Salads

SE

Canarbl

D\

D (3
Salade verte \'o) &)
Organic greens, cherry tomato, dates, cucumber,
avocado za’atar cream, Pommery vinaigrette

o
Watermelon carpaccio'’”

Strawberry, pickled onions, rocket, sour plum dressing

Salade d’endives
Gorgonzola coulis, golden apple, AOP Fourme
d’Ambert, candied pecan, baguette crisps

Baked reblochon = *

Brick pastry, apricot jam, roasted figs, hazelnuts, pear
dressing
Modern nicoise
Saku tuna, baby potato, olives, green beans, cherry
tomato, quail eggs, caramelized onion

Kre)
Seaweed salad VY
Edamame, soy sprout, carrot, avocado, spring onion,
sesame, sweet chili sauce

Crisp tofu ¢

Prawns $ &)

Appetizers

o )
3eneHbi canat \_

OpraHuyeckas 3eneHb, NOMUAOPbI Yeppu, GUHUKK,
orypeu, Kpem 13 aBoKaflo 1 3aatapa, BUHErpeT ns3
Mommepn

G
Kapnauuo u3 apbysa'’®
KnybHuMKa, MapnHOBaHHbIM YK, PyKKONa, 3anpaBKa us3
BAIEHHbIX C/INB

Canar 13 sHagmBmA
Kynu 13 roproHsosibl, 3010Toe a610K0, cbip 4'Ambep,
3acaxapeHHbI opex NeKaH, YMncol u3 bareta

3aneyeHHbli pe6aowoH =

CnoeHoe Tecto, abpUKOCOBbIN AXKEM, }KapPeHbIA UHXKUP,
byHAYK, rpylieBasn 3anpaska

CoBpemeHHbIl canaTt HUcyas

TyHeL, caky, Mon040M KapTodenb, 0MBKK, 3e/1eHan
daconb, noMmuaopbl Yeppu, NepenennHole anua,
KapamesiM30BaHHbIW NyK

Canat U3 MOpPCKMX Bogopocneit ¢
Spamame, POCTKM COM, MOPKOBb, aBOKa/0, 3e/1eHbli
NYK, KYHXYT, CIaKWI coyc unnm

TyweHbIN Tod)yk/'ig

KpeseTku $1&)

3aKycku

Bufala caponata = *

Burrata, smoked tomato coulis, organic hazelnuts,
orange confit
Tuna tartar
Spanish bluefin tuna, avocado, orange, shallot, fine herbs,
nori crisps
King crab®
Sesame cream, avocado, lime, celery, pickled endives, green
apple, chives
Salmon crudo
Pomegranate marinade, Meyer lemon, green apple, celery,
mint

o\
Cold mezzeh V¢
Sweet paprika hummus, beetroot harissa, aubergine
and onion moutabal,
marrow and avocado, oregano pita
Hot mezzeh
Lamb kibbeh, cheese rakakat, spinach fatayer, falafel,
paprika chutney, tahini sauce
Meat hummus halabi
Plancha seared beef with chermoula molasses,
chickpea hummus, pine nuts, pita

Vegetarian G@Vegan Gluten free
* Contains Nuts
SAED 50 additional supplement for guest’s dining on
half board or full board.
We shall be delighted to assist you with your dietary
requirements
All prices are in AED, inclusive of 5% VAT and 10%

service charge

KanoHata ¢ roBaguHoM b

ByppaTa, coyc U3 Kon4YeHbIX MOMUAOPOB, OPraHNYECKUit
dYHAYK, anefbCMHOBOE KOHPMU

TapTap u3 TyHua

UcnaHckuii ronyboi TyHel, aBOKago, anenbCuH, YK-LUanorT,
3e1eHb, YAMCbl HOPYU

Koponesckwii kpa6'&)
KyHKYTHbIN Kpem, aBOKago, Naim, cenbaepen,
MapUHOBaHHbIN LIMKOPUIA, 3eneHoe ABN0KO, 3eNeHbll NyK
Kpyao us nococa
[paHaToBbIN MapuHag, TMMoH Meliepa, 3eneHoe A610Ko,
cenbaepen, maTa

N
XonopHbliit messe Y
Xymyc 13 cnagKoro nepua, xapmucca us cBeknbl,
MyTaban ns baknaxaHa v nyKa, Kabayku 1 aBoKazo,

