
TUESDAY - MARKET NIGHT

SALAD & STARTER
 Tomato salad with onion 

Coleslaw

Beetroot salad

Niçoise salad

Macaroni salad

Feta salad

Prawn salad and with lemon dressing and coriander

Sausage salad

Pepper mix salad

Assorted cold cuts platters

Steam prawns

Crabs and half shell mussels

Lettuces (Iceberg, Lolo Rosso, local lettuce, red lettuce frisse)

Tomato, cucumber, carrots, sliced beetroot, vegetables, pickles, corn, Red kidney beans

Cheese platter & bread display

Hommous, moutabel, taboulleh

Dressing and Condiments: Cocoktail onion, caper berries, mustard Horseradish,

vinaigrette, 1000 Island



TEPAN TABLE
Sesame crab hash with chili sauce

Spicy ginger chicken thigh with black mushroom and spring onion

Sliced peeled prawns with ginger and mix vegetables and sambal

CARVING
Roasted lamb leg,

Sauces: Lamb gravy, mustard, mint sauce

BIG GRILL I
Beef steak 

Lamb steak

Shubligh sausage

Lamd chop

Chicken thigh marinated

or

Chicken wings marinated

Hot sauces: Green pepper corn, mushroom, barbecue sauce, gravy, onion gravy

Cold sauces: Mayonnaise, mustard, ketchup, Americaine, apple sauce



BIG GRILL 2
Sherry fish steak

Kingfish steak

Hammour steak

Hot sauce: Lemon butter sauce

Cold sauces and siding: Lemon wedges, tartar sauce, sambal oelek

BIG GRILL 3 (PORK STATION)
Pork sausage

Pork belly

Pork chop

Pork spare ribs

Hot sauces: Barbecue sauce, spicy barbecue sauce

Cold sauces: Ketchup, mayonnaise, mustard

TANDOOR STATION
Chicken lassoni kebab

Fish tandoori

Spicy paneer tikka

Boti kebab

Serve with naan bread

Sidings: Mint sauce, mint yoghurt, pickles

SOUP
Mushroom cream soup



CHAFFING DISH
Seafood Thermidore with fresh mushroom and potato

Beef shank stew with root and chick peas

Chicken breast stuffing mushroom and dried peach

Steam rice

Tarragon butter mix vegetables

Baby potato sauté garlic

WOK / INDUCTION
All live cooking

Garlic peeled prawns flambé with pasties

Assorted noodles

Mix yellow and glass noodles / Pad Thai

Assorted stir-fried

Mix seafood / Chicken Julienne

 Beef Julienne / Lamb Julienne

Assorted pasta

Penne with Tomato / Tagliatteli white sauce

Assorted pakora

Chicken pakora / Beef pakora

Fish pakora / Vegetable pakora

Sidings: Assorted vegetable all Julienne, tomato sauce, white sauce with mushroom, lemon juice,

parmesan cheese, slice black olive, slice mushroom, thin Julienne basil leaves,

chop parsley, mince garlic, chop onion, salt and pepper



DESSERT
Tiramisu cake

Black forest cake

Coffee cake

Hazelnut and chocolate parfait

Mixed fruit soup

Apple pie

Fruit tart

Hibiscus yoghurt mousse with orange

Caramel and lemon Chiboust

Carved fruit platter

Fresh fruit salad 

Selection of ice cream

(Yoghurt, peanut butter, lychee, strawberry sherbet)

Hibiscus yoghurt mousse with orange

Caramel and lemon Chisbust

Cherry Clafoutis 

Live cooking

 Crêpes with traditional condiments

Selection of exotic fruit flambé 

ALL YOU CAN EAT & DRINK
Dhs 199 - nett with regular beverages

Dhs 250 - nett with regular & premium beverages

DISCOUNTS  CARDS ARE NOT APPLICABLE
All prices are inclusive of 10% service charge & 10% municipality fees


