
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.

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

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.

Philosophy

Ingredients

Inspiration



(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 starters/AED 100 main course supplement for guests dining on Half or Full Board
All prices are in AED, inclusive of 5% VAT and 10% service charge

SALADS	 APPETIZERS

SOUPS
LOBSTER BISQUE  G, SF, D | 90                                                                                                                                          
Fine-herb mascarpone mousseline, crouton

MEDITERRANEAN SUMMER GAZPACHO | 85                                                                                                                 
Refreshing chilled tomato and vegetable soup,
olive oil, breadsticks

PECORINO V, D, LS | 85                                                                                                                            
Arugula, fennel, strawberry, DOP pecorino, 
De Nigris balsamic, Arbequina oil

VERDURE VG, LS | 80                                                                                                                                      
Green leaves, snow peas, asparagus, avocado, basil, 
mandarin-mint dressing

AQUARIO CAESAR D, G, M  | 80                                                                                                                             
Baby gem lettuce, grissini sticks, parmesan, turkey bacon, 
Caesar dressing

ROASTED CHICKEN BREAST M  | 100        
SMOKED US BEEF BRISKET M  | 115        
GRILLED TIGER PRAWNS SF  | 120  

FRENCH LENTIL SALAD VG, N | 70
Pickled cauliflower, carrot, celery, tomato, spring onion, 
cilantro, Taggiasca olives, lemon vinaigrette, hazelnuts

CHICKEN M  | 95     
PRAWNS SF  | 115
		� 
THE MEDITERRANEAN BOWL VG, G, D | 75
Heirloom tomato, hummus, falafel, parsley spinach salad, 
sumac, red onion, lemon, Kalamata olives, pita bread

HEIRLOOM BURRATA SALAD V, D, LS | 85                                                                                                                            
Pickled beets, heirloom tomatoes, pink apple,
microgreens, herb essence

CALAMARI TEMPURA SF, G, LS | 105                                                                                                                                      
Lemon aioli

WATERMELON CRUDO V, D, N | 65                                                                                                                               
Persian feta, balsamic pearls, salted walnuts, citrus olive oil

TUNA TARTARE D, G, F       $ | 125                                                                                                                                     
Spanish bluefin tuna, horseradish crème fraîche, shallot, capers, 
parsley, cucumber, sesame brick

BEEF CARPACCIO M, D  |  100                                                                                                                                      
Fennel seed–coated, black truffle, lemon oil,
Taggiasca olives, Parmigiano Reggiano DOP



(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 starters/AED 100 main course supplement for guests dining on Half or Full Board
All prices are in AED, inclusive of 5% VAT and 10% service charge

BOTANICAL BURGER VG, G, N  | 90                                                                                                                             
Black bean and edamame steak, Asian style tom sauce, 
baby gem, vegan bun

HOUSE SPICED CHICKEN BURGER M, G, SP, D, E  | 95                                                                                                                                           
Tandoori chicken breast, coleslaw, tandoori mayonnaise, 
baby gem, cheese, potato bun

ARTISAN ANGUS BURGER M, G, D, E | 100                                                                                                                                     
Brie cheese, smoked beef bacon, onion marmalade, baby 
gem, house BBQ sauce, potato bun

BREADS
STRACCIATELLA AND AUBERGINE TOAST V, D, G, N | 80	                                                                                                                                      
Smoked eggplant, buffalo stracciatella, pine nuts, 
pomegranate, baby spinach, rocket, truffle essence

HOUSE CLUB M, G, D, E, LF  | 85                                                                                                                                          
Tomato sliced bread, creamy chicken, turkey ham, fried egg, 
avocado, rocket, truffle mayonnaise

WRAPS G                                                                                                                                   
Halloumi, lettuce, tomato, olives, zaatar labneh V, D | 85 
Chicken, lettuce, onion, tomato, garlic cream M, D | 90 
Shrimps, lettuce, onion, tomato, spicy harra sauce SF, D | 100

Served with your choice of potato skin fries, sweet potato fries or garden salad.

SPAGHETTI BOLOGNESE G, D, M, A | 150                                                                                                                                   
Classic Italian spaghetti tossed in a rich, slow-braised
beef ragù with tomato sauce

SPAGHETTI AL TARTUFO G, V, D, A | 150                                                                                                                                     
Mancini artisanal, porcini ragout, DOP Parmigiano, 
seasonal black truffle

LINGUINE ALLE VONGOLE G, D, SF, A | 170                                                                                                                                      
Liguori linguini, Italian clams, datterino tomato, basil, chilli, 
citrus panko

RISOTTO POMODORO E BASILICO  V, D | 125                                                                                                                                           
Carnaroli rice creamed with butter, parmesan, fresh basil, 
datterino tomato dust

PASTA AND RISOTTO



(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 starters/AED 100 main course supplement for guests dining on Half or Full Board
All prices are in AED, inclusive of 5% VAT and 10% service charge

MAIN COURSES

FROM THE SEA FROM THE LAND
RED SNAPPER F, LS, D, G | 165                                                                                                                                      

NORWEGIAN SALMON F, G, D | 170                                                                                                                                          

SEABASS F, G, D | 185                                                                                                                                     

TIGER PRAWNS SF, G, D | 185                                                                                                                                         

Served with lemon beurre blanc (A) and your choice of any two sides: 
Potato skin fries, roasted potato mash, steamed rice,
glazed asparagus, wilted spinach,
seasonal vegetables or garden leaves

Sauce:
Chili butter, sauce vierge, or lemon herb beurre blanc

SEABASS IN SALT G, F, D  | 185
Seabass fillet baked in salt dough, citrus herbes de 
Provence, baby legumes, sage mash, sauce vierge

US BLACK ANGUS TENDERLOIN  M, D, A  $  | 235                                                                                                                                           
Omaha Texas farm beef, oven-roasted eggplant,
polenta fritters, morel Bordelaise sauce 

EGGPLANT PARMIGGINA  G, D, V  | 125                                                                                                                                           
Layers of baked eggplant, tomato sauce,
mozzarella, smoked scamorza, Parmesan

HONEY TRUFFLE OSSO BUCCO  M, D, A, G  | 170                                                                                                                                         
Pinot Noir–braised, creamy saffron couscous pearls, 
gremolata, lemon zest

CORN-FED CHICKEN SUPREME M, D | 165                                                                                                                                      

AUSTRALIAN LAMB CHOPS M, D  $ | 215                                                                                                                                     

OMAHA US BEEF TENDERLOIN M, D  $ | 235

Served with veal demi-glace (A) and your choice of any two sides: 
Potato skin fries, roasted potato mash, steamed rice, 
glazed asparagus, wilted spinach,
seasonal vegetables or garden leaves

Sauce:
Chili butter, chimichurri, bordelaise sauce



DESSERTS
TIRAMISU E, D, G, A | 60	                                                                                                                                      
Whipped mascarpone zabaglione, 
Arabica espresso-soaked savoiardi

STICKY TOFFEE PUDDING G, D, E  | 70                                                                                                                                          
Khudri date cake soaked in warm toffee sauce,
vanilla ice cream

BASQUE CHEESECAKE G, D, E  | 60                                                                                                                                      
Baked Madagascar vanilla cheesecake,
strawberry compote

TONKA BEAN CRÈME BRÛLÉE  G, D, E  | 55                                                                                                                                           
Sugar puff

(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 starters/AED 100 main course supplement for guests dining on Half or Full Board
All prices are in AED, inclusive of 5% VAT and 10% service charge

CHEESE PLATTER G, D, N  | 110                                                                                                                                     
Assortment of ripened cheeses, grapes, quince paste,
artisanal crackers

OFF THE CREAMERY V, D, LS  | 25                                                                                                                                           
Two Scoops
Vanilla | Dark chocolate | Mango | Strawberry | Coconut

SORBETS VG, LS | 25                                                                                                                                      
Two Scoops
Mango and passion fruit | Watermelon | Lime