NaBall C operaHo

Fopayee me3ze “

Knbb6e 13 bapaHuHbI, Cbip pakaKart, paTaliep u3
WwnuHaTa, ¢anadenb, YaTHM C MANPUKOM, COYC TaXUHU
MscHoii xymyc xanabu
O6:KkapeHHas roeagmMHa naaH4ya c YepHOM BULWHEBOM
NaTOKOM, XyMyCOM, KeAp0BbIMU OpexamMu, laBaLlem
BeretapuaHckas KyXHﬂ:L/‘I'F'\’/ BeraHcKas KyxHA
@ He COAEPXKUT ItoTeH © COAEPKUT Opexu
S JonnaTa B pasmepe 50 AED 3a nutaHue no cucteme
"nonynaHcnoH" 1 "nonHbIi naHcKMoH".
Mbl 6ygaem paabl NOMOYb Bam C Ballel AneTon
Bce ueHbl yKasaHbl B AED, Bkaovaa 5 % HAOC u
cepBUCHbIN cbop 10 %
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VINE

All our seafood is sustainably sourced.

Paneer bharwan tikka = (&)

Mango and mint stuffed cottage cheese, mint
chutney

Beetroot galettes @®

Vegan feta and Indian spices stuffed beetroot,
tamarind coulis
Malabar scallops »®

Onion and curry leaf gravy, mustard seeds

Chicken tikka <

Chicken marinated with chili, yogurt, spices and
cooked in a tandoor,

served with mint chutney

Murgh scarmoza tikka™®)

Boneless chicken breast with scarmoza cheese
marinated with cardamom and coriander

Seekh kebab < ()

Finely ground lamb skewer cooked in a tandoor
with coriander roots and chili,

served with mint chutney

Tikka platter"@-

Paneer bharwan tikka, chicken tikka, seekh kebab,
served with mint chutney

Soups

$SE

Bce Hawm mopenpoayKTbl NOAYYEHbl U3 PALLMOHANBHO

ncnonb3yembiX MCTOYHUKOB

[€7%)

MaHup 6xapBaH TMKKa = & &
TBOPOT C MAHIO U MATOM, MATHbIV YaTHU

(&)
CBeKo/bHble ranetbl = &/
BeraHckasa ¢eTa n MHAnMCKMe cneumn, paplumMpoBaHHble
CBEK/I0M, COYCOM M3 TaMapuHAa

(&

Mana6apckue rpebewkn <&
Coyc U3 nyKa v IMCTbEB Kappu, CEMeHA ropymLbl

Kypuua TMKKa <~

Kypuvua, MapvHOBaHHas C MepLem Ynamn, MorypTom,
CMeumAMM 1 NMPUroTOB/IEHHAA B TaHAbIPE, NOAAETCA C
MATHBIM YaTHU

Mypr ckamopua mkka®

KypuHan rpyaKka 6e3 KocTel ¢ cbipom ckamopLa,
MapUHOBAHHAA C KapAaMOHOM U KOPUAHAPOM

Ke6ab u3 6apaHuHbl <~ ®

MenKo Hape3aHHbIW WaLWbIK U3 6apaHuHbI,
NPUroTOB/IEHHbIN B TaHAbIPE, KOPHWU KOpUMaHApa, nepeL,
4Ynau, NoJAETCA C MATHBIM YaTHHU

Tapenka Tukka®)

MaHup 6xapBaH TUKKa, Mypr cKamopLia TUKKa, Kypuua
TUKKA, CUKX Kebab, NoAaeTCsA C MATHbIM YaTHU

Cynbl

French onion soup

Veal jus, brioche, Gruyere AOP cheese
Mushroom cream

White truffle essence, mushroom duxelles
Traditional lentil soup

Pita crisps, lemon

) (%
Vegetarian Y Vegan #Gluten free
* Contains Nuts

Signature preparation < Spicy

SAED 50 additional supplement for guest’s dining on

half board or full board.

We shall be delighted to assist you with your dietary

requirements
All prices are in AED, inclusive of 5% VAT and 10%
service charge
All our seafood is sustainably sourced.

®paHLy3CKUiA NYKOBbI cyn

Coyc v3 TenaTuHbl, by104Ka, cbip rptoitep
FpubHOI1 Kpem-cyn

cceHums us benoro Tprodens, rpubHoOM AtoKceb
TpaAULMOHHDINM cyn U3 YeueBULbl

Xnebupl U3 naBawa, IMMOH

BereTapuaHcKkas KyXHﬂ(‘Ia’/‘Berchxaﬂ KYXHA
@He COOEPIKUT rtoTeH © ComepsKUT opexm
dupmerHoe 6at0ao “” OcTpoe
S JonnaTa B pasmepe 50 AED 3a nutaHue no cucteme
"nonynaHcnoH" 1 "nonHbIi naHcKMoH".
Mbl 6ygem pafbl NOMOYb Bam C Ballein ANeToMn
Bce ueHbl yKasaHbl B AED, Bkatoyasa 5 % HAC v cepBUCHbIN
cbop 10 %
Bce Hawm mopenpoayKTbl NOJyYeHbl U3 PaLMOHaNbHO
NCMNOJIb3yEMbIX UCTOYHUKOB
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VINESSE

Pasta and Risotto

Macra n pusotro

Rigatoni alla burratina
Cherry tomato, Kalamata olives, capers, sour grape,
basil oil
)
Gnocchi di patata'’?
Oyster mushroom, cherry tomato, green peas,
aurora sauce, vegan feta
Risotto ai Funghi &)
Shallot glazed mushrooms ragout, black truffle,
DOP parmigiano
King crab capellini (contains alcohol)
Confit garlic and chili, capers, cherry tomato

Risotto del mare (contains alcohol) ®

Seafood jus, prawn, octopus, mussels, fennel,

tomato, sauvignon blanc

Gluten free pasta is available, please do check with
your server for the options

Main Courses

PuratoHu ¢ cbipom 6yppata
Momuaopsbl Yeppun, onnBkM Kanamara, Kamnepcbl, KUCAbIA

BUHOrpag, 6a3snimkoBoe macsio
F
KaptodenbHbie kneuku''

BelleHKU, MOMUAOPbI YEPPU, 3E/IEHBIN FOPOLLEK, COYC
aBpopa, BeraHcKas peta
PusotTo ¢ rpubamu (&)
Pary 13 rpnboB ¢ rnasvpoBaHHbIM JIYKOM-LLANOTOM,
YyepHble Tptodenu, pykKona, napmesaH
KanennuHu us KoponescKoro Kpaba (codepycum
0/1K02011b)
KoHbU c yecHOKOM 1 Ynaun, Kanepcbl, NOMUAOPbI Yeppu
P130TTO C MOpenpoAyKTamu (co0epicum asK0201b) ®
Coyc 13 mopenpoayKTOB, KPEBETKU, OCbMUHOTU, MUAMM,
¢dbeHxenb, NOMUA0PbI, COBUHBbOH H61aH

B Haau4uu nacma 6e3 2ntomeHa, noxanylicma,

ymoyHume y Bawezo opuyuaHma

OcHoBHble 621043

)
Baked eggplant '
Tomato, onion, chickpeas, pomegranate, smoked

capsicum, herbs

Kousa bel laban = *

Baby zucchini, plant based meat, freekeh wheat,
baked yogurt sauce, coriander, pine nuts

French baby chicken )

Buttered baby potato, asparagus, parsley, mustard
honey sauce

Poisson a la Provencal

Ratatouille nicoise, Kalamata tapenade, arugula,
za’atar, chives oil

Norwegian Salmon

Seabass

Adana kebab

Sweet chili minced lamb and beef skewer, sumac,
grilled tomato, onion and parsley salad, served
with garlic and herbs yogurt sauc

Osso bucco (contains alcohol)
Red wine braised veal, creamy saffron acquarello
rice, gremolata, lemon zest crumbs

Vegetarian G@Vegan #Gluten free * Contains
Nuts
SAED 50 additional supplement for guest’s dining on
half board or full board.
We shall be delighted to assist you with your dietary
requirements
All prices are in AED, inclusive of 5% VAT and 10%
service charge
All our seafood is sustainably sourced.

3aneyeHHbIN 6aknaXKaH CC

Momunaop, NyK, HYT, rpaHaT, KoMYeHbIl NepeL, 3eneHb
Kyca-6enb-naban =

Monoaow LyKKUHU, pacTUTEIbHOE MSACO, NweHuLa dpuke,
COYC M3 3ane4YeHHOro MorypTa, KopnaHap, Kegposble
opexu

UbInnéHoK no-$ppaHLy3CcKu ®

KapTodenb B macne, cnap»a, NeTpyLuKa, ropunyHo-
MeZ0BbIi coyc

Pbi6a no-npoBaHCKK

PaTaTtyi, TaneHaza M3 0MBOK KanamaTa, PyKKona, 3aartap,
NlYyKoBOE macno

HopBeXcKknit nococb

MopcKon OKyHb

ApaHa Ke6ab

CnagKuii Wallnbik U3 6apaHuHbl U TOBAAMHbBI C NepLem
YnUaKM, cymax, NoOMUAOPbLI-FPWUb, CanaT U3 iyKa u
NeTpyLKK, NoAAeTCA C NOrypTOBbIM COYCOM C YECHOKOM U
3e/1eHblo

OccobyKo (codepxcum asnKo2osb)

TenaTuHa, TyWeHasn B KPACHOM BMHE, PUC aKBapeIo co
CIMBOYHBIM WadpaHOM, rPemoiaTa, KPOLWKN TMMOHHOM
ueapbl

BereTtapunaHcKan KyXHﬂ:L/‘fF'\’/ BeraHckasa KyxHsA
@ He COZLEPKUT rtoTeH © COAEPKUT opexu
[onnata B pasmepe 50 AED 3a nuTaHue no cucteme
"nonynaHcMoH" 1 "NoaHbIA NaHCKoH".
Mbi 6yfiem pagbl NTOMOYb BaM C BalLEW ANETON
Bce ueHbl ykasaHbl B AED, Bkatoyas 5 % HOC v cepBUCHBI
c6op 10 %

Bce Halwwm mopenpoayKTbl MONYYEHbI U3 PALMOHANbHO
NCNOJIb3yeMblX MCTOYHUKOB
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VINESSE

Honey truffle short ribs

Charcoal sweet potato, fried shallots, marinated
black truffles

Paprika chicken hati

Arabic style marinated half baby chicken, riso and
akawi gratin

Black angus tenderloin®

Australian grass fed, broccolini, tomato confit,
mushroom jus served with your choice of truffle
mashed potato or potato skin fries

Lamb pirzola

Tendered lamb chops marinated with sweet
pepper, riso and akawi gratin

House Charcoal Grills

KopoTkue pebpbiwku ¢ meaoBbiM Tplodenem

BaTaT Ha yraax, KapeHbli NyK-WaaoT, MapuHOBaHHble
yepHble Tptodenm

KypuHbIiA XxaT ¢ nanpukoun

165

140

MapUuHOBaHHaA NONIOBMHKA LbINJIEHKA B apabckom cTue,

rpaTeH U3 pu30 1 aKasmu
Bblpeska YepHoro aHryca'?)

170

ABCTpanuickan roeagmHa TpaBaHOro 0TKOPMA, BPOKKOK,

TOMaTHOe KoHOM, rpnbHOW coyc, nogaerca ¢

KapTodenbHbIM Ntope ¢ Tprodenem nnm kaptodbenem-opu

B KOXXype Ha Ball BbIbop
Mep3ona 3 6apaHuHbI

180

HexHble 6apaHbVI OT6MBHbIe, MapUHOBaAHHbIE CO CNaAKMM

nepuem, pu3o U rpateH akasu

DomawHue 6n04a Ha rpune

Mediterranean seafood grills $&)
Seabass, Gulf prawns, octopus, scallops, seasonal
legumes, beurre blanc

Cpean3seMHOMOPCKUIA rpu/ib U3 MOPENPOAYKTOB
Sl
Cubac, KpeBeTKM U3 3a/1MBA, OCbMMHOTM, MOPCKUE
rpebeLlwkn, cesoHHble 6o6oBbIe, coyc bep 6aaH

Turkish meat grills $

Adana kebab, lamb chops with sumac, grilled
tomato, onion salad,

oriental rice, served with garlic sauce

Prime tenderloin $ )

Prime Omaha farm, Texas black Angus beef

Rib eye $&
Australian wagyu grass fed beef

Lamb chops $&
Prime Australian grass fed lamb

Choice of: Mashed potato, potato skin fries, grilled
asparagus or sautéed vegetables

