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CHEF’S SEASONAL SHOWCASE

Appetizer

POMELO & PRAWN SALAD
Coconut flakes, chili jam, lime fish sauce &5 | AED 95
GREEN HARVEST SALAD

Baby leaves, cucumber, cherry tomato, avocado, green olives,
sherry vinaigrette | AED 75

WATERMELON & FETA
Mint, cucumber, Kalamata olives, rocket leaves, balsamic dressing “? | AED 70

Burger & Wraps

KOREAN CHICKEN BURGER
Korean spicy crispy chicken, kimchi, gochujang mayo,
cilantro Brioche bun, fries ©2 | AED 90

CHICKEN TIKKA CAESAR WRAP
Grilled tikka chicken, kale leaves, parmesan, Caesar dressing, fries ©2 | AED 85

Soups

ARABIC LENTIL & CUMIN SOUP
Crispy bread, sumac, lemon wedge “¢2 | AED 60

SEAFOOD TOM YUM
Shrimp, lemongrass, lime leaf, mushroom, coriander ™ | AED 70

Seafood Tower & Selection of Sushi

Maki rolls, Canadian lobster, shrimps, oysters, black mussels and
condiments 0559 | AED 490

Mains

NASI GORENG
Wok-fried jasmine rice, shrimp, sweet soy, fried egg, sambal © 5059 | AED 95

BUTTER CHICKEN RISOTTO
Acquerello rice, makhani gravy, roasted chicken tikka,
parmesan cheese ™60 | AED 110

OSSO BUCO
Braised veal shank, baby vegetable, truffle mash, gremolata ©® | AED 160

Desserts

MATCHA OPERA CAKE
Almond sponge, white chocolate glaze ©&0M | AED 60

RUSSIAN HONEY CAKE
Honey sponge, caramel cream, crushed nuts €S0M | AED 60

MANGO POMELO SAGO
Sago pearls, mango, pomelo, coconut milk ©-V& | AED 60

Nuts (N) / Seafood (S) / Egg (E) / Dairy (D) / Gluten (G)
Celery (C) / Mustard (M) / Sulphur dioxide (SP) / Soybeans (SB)
Sesame seed (SS) / Vegetarian (V) / Vegan (VE) / Gluten free (GF)



CHEF’S
SEASONAL SHOWCASE

Discover a thoughtfully crafted menu by
Executive Chef Jaswant Panwar that brings
together fresh flavours and global inspirations.

From light, refreshing starters to rich,
comforting mains and delicate desserts,
each dish is designed to complement long,
sun-soaked days by the sea.

Available throughout Saadiyat Beach Club.
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