Philosophy

Nautical in meaning, it stands as a dazzling showcase of the freshest seafood,

sourced responsibly from local and international waters to deliver a cohesive
atmosphere of food and heartfelt service.

Inspiration

Our menu is characterized by exclusive regional ingredients and techniques
that start from the south of France, drawing the map of the
Provencal Mediterranean coastline.

Ingredlicnts

In each of our expertly curated dishes, we actively seek out suppliers we trust
to provide environmentally friendly ingredients that are sustainably sourced,
fresh, and organic wherever possible.



CHEF'S SPECIAL

Not applicable for Half Board or Full Board

)

CAVIARS *P

Kaviari Oscietre Prestige
Full-bodied nutty flavors, subtle taste of marine background
AED 770 | 50 grams

KAVIARI KRISTAL

Amber grains, subtle flavors with an almond finish
Served with tramezzino toasts, creme fraiche, chives
AED 800 | 50 grams

N

FRENCH OYSTERS *F '

Fine De Claire Marenne Oleron No.3

Rich in water, fruity and balanced in flavor
AED 95 for three pieces | AED 175 for six pieces

GILLARDREAU NO.3

Crunchy texture, nutty flavor with scent of the sea
Served with lemon, shallot vinaigrette, Virgin Mary

AED 135 for three pieces | AED 250 for six pieces

RAW BAR
TUNA TARTARE® 7 ¢ § | 125

Spanish bluefin tuna, horseradish creme fraiche, shallot,
capers, parsley, cucumber, sesame brick

SCALLOPS & MELOGRANO ©5R'F§ | 125
Scallop crudo, citrus marinade, frisée, pomegranate
molasses, seeds, raspberry crisp, sweet potato crunch

SALMON CRUDO "'F | 100
Leche de tigre, pomegranate, green apple, celery mint

BEEF TARTARE® ™ P = | 100
Wagyu beef, shallot, capers, cornichon, smoked pepper,
coulis, crostini crisp, DOP Parmigiano

SEAFOOD IMPERIAL ©-> 757 | 510

Oceana salad, sea scallop tartare, salmon crudo, tuna
tartare, king crab salad

Recommended to be shared by two guests

Not applicable for Half Board or Full Board

APPETIZERS
VERDURE ' | 80

Green leaves, snow peas, asparagus, avocado, basil,
mandarin-mint dressing

AQUA GARDEN V& ''s'if | 85
Baby gem, red endives, baby spinach, fennel shavings,
orange, apricot and date dressing

PECORINO V:>'* | 85
Arugula, fennel, strawberry, DOP pecorino,
De Nigris balsamic, Arbequina oil

CAPRA VP &N | 85
Fresh goat cheese and cucumber rolls,
smoked paprika pearls, pistachio, croutons

MILLEFOGLIE DI MELANZANE ¢ >N | 85
Crisp eggplant, stracciatella, fomato confit, basil cream,
tomato dust

(V) Vegetarian, (G) Contains Gluten, (LF) Lactose-Free, (VG) Vegan, (SP) Spicy, (A) Contains Alcohol,
(D) Dairy (N) Contains Nuts, (E) Contains Egg, (M) Contains Meat, (F) Contains Fish And Fish Products, (LS) Local, Sustainable, Organic
$ - AED 50 appetizer/AED 100 main courses supplement for guests dining on Half or Full Board / $$ - AED 200 for guests dining on Half or Full Board
We shall be delighted to assist you with any dietary requirements
All prices are in AED, inclusive of 5% VAT and 10% service charge




KING CRAB 257§ | 115 A . P
Edible coral, sesomle cream, avocado, lime, celery, P\b [\b \\l) R[(S()] ] I
pickled endives, green apple, chives

RAVIOLI Al CARCIOFI V¢ | 130
SCALLOPS A L'ORANGE 5>~ ¢ $ | 115 Charcoal ravioli filled with confit artichokes,
Orange butter espuma, topinambour, orange zest, asparagus cream, charred leeks, artichoke crunch

yuzu caviar, black ink tuile
RISOTTO POMODORO E BASILICO V'° | 125

OCEANA ¥ = | 100 Carnaroli rice creamed with butter, parmesan, fresh basil,
Baby octopus, clams, mussels, tomato, Taggiasca olives, datterino tomato dust

fennel, lime and Espelette vinaigrette
SPAGHETTI AL TARTUFO & V-2~ 150

BEEF CARPACCIO "-° | 100 Mancini artisanal, porcini ragout, DOP Parmigiano,
Fennel seed-coated, black trufile, lemon oll, seasonal black frufile

Taggiasca olives, DOP Parmigiano
AGNOLOTTI DEL PLIN &M P.EA | 165

Classic Piemontese pasta filled with braised beef brisket,
beef jus, grissini crumble

'S()[])'S LINGUINE ALLE VONGOLE ¢ > 5F4 | 170
Liguori linguini, Italian clams, datterino tomato, basil, chilli,
POTAGE CLAMART & V. BN | 70 citrus pgnko

Green pea cream, mint, fresh goat cheese
SPAGHETTI ALLA BOTTARGA "2 ¢« | 175

LQBSTER BISQUE “*"" | 90 . Trout roe bottarga, Mancini artisanal, smoked butter,
Fine-herb mascarpone mousseline, croufon parsley, garlic, black pepper, lemon zest, seabass ceviche
SOUP OF THE DAY | 65 PACCHERI ASTICE $$ 05 A | 425

Please check with your server Whole Canadian lobster, bisque and tomato sauce

(V) Vegetarian, (G) Contains Gluten, (LF) Lactose-Free, (VG) Vegan, (SP) Spicy, (A) Contains Alcohol,
(D) Dairy (N) Contains Nuts, (E) Contains Egg, (M) Contains Meat, (F) Contains Fish And Fish Products, (LS) Local, Sustainable, Organic
$ - AED 50 appetizers/AED 100 main courses supplement for guests dining on Half or Full Board / $$ - AED 200 for guests dining on Half or Full Board
We shall be delighted to assist you with any dietary requirements
All prices are in AED, inclusive of 5% VAT and 10% service charge

~ =



MAIN COURSES

AUBERGINE FONDANT VN | 110
Roasted eggplant, vegan béchamel foam, porcini truffle,
piment d'Espelette, cumin potato crisps

FORET NOIRE V& &N | 110
Portobello mushroom croquant, celeriac, Russet & sweet
potato pavé, trufile velouté

PRAWNS ANISE FLAMBE 57> | 180
Tiger prawns, Sambuca liquor sauce, citrus,fresh fennel,
dill and mint salad

AQUARIO BOUILLABAISSES™P $ | 215

Red mullet, prawns, scallops, clams, mussels,
saffron-lobster bouillon, rouille baguette

SEABASS IN SALT ¢~> | 185

Seaboass fillet baked in salt dough, citrus herbes de
Provence, baby legumes, sage mash, sauce vierge
TURBOT MEUNIERE >N § | 265

Beurre noisette, almonds, capers, baby spinach,
herbed baby potatoes

FLETAN AU PISTACHE & >4 | 195
Wild arctic halibut coated with pistachio crust,
Spanish saffron mash, port wine sauce

POULET VINEYARD " &4 | 170
Wine braised stuffed chicken, cocoa demi-glace,
jardiniere, pickled grapes

US BLACK ANGUS TENDERLOIN "4 § | 235
Omaha Texas farm beef, oven-roasted eggplant,
polenta fritters, morel Bordelaise sauce

SEAFOOD BAR

Selection of the freshest seafood cooked ro order

RED SNAPPER ' | 165 TIGER PRAWNS | 185

RED MULLET 5 | 165 SEA SCALLOPS $| 205
NORWEGIAN SALMON | 170 SPANISH OCTOPUS $ | 205
YELLOWFIN TUNA | 180 CANADIAN LOBSTER $$ | 425
SEABASS | 185

Served with your choice of any two sides:

ACCOMPANIMENTS
glazed asparagus, steamed rice, skin fries, mashed potatoes,
wilted spinach, baby legumes or grilled broccolini

SAUCE
Rouille sauce, chili butter, sauce vierge
or herbs lemon beurre blanc

(V) Vegetarian, (G) Contains Gluten, (LF) Lactose-Free, (VG) Vegan, (SP) Spicy, (A) Contains Alcohol,
(D) Dairy (N) Contains Nuts, (E) Contains Egg, (M) Contains Meat, (F) Contains Fish And Fish Products, (LS) Local, Sustainable, Organic
$ - AED 50 appetizers/AED 100 main courses supplement for guests dining on Half or Full Board / $$ - AED 200 for guests dining on Half or Full Board
We shall be delighted to assist you with any dietary requirements
All prices are in AED, inclusive of 5% VAT and 10% service charge



DESSERTS

TIRAMISU P-4 | 60
Whipped mascarpone zabaglione,
Arabica espresso-soaked savoiardi

TARTE AUX AGRUMES ¢ P& | 60
Lemon and yuzu curd, Italian meringue,
lemon marmalade

LEMON YUZU PAVLOVA ° £ | 55
Light curd, strawberry compote, mascarpone ganache,
fresh strawberry and basil

TONKA BEAN CREME BROLEE ¢.° | 55
Sugar puff

MADAME PROFITEROLE © NP F | 60
Choux bun, vanilla Chantilly, vanilla ice cream,
Weiss chocolate sauce

ALMOND CHOCOLATE CAKE "5° | 45
Dark chocolate crémeux, aimond cake, strawberry,
72% cocoa glacé

ANANAS AU RHUM V& A | 55
Spiced rum pineapple confit,
coconut textures, sorbet

PLATEAU DE FROMAGES >V | 110
Assortment of ripened cheeses, grapes, quince paste,
artisanal crackers

OFF THE CREAMERY V-°- 5 | 25
Vanilla | chocolate | strawberry | pistachio

SORBETS V'S | 25
Mandarin | mango and passion fruit
lemon and basil | raspberry

(V) Vegetarian, (G) Contains Gluten, (LF) Lactose-Free, (VG) Vegan, (SP) Spicy, (A) Contains Alcohol,
(D) Dairy (N) Contains Nuts, (E) Contains Egg, (M) Contains Meat, (F) Contains Fish And Fish Products, (LS) Local, Sustainable, Organic
$ - AED 50 appetizers/AED 100 main courses supplement for guests dining on Half or Full Board / $$ - AED 200 for guests dining on Half or Full Board
We shall be delighted to assist you with any dietary requirements
All prices are in AED, inclusive of 5% VAT and 10% service charge

~ =



