shrimp, Tomato Sauce AWl dsyindl Gle glugdl golb // pblob yogo .spas . Juo . Jéls 55 E
= ©@ Grilled Red Mullet with Pepper Tapenade // Roasted Pepper, Capers, Lemon Sl Jald go sguio ool sygs // ggoy wall S .sesdio Jals 60 =
= Ba @ Grilled Salmon with Leek Puree // With Asparagus, Tomato Tartare Sl Guys 20 sguirod! ggoaludl ¢laww // ablabnll g Geulsll go 65 =
= [ G® Grilled Seabass with Roasted Potato and Spinach // Wit Olive Salsa &iluulg duwnonall Unlawl 2o sguiiall yog)all Eloww // el walo go 60 =
= % @fa@® Grilled Seabream with Couscous Paella // Couscous, Root Vegetable, Bisque Sauce Wl pusaus 20 sguiroll gl Eloww // el dnlio )i Glgpas gubws 85 =
ﬁllll||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||1_'
Chargeable dolso] pguwp Ulog
Grilled Scallop // Green Peas Puree, Cherry Tomato, Sakura Mix, S0 wglBuw /] Leslw aujo djs5 albblab eluadl e Wl guye 95
Sun-Dried Tomato Sauce ol 88650 ablob dolo
% Linguine with Lobster // Hollandaise Sauce, Capari Salsa 12l 31 @0 Lisgady) // Ul &olo iilge &olo 350
King Prawns // Honey Mustard Sauce Jlugy @S // dauell Jayall &obo 150
" h < .. .
Kids Meal  JlabUl Ulog Desserts GUgla]l
¢ French Fries dléo Gublng 20 % Lemon and Lime Chiboust Tart 15119 0011 gl Cuwguud <y 30
. ) With Passion Fruit Sauce, Vanilla Ice Cream Wlilo ap5 gy Lgpd Jubly yogo @o
% O Fusilli Napolitana Gligil Qluwgs 30
- Semolina Halwa ol sglo 25
% @@ Daffy Duck Sy ob 45 With Tahina Sauce Vanilla lce Cream Wilo 038 iy Aol yoguo go
Mashed Potato, Fish Finger clow Lol duwg o gulblay
@Vegetarian %Gluten Shellfish Dairy @Nuts @Egg @Fish @Umu.n_ua.uuu_u %u_ugm Jb_ﬂ dmiab.lw @Q\J_um @ua_u @\J_n_m
Our menu contains allergens. If you have food allergy or intolerance, please let a member LOHO doebll g\gﬂ U0 g9 Joi pac ol drwlus go Liled cuis 13 dw bl Oluaws e Liioils sgini
of the restaurant team know upon placing your order. s 00385 ade JoWl gl
* All prices are in UAE Dirhams and inclusive of 10% Service Charges, 7% Destination Fee and 5% VAT. 0LA0)l doubll dy pod 5%9 aeogll pgw) 7%g a0l 09w 10% Joudiig Liljloyl ool jlewwdl groo *
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AF‘S FISHBONE MENU FISHBONE MERIO

\
BQN Aegean Me3se

Breeze Mezzes Jreickoro Pernoxa

Our mezze selection includes a variety of Mediterranean Haw Bbl6op Me3e 6orat pasHo0bpasHbIMU GPEAU3EMHOMOPCKIUMM U 3TEHCKUMH
and Aegean favourites, sure to tantalise your taste buds! 3aKyCKaMK, KOTOPbIE HENPEMEHHO NOPaAYIOT BAlW BKYCOBbIE PELEnTopbI!

Atom ATom 15
o Aegean Style Sautéed Herbs with Almond CoTe M3 TpaB B 3reMCKOM CTUE C MUHAANEM 15
% @ Calamari with Tahini Sauce KanbMapbl ¢ COYycoM TaxuHu 15
@ Seabass Marine Mopckoi okyHb 15
Prawn Marine Mopckue KpeBeTKu 15
¢) Fava with Tomato Salsa (Masa ¢ canbcoii U3 ToMaTos 15
¢ Tahina Dip Jlun TaxuHa 15

Soup Cynbl

@& Classic Fish Clear Soup Knaccuyeckwit pbibHbIil cyn 25
Seabass, Salmon, Shrimp, Root Vegetable Cubac, n10coch, KPEBETKM, KOPHEN0AbI
R Asparagus Soup Cyn u3 cnapxu 25
With Truffle Cream, Asparagus ¢ TPIOdEbHbIM KPEMOM 1 CapXeit

Salad Canartbl

(= Greek Salad [peyeckuii canat 25
Cucumber, Tomato, Pepper, Onion, Olives, Feta Cheese Orypubl, NOMUA0PbI, NEPELL, NYK, OUBKY, CbIP GETA

R Rocket Salad Canar “Poker” 25
Onion, Tomato, Ezine Cheese, Balsamic Dressing Jyk, noMuz0pbl, Chip 33uHE, DaNb3aMUYECK il COYC

