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V Carrots (SE, V)
Heirloom Carrot, Orange, Cardamon, Warm
Hummus. Quinoa Stone

Cold Roasted Tomato Soup (D)
Sundried Cherry Tomato, Hydrated Pomodoro
Tomato, Parmesan Cheese

Risotto & Mushrooms (D)
Mushroom, Black Garlic Foam

Roasted Brussel Sprouts (D)
Roasted Brussel Sprouts, Black Truffle,
Truffle Sauce

Vacherin Mont D' Or (DN)
Lukewarm Vacherin, Black Garlic, Sauterne,
Nut Bread

Roasted Plums (G DNE)
Labneh Honey Cream, Sumac Shortbread

Mignardise (N DA)

AED 220 per person




Short Ribs “Galbi” Style (G, S, SE)
Leek, Sesame Seeds, Soy Sauce

Beef Bulgogi (S)
Beef, Onion, Chives, Ginger, Soy Sauce

Dak Bulgogi (S)
Chicken Leg, Gochujang Paste, Soy Sauce

Kimchi Fried Rice (G, D)

Beef Bacon, Kimchi, Soy Sauce (S)

Tteok Bokki (G, D)
Rice Cake, Gochujang Paste, Mozzarella
Cheese

Home Made Kimchi
Cucumber Kimchi, Chinese Cabbage Kimchi
Served with Gochujang Paste, Gochu Dressing,
Sesame Salt, Mustard Salad, Bean Sprout Salad,
Lettuce

Dessert

Roasted Apricots (G, D, N, E)
Honey, Pain Perdu With Saffron lce Cream

AED 350 per person




Satay Girill (D,N)
Lamb Satay
Indonesian-Style Chicken Satay
Beef Satay

Soy-Marinated Tuna Satay (S, N)

Prawn Satay (SF, N)

Condiments (SE,S,N,V)
Indonesian Satay Sauce,
Sticky Rice
Sweet & Sour Cucumber
Green Papaya Achard
Potato Gado-Gado
Lime Wedges

Dessert
Banana Foster (A, G, D, N, E)
Spiced Caramel Sauce, Rum and
Raisin lce Cream

AED 370 per person
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Anti Pasti

Bagna Gouda & Crispy Vegetables Italian Cheese (D, V)
Tonno Del Chianti (P)
Confit Tuna Toast (G)
Mozzarella, Tomato & Fresh Basil (D, V)
White Pizza (D, G,V)
Mini Arancini & Sundried Tomatoes (D, E, G)

Pasta
Lobster Ravioli (G, D, SF)

Fresh Lobster, Foamy Lobster Sauce, Spinach

Or

Braised Duck Tortellini (G, D)
Roasted Onion Sauce, Garlic Foam, Parmesan Cheese, Duck Glaze

Or

Pasta Verdure (G, D,V)
Spaghett, Roasted Vegetables, Spicy Tomato Sauce

Main Course
Pollo Picante (A)
Flame Girilled Spicy Chicken, Roasted Potatoes, Green Asparagus

Chilean Sea Bass Poached In Olive Oil (D)
Tomato, Basil Garlic, Creamy Mashed Potato

Dessert

Tiramisu (G, DY)
Coffee, Biscuit, Mascarpone, Cacao Powder

AED 400 per person
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Chef Garden Salad with Truffle Vinaigrette
Vegan Spring Bean Tabbouleh
Fennel & Cherry Tomato Salad (D)
Creamy Potato Salad (D)

Grill
Shashlik
Lebanese Lamb Kebab
Malaysian Chicken Satay (SN)
Cumin Marinated Beef Shashlik
Mix Vegetable Skewer with Cajun Spice (V, G)
Mediterranean Marinated Seafood Skewer (SF)

Dessert
Black Forest (A, G, D, N, E)
Chocolate Cake Macerated Cherries,
Kirsh [ce Cream

AED 390 per person




AHASHLIK

On The Table
Sushi Bar & Sashimi (G)
Vegetarian Sushi (V)
Fresh From the Sea (G, D)
Oysters, Poached Prawns, Mussels, Cockeail Sauce,
Remoulade Sauce, Seaweed Salad

Ceviche
Octopus, Salmon, Catch Of The Day, Vegetable Ceviche

Hydroponic Salad Bar
Salad Bar (V) Green Salad, Romaine Salad, Microgreens, Rucola,
Sucrine, Olive Oll, Balsamic, Boiled Egg, Gherkins, Olives, Capers,
Pickles, Palmhearts, Carrot, Green Poached Vegetables, Corn,
Beetroots, Cucumber, Passion Fruit Dressing, Mustard, Oils

Lobster Cappuccino (A, D, G, SF)
Fresh Lobster, Sundried Tomato, Brochette,
Rouille, Brioche Toast

Whole Crilled Fish Whole Fish (A)
Mediterranean Style, Grilled Vegetables,
Wood Fired Roasted Potatoes, White Wine Sauce
Girilled Tiger Prawns (SF)

Grilled Omani Lobster (SF)
Condiments
Lemon Wedges, Lemon Butter Sauce, Tartar Sauce

Dessert

Dessert Baked Cheesecake (G, D, N)
Exotic Local Fruits, Passionfruit Sorbet

AED 430 per person




O00KING (LASSES

Choose from:

From The Sea
Chilean Seabass & 3 Types of Tomato
Olive Ol Poached, Dehydrated Tomatoes,
Tomato Compote, Clear Tomato Broth,
Fennel Pollen

Or

From The Farm
Wagyu
Heirloom Vegetables, Garden Herbs, Jus De
Veau

Or

From the Garden
Tofu &3 Types of Tomato
Girilled Tofu, Dehydrated Tomatoes, Tomato
Compote, Clear Tomato Broth, Fennel Pollen

Or

Zenzi Beach Signature
Lukewarm Salmon Ceviche
Fresh Salmon, Tiger Milk, Chipotle, Sweet
Corn, Corn Husk, Olive Oil, Coconut Milk

AED 390 per person




