


RAW BAR SALADS SEAFOOD DISPLAY

SUSHI BAR

COLD MEZZE

HOT MEZZE

FINE DE CLAIRE / DIBBA BAY (SEASONAL)

SALMON TARTARE

SAMAKJÉ MIXED PLATTER

SASHIMI OR NIGIRI PLATTER

SPICY TUNA ROLL

WHOLE FISH SASHIMI

Freshly shucked oysters served chilled on ice

Chopped smoked salmon presented on a bed of labneh
mixed with nuts, pesto sauce and infused with smoke

Choose your fish from the display

Sultan Ibrahim marinated with our special sauce 

A mix of sashimi, nigiri and maki rolls

Salmon, tuna, shrimp, hamachi

36 pieces

16 pieces

8 pieces

SALMON AVOCADO ROLL
8 pieces

CALIFORNIA ROLL
8 pieces

PRAWN TEMPURA ROLL

HUMMUS

HUMMUS BEIRUTI

MOUTABAL

ROASTED MUHAMMARA

MOUNTAIN TOMATOES IN ARAK

ASSORTED PICKLES

8 pieces

Chickpea purée mixed with tahini, garlic and herbs.
Topped with cherry tomatoes & olive oil

Eggplant purée mixed with tahini, lemon and spices,
served on a bed of fried eggplant

A course paste of crushed mixed nuts, tomatoes,
breadcrumbs, spices, and mild chillies

SAMAKJÉ SHANKLISH FRESH FISH FROM OUR DISPLAY OVEN BAKED WHOLE SEA BASS IN A
SALT CRUST

LIVE CANADIAN LOBSTER

PREPARATIONS

SAUCES

Homemade cheese coated in a mix of herbs and spices
served with tomatoes, watermelon served on a 
bed of baby rocket 

A selection of fresh local and Mediterranean fish brought to
the restaurant daily, cooked to order with your choice of

preperation and sauce 
Live lobster brought to the restaurant daily, cooked to order

with your choice of preperationPlease see our Samakjé to select your fish

Butterfly Grilled/ Fried Lebanese Style/ Oven baked PREPARATIONS
Grilled

Saffron Grilled - AED 30
Thermador Sauce - AED 30 

FATTOUSH
Traditional Lebanese salad of green herbs and
vegetables, topped with fried bread and tossed in a 
pomegranate molasses

TABOULEH
A salad of finely chopped parsley mixed with tomatoes,
onions, cracked wheat served with a lemon and
olive oil dressing 

Served with garlic mayo, spices and Arak

VINE LEAVES
Hand picked vine leaves stuffed with rice and vegetables
6 pieces 

FISH TAJIN
A mixture of tahini paste, onions and coriander topped
with sea bass fillet

SAMKÉ HARRA
Sea bass on a bed of spicy tomato sauce mixed with
cooked vegetables 

Hummus mixed with parsley, tomatoes, pickles.
Topped with crispy fava beans, herbs, and olive oil

6 pieces/12 pieces

 - 140/270-

Chopped red tuna with a mix of herbs and spices
TUNA TARTARE 75-

75

480

280

95

95

35

65

GRILLED WILD SALMON
Wild salmon topped with crushed nuts and 
Samakjé sauce served with a side of grilled vegetables

160 SHISH TAWOUK
Marinated grilled chicken served with fries

135

GRILLED MEAT 
Marinated grilled veal served with fries

135FISH SIYADIEH
Spiced rice topped with fish & crispy onions.
Served with siyadieh sauce 

135

SOUP

MAINS

PHOENECIAN FRIES

SAYADIEH RICE

32

32

SAUTÉED VEGETABLES 40

MACHBOUS RICE 32

SIDES

SEAFOOD SOUP 40 LENTIL SOUP 35

35

35

95

39

30

40

40

45

55

60

45

110

110

-

MP-

SAMAKJÉ CEVICHE  60-

MP-
MP-

MP-

BURRATA BEIRUTI
Burrata served on a bed of heritage tomatoes
with a zaatar pesto drizzle

95SHRIMP & TARRAGON  
Fresh tarragon mixed with lettuce, grilled shrimps 
and parmesan cheese

35JABALIEH 
A mix of chopped vegetables tossed in a lemon and
olive oil dressing

39ROCCA 
Rocca leaves mixed with wild thyme, tomatoes, onions
& white cheese 

35

37

RAKAKAT
Fried pastry rolls stuffed with three kinds of cheese and
herbs. 

BATATA HARRA 
Fried spicy potatoes seasoned with garlic, coriander,
and lemon juice

65CLAMS PROVENÇAL 
Fresh clams cooken in Provençal sauce

70BREADED SHRIMPS 
Fried shrimps served with tartar & cocktail sauce

MACHBOOS SAMAKJÉ
Basmati rice cooked with a mix of Khaleeji spices
and prawns, served with a spicy Gulf inspired salsa

95

KNEFEH 
Traditional dessert of filo pastry layered with cheese,
topped with sugar syrup, served hot

48 PASTILLA

Thin layers of puff pastry and orange cream.
Topped with chocolate sauce and ground pistachios

48

48

48

STICKY DATE PUDDING
Moist sponge cake made with chopped dates covered
in a caramel sauce served with vanilla ice cream

HALAWET EL JIBN

MAFROUKEH ICE CREAM
Pistachio paste stuffed with ice cream, served
with a mastic sauce 

Semolina and cheese dough stuffed with cream
and pistachio paste 

FRUIT OR WATERMELON PLATTER
Selection of fresh seasonal fruits

All prices are in AED and are inclusive of 5% VAT and 7% Municipality charge.
PLEASE ADVISE YOUR WAITER OF ANY KNOWN ALLERGIES.

58

  68/48

DESSERTS

75MUSSELS POT
A la Provençal 

65CIGAR SHRIMPS 
Fried shrimp rolls served with harissa sauce

75SQUID PROVENÇAL
Sautéed squid with a lemon, garlic, and coriander sauce

65
SALT AND PEPPER SQUID
Served with tartar sauce 

65/75BEZRI (SEASONAL)

Bezri / whitebait deep fried in a seasoned 
batter, served with tahini and tartar sauce

90LOBSTER KIBBEH
Fried crushed wheat dough, stuffed with lobster 
served on a bed of avocado sauce 

105OCTOPUS PROVENÇAL
Sautéed octopus with a lemon, garlic, and 
coriander sauce

75PRAWNS PROVENÇAL
Sautéed prawns with a lemon, garlic, and 
coriander sauce

Harra, Samakjé, Provençal 