Hot Appetizer [opsiune 3aKyckiu

% G Fried Calamari XapeHbie kanbmapsl 25
With Tartare Sauce, Lemon € C0ycoM TapTap v IMMOHOM
Fie €@ Slow Cooked Octopus with Truffle Potato Puree (OcbMuHor, NPUrOTOBAEHHIA HA MEJJIEHHOM OTHE G KapTOQE/IbHbIM MOpE C TpIodenem 30
With Capers Salsa € CanbCoii 13 KanepcoB
% Mussels Marinara with Frigola Muaun Mapunapa ¢ dperonoii 25
With Tomato Sauce, Couscous € TOMATHbIM COYCOM 11 KYC-KYCOM

L L LT T LR T TR LT
= Ba @& Bodrum Style Grida Casserole // Tomato, Pepper, Onion, Grida Fish 3aneyHblii 6ebIii MOPCKOIA OKYHb N0-60APYMCKM // Momuzopsi, nepeL, vk, Gesibiii Mopckoii okyHb 50 =
= Albanian Style Shrimp Casserole // Pepper, Onion, Shrimp, Tomato Sauce Kacceponb v3 KpeBeToK M0-anbaHCKm // Mepew, nyk, Kpeserky, ToMaTHbI coye 55 =
= ©@ Grilled Red Mullet with Pepper Tapenade // Roasted Pepper, Capers, Lemon KpacHas kedanb Ha rpune ¢ nepeyHbIM TaneHa0M // O6xapeHHblii nepet, kanepebl, AuMox 60 =
= fla @@ Grilled Salmon with Leek Puree // With Asparagus, Tomato Tartare Jlococb Ha rpune ¢ nipe U3 ayKa-nopes // co cnapxei u ToMaTHbIM TapTapom 65 =
= [ @& Grilled Seabass with Roasted Potato and Spinach // With Olive Salsa Cubac Ha rpune ¢ XapeHbIM KapTOhENeM v INUHATOM // ¢ canbeoii 13 osmBok 60 =
= % @fa@® Grilled Seabream with Couscous Paella // Couscous, Root Vegetable, Bisque Sauce Cubac Ha rpune ¢ Naanbe ua kyckyca // Kyckye, koprennogsl, coye “buck” 85 =
S e T T N e e T RN

Grilled Scallop // Green Peas Puree, Cherry Tomato, Sakura Mix, Mopckoi rpebewok Ha rpune // Miope us senexoro ropouka, 95

Sun-Dried Tomato Sauce MOMU/0DbI YEPPYU, KDECC-CANAT, COYC M3 BANEHbIX TOMATOB

% Linguine with Lobster // Hollandaise Sauce, Capari Salsa JINHTBWHYM ¢ oMapoM // Tonnanackwii coye, canbca U3 kanapy 350

King Prawns // Honey Mustard Sauce KoponeBckue kKpeBeTKN // MesoBo-ropuuynbiii coye 150

©) French Fries Kaptodenb dpu 20 A % Lemon and Lime Chiboust Tart TapT ¢ NUMOHOM 1 NaiiMoM 30

. ) With Passion Fruit Sauce, Vanilla Ice Cream C COYCOM 13 MapaKyiiv ¥ BaHWbHbIM MOPOXEHbIM
% ¢) Fusilli Napolitana [lacTa no-HeanonuTaHCKM 30 %
- Semolina Halwa XanBa u3 MaHHOR Kpynbl 25
% G® Daffy Duck Nadon [ax 45 With Tahina Sauce,Vanilla Ice Cream € TAXMHHBIM COYCOM U BAHU/bHbIM MOPOXEHIM
Mashed Potato, Fish Finger KapTodenbHoe niope, pbibHbIe Nanoyku
@ Vegetarian % Gluten Shellfish Dairy @ Nuts @ Egg @ Fish @ BereTtapuaHel, % rnoTeH Monnock MonoyHoe @ Opexn @ Anuo @ Pbi6a
Our menu contains allergens. If you have food allergy or intolerance, please let a member Halwe MeHI0 COAepXNT anneprexbl. ECNMy Bac eCTb anneprusd Uanm HenepeHoCMMOoOCTb KaKnMx-To
of the restaurant team know upon placing your order. NPOAYKTOB, COOOWMNTE 06 3TOM COTPYAHUKY pecTopaHa Npu pa3MelleHn 3akasa.
* All prices are in UAE Dirhams and inclusive of 10% Service Charges, 7% Destination Fee and 5% VAT. * Bce ueHbl ykasaHbl B AnpxaMax v BkntovatoT 10% cepsucHoro c6opa, 7% ropoackoro Hanora n 5% HAC.
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AF‘S FISHBONE MENU FISHBONE-MENU

\ .
BQN Aegean Agaische
Breeze Mezzes Brise Mezzes

Our mezze selection includes a variety of Mediterranean Unsere Mezze-Auswahl umfasst eine Vielzahl von mediterranen und dgaischen
and Aegean favourites, sure to tantalise your taste buds! Favoriten, die sicherlich Ihre Geschmacksknospen verfiihren werden!

Atom Atom 15
A O Aegean Style Sautéed Herbs with Almond Agaische Art gebratene Krauter mit Mandeln 15
% @@ Calamari with Tahini Sauce Calamari mit Tahini-Sauce 15
©® Seabass Marine Seebarsch Marine 15
Prawn Marine Garnelen Marine 15
¢J Fava with Tomato Salsa Fava mit Tomatensalsa 15
¢J Tahina Dip Tahina Dip 15

Soup Suppe

@ @& Classic Fish Clear Soup Klassische klare Fischsuppe 25

Seabass, Salmon, Shrimp, Root Vegetable Seebarsch, Lachs, Garnelen, Wurzelgemiise

A Asparagus Soup Spargelcremesuppe 25
With Truffle Cream, Asparagus mit Triiffelcreme, Spargel

= Greek Salad Griechischer Salat 25
Cucumber, Tomato, Pepper, Onion, Olives, Feta Cheese Gurke, Tomate, Paprika, Zwiebel, Oliven, Feta-Kase

A Rocket Salad Raketen-Salat 25
Onion, Tomato, Ezine Cheese, Balsamic Dressing Iwiebel, Tomate, Ezine-Kase, Balsamic-Dressing

Hot Appetizer Warmes Vorspeise

$ @@ Fried Calamari Gebratener Calamari 25
With Tartare Sauce, Lemon mit Tartare-Sauce, Zitrone
P& Slow Cooked Octopus with Truffle Potato Puree Langsam gekochter Oktopus mit Triiffel Kartoffelpiiree 30
With Capers Salsa Kapern-Salsa
% Mussels Marinara with Frigola Muscheln Marinara mit Frigola 25
With Tomato Sauce, Couscous mit Tomatensauce, Couscous

:lIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIL_L
= e @ Bodrum Style Grida Casserole // Tomato, Pepper, Onion, Grida Fish Bodrum Art Grida Auflauf // Tomate, Paprika, Zwiebel, Grida Fisch 50 =
= Albanian Style Shrimp Casserole // Pepper, Onion, Shrimp, Tomato Sauce Albanische Art Garnelen-Auflauf // Paprika, Zwiebel, Garnelen, TomatensoBe 55 E
= & Grilled Red Mullet with Pepper Tapenade // Roasted Pepper, Capers, Lemon Gegrillter Roter Mulle mit Pfeffer-Tapenade // Geristete Paprika, Kapern, Zitrone 60 =
= fla @@ Grilled Salmon with Leek Puree // With Asparagus, Tomato Tartare Gegrillter Lachs mit Lauchpiiree // mit Spargel, Tomaten-Tartar 65 =
= faG® Grilled Seabass with Roasted Potato and Spinach // With Olive Salsa Gegrillter Seebarsch mit gerosteten Kartoffeln und Spinat // mit Oliven-Salsa 60 =
= % @EBaE Grilled Seabream with Couscous Paella // Couscous, Root Vegetable, Bisque Sauce Gegrillter Dorade mit Couscous-Paella // Couscous, Wurzelgemiise, Bisque-soBe 85 =
%IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIF
Grilled Scallop // Green Peas Puree, Cherry Tomato, Sakura Mix, Gegrillte Jakobsmuschel // Griine Erbsen-Piiree, Kirschtomate, 95
Sun-Dried Tomato Sauce Sakura-Mix, Sonnengetrocknete TomatensoBe
% Linguine with Lobster // Hollandaise Sauce, Capari Salsa Linguine mit Hummer // Hollandaise-SoBe, Kapari-Salsa 350
King Prawns // Honey Mustard Sauce Konigsgarnelen // Honig-Senf-SoBe 150
¢ French Fries Pommes Frites 20 % Lemon and Lime Chiboust Tart Zitronen-Limetten-Chiboust-Tarte 30
. . . . With Passion Fruit Sauce, Vanilla Ice Cream mit PassionsfruchtsoBe, Vanilleeis
@ @) Fusilli Napolitana Fusilli Napolitana 30
N =% Semolina Halwa Semolina Halwa 25
% C® Daffy Duck Daffy Duck 45 With Tahina Sauce,Vanilla Ice Cream ¢ mit Tahina-SoBe und Vanilleeis
Mashed Potato, Fish Finger Kartoffelpiiree, Fischstidbchen
@ Vegetarian % Gluten Shellfish Dairy @ Nuts @ Egg @ Fish @ Vegetarische % Gluten Schalentier Molkerei @ Nusse @ Ei @ Fisch
Our menu contains allergens. If you have food allergy or intolerance, please let a member Bitte informieren Sie Inren Kellner, wenn Sie Allergien haben oder eine Diat einhalten missen, da einige unserer
of the restaurant team know upon placing your order. Gerichte haufige Allergene wie Gluten, Milchprodukte, NUusse, Eier, Schalentiere usw. enthalten kénnen
* All prices are in UAE Dirhams and inclusive of 10% Service Charges, 7% Destination Fee and 5% VAT. * Alle Preise sind in VAE Dirhams angegeben und beinhalten 10% Servicegebuihren, 7% Resortgebthren

und 5% Mehrwertsteuer.
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