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S T A R T E R S

O Y S T E R S    

HALF DOZEN  AED 3 5 0

DOZEN  AED 6 5 0
Lemon, red wine vinegar 

 

3  P E S C A D A   A E D  1 3 5   

Fresh fish, tomato

C L A M S  A  L A  M A R I N E R A   A E D  1 2 5   
Coriander, white wine

P R A W N S  C O O K E D  I N  R O A S T E D  

T O M AT O  S A U C E   A E D  8 5 
Tomato, feta cheese, capsicum 

 
W I L D  C R A B   A E D  9 5    

Rye toast, egg, mayonnaise, pickles, paprika

C R I S PY C A L A M A R I  A E D  7 5     

Spicy mayo

H E I R LO O M  TO M ATO  C A R PACC I O   A E D  9 5     

Coriander, feta cheese, black olives

T U N A TA RTA R E  W I T H  C AV I A R   A E D  1 5 0     

Caviar, ponzu sauce

C U R E D  S E A BA S S  C A R PACC I O  A E D  1 2 0     

Lemon, hazelnut

O C TO P U S  C A R PACC I O   A E D  1 3 0     

Calamansi dressing, pimentao

 

S A L A D S

M E D I T E R R A N E A N  S A L A D   A E D  1 1 5    

Tomato, olives, capsicum, feta

B U R R ATA A N D  TO M ATO  SA L A D   A E D  1 70  

Burrata cheese, tomato, basil oil

S P I N A C H ,  A R T I C H O K E  

T R U F F L E  S A L A D   A E D  1 3 0  
Parmesan cheese, truffle sauce 

P I Z Z A

P I Z Z A  M A R G H E R I TA  A E D  1 3 0   
Roma tomatoes, mozzarella, fresh basil 

 

T R U F F L E  P I Z Z A  A E D  2 9 0  
Mozzarella, truffle sauce, fior di latte 

 

P I Z Z A  E G G P L A N T  A E D  1 5 5  
Smoked mozzarella, eggplant, pesto

P A S T A

P A S TA  O F  T H E  D AY 
Ask your waiter for more details

K I N G  C R A B  &  H O M E M A D E  
T R E N E T T E  P A S TA   A E D  1 8 5  
Fresh basil pesto, tomato,  
espelette chili, balsamic

S P I C Y  F U S I L L I   A E D  9 5 
Capers, black olives, basil

L O B S T E R  L I N G U I N E  

300grams A E D  2 2 0 /  600grams A E D  3 5 0 

tarragon, lemon, lobster bisque

S E A F O O D  R I C E  C ATA L A N A   A E D  1 9 5 
Fresh langoustine, calamari, clams, prawns,  

crab, capsicum, coriander, saffron

 

      

SAL, which means Salt in Spanish and Portuguese, reminisces of the Mediterranean sea.

Our Chef, who travelled extensively across the Iberian Peninsula,  
has created SAL’s menu using unique cooking techniques and ingredients.

All dishes are recommended for sharing.
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M E A T

T O M A H A W K  1 . 7 K G   A E D  1 6 0 0  
australian wagyu beef, accompanied  

with chimichurri & beef sauce, home made  

truffle fries and green salad 

C H I C K E N  E M P A N A D A S   A E D  1 5 5  
French fries, baby spinach salad

G R I L L E D  L A M B  C H O P S   A E D  1 9 5   

Couscous, harissa, green olives

G R I L L E D  A U S T R A L I A N  

A N G U S  T E N D E R L O I N   A E D  1 2 5   
Perigeux sauce, feta cheese and pomme paille

 

F I S H

C AT C H  O F  T H E  D AY 

U P O N  A V A I L A B I L I T Y,  M A R K E T  P R I C E     

Crushed potatoes, Portuguese cebolada, 

chimichurri, cherry tomato 

P O RT U G U E S E  D O U R A DA  A E D  2 5 0  

Tomatoes and baked potatoes

S E A  S A LT  C R U S T E D  S E A  B A S S  

(  F O R  T W O  )   A E D  5 5 0  
Crushed potato, cherry tomato salad

W I L D  S E A BA S S  F I L L ET  A E D  2 5 0  
Verjus sauce, Mediterranean vegetables

S E A FO O D  M I X E D  G R I L L   A E D  3 9 0  
sauteed zucchini, lemon butter sauce

D E S S E R T

S A L  D E S S E R T S  A E D  4 5   
Berries Pavlova, Raspberry Tart  , Pear Tart  , 

Chocolate mousse  , Tiramisu  , Mango Sago 
 

V A N I L L A  P E C A N  M I L L E F E U I L L E   A E D  4 5  
Praline,  vanilla ice cream

S E L E C T I O N S  O F  I C E  C R E A M   A E D  5 0  
Coffee, pistachio, tonka bean, vanilla,  

strawberry, chocolate, yogurt

S E L E C T I O N  O F  S O R B E T S   A E D  5 0 
Mango, passion fruit, raspberry, coconut,  

cherry & lemon

S H A R I N G  F R U I T  P L AT T E R   A E D  1 5 0  
The best of the season

C H E F ‘ S  S E L E C T I O N   A E D  1 6 0  
A selection of our home made desserts

S A L  S E A S O N A L  C O U P E S  G L A C É E S  A E D  8 5 

S A L  &  S U N 
Mango & Passion fruit salsa, coconut ice cream,  
mango & passion fruit sorbet, coconut meringue, 

almond streusel

T O N K A K A O
Tonka bean ice cream, chocolate ice cream,  
nutella cigarillo, mascarpone chantilly,  

chocolate streusel

 

      

SAL, which means Salt in Spanish and Portuguese, reminisces of the Mediterranean sea.

Our Chef, who travelled extensively across the Iberian Peninsula,  
has created SAL’s menu using unique cooking techniques and ingredients.

All dishes are recommended for sharing.
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V E G E T A R I A N  &  V E G A N 
M E N U 

S T A R T E R S

TO M ATO  G A Z PAC H O  A E D  3 5

Fresh basil, balsamic

M A N C H EG O  C RO Q U ETA S  A E D  5 0

Manchego cheese, parmesan, milk and roux

 

 

S A L A D S

M E D I T E R R A N E A N  SA L A D  A E D  1  1  5  

Tomato, olives, capsicum, feta

SPINACH, ARTICHOKE TRUFFLE SALAD AED 1 10    

Parmesan cheese, truffle sauce

P U M P K I N  Q U I N OA A E D  1 1 5

Pumpkin, kale, cranberry

H E I R LO O M  TO M ATO  C A R PACC I O  A E D  6 5

Coriander, feta cheese, black olives

P I Z Z A  &  P A S T A

T RU F F L E  P I Z Z A A E D  2 9 0

Mozzarella, truffle sauce, fior di latte

P I Z Z A M A RG H E R I TA A E D1 3 0

Roma tomatoes, mozzarella, fresh basil

S P I C Y R I G ATO N I  M A N C H EG O  A E D  1 3 0

Candied tomato, Manchego cheese, fresh basil

P I Z Z A EG G P L A N T A E D  1 5 5

Smoked mozzarella, eggplant, pesto

T R E N ET T E  PA STA  A E D  1 1 0

Fresh basil pesto, tomato, espelette chili, balsamic

 

K I D S  M E N U

M A N C H E G O  C R O Q U E TA S  A E D  5 0

C H I C K E N  T R E N E T T E  P A S TA  A E D  9 5

( C H I C K E N ,  C R E A M ) 

C H I C K E N  M I L A N E S E  A E D  9 5

R I G AT O N I  P I N K  S A U C E  A E D  1 1 0

S E A B A S S  M A S H  P O TAT O  A E D  1 2 0

M A C  &  C H E E S E  A E D  1 0 5

SAL, which means Salt in Spanish and Portuguese, reminisces of the Mediterranean sea.

Our Chef, who travelled extensively across the Iberian Peninsula,  
has created SAL’s menu using unique cooking techniques and ingredients.

All dishes are recommended for sharing.