Sauce: Béarnaise, mushroom creamy sauce,
peppercorn sauce, thyme jus or chimichurri sauce
Rossini (Not included in half board) &)

Prime Omaha tenderloin, Rougie foie gras, truffle
veal jus, roasted baby potato

@ Gluten free Signature preparation
SAED 100 additional supplement for guest’s dining
on half board

We shall be delighted to assist you with your dietary

requirements
All prices are in AED, inclusive of 5% VAT and 10%
service charge

Typeukuit macHoii rpunb $

ApaHa Kebab, oTbMBHbIE N3 BapaHMHbI C CYMaxoMm,
NoOMMUAO0PbI Ha FpUAe, IYKOBbI canaT, BOCTOYHbIN
puc, NoAaeTca ¢ YeCHOYHbIM COYCOM
MepBoOKnaccHan BbipesKa $@

MepBoknaccHaa depmepcKas ropagnHa ns Omaxu,
Texacckas roBagnHa nopoapbl YepHbI aHryc
Creitk pubait $\

ABCTpanuiickan roesanHa Barto TpaBsaHOro
OTKOpMa

OT6uBHbIE U3 6apaHqu|"§§‘f‘

MepBOKNACCHblE aBCTPaUACKMeE ArHATa TPABAHOroO
OTKOpMa

Ha Bbi6op: KapTodenbHoe ntope, Kaptodens Gpum
B KOXKYype, Cnap»Ka Ha rpuae uam TylweHble 0BOLWM
Coyc: beapHCKMIA, rPUBHOI CIMBOYHbIN Coyc, coyc
C nepuem, Coyc Y4MMUIYyppu Nan TMMbSAHOBbIN
PocCCcUHU (He 8xo0um 8 nosynaHCUoH) @®
MepBoKnaccHas pepmepckas roBaguHa ns Omaxu,
¢dya-rpa Rougie, coyc 13 TenaTuHbl ¢ Tplodenem,
¥KapeHbln monoaol Kaptodenb

@ He COOEPHKUT TNOTEH ®dupmeHHoe bntoao
Jonnata B pasmepe 100 AED 3a nutaHue no
cucteme "nonynaHcmoH"

Mbl 6yaem pazibl TOMOYb Bam C Ballein ANeTomn
Bce ueHbl ykasaHbl B AED, Bkatoyana 5 % HAOC u
cepBUCHbIN cbop 10 %

220
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280
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340



VINES

SE

Indian Indulgences

. )
Paneer makhani ¥ = (&)

cottage cheese in rich tomato gravy, fenugreek

. ()
Butter chicken =~ (& *

cooked in a tandoor and braised in tomato and
cashew gravy along with fenugreek

Lamb roganjosh < ®

spring lamb braised in saffron gravy, dry ginger,
fennel

Goan prawn curry $ < ®

fresh coconut gravy, onion, dried red chilies,
finished with tamarind

Kerala moilee

South Indian coconut sauce, mustard seeds, curry
leaf and fresh root turmeric

Vegetables(@'

Chicken

Red snapper

Seabass pollichatu <~ ®
roasted in banana leaf, fresh curry onion, moilee
sauce
All Indian specialties are served with a choice of
Indian bread or steamed basmati rice.

Awadhi dum biryani

basmati rice cooked on “Dum” dough sealed pot,
aromatic herbs and spices, served with jeera raita
Vegetables

Chicken tikka

Lamb

) oy
Vegetarian \2/ Vegan '&/Gluten free
* Contains Nuts

Signature preparation < Spicy
SAED 50 additional supplement for guest’s dining on half
board or full board.
We shall be delighted to assist you with your dietary
requirements
All prices are in AED, inclusive of 5% VAT and 10% service
charge

MHAanCKue nakomcTea
Maxup maxann * = &)

TBOPOT B 'YCTOM TOMaTHOM COYCe, MaXKUTHUK
Kypuua B macne =~ @& ©

NPUroTOB/IEHHAs B TaHAbIPE U TyleHas B coyce 13
NOMWAOPOB U KELbH BMECTE C NaXKUTHUKOM

PoraH pykow 13 6apaHuHbl <~ ®

BECEHHUI ATHEHOK, TyLWWeHbIl B WadpaHOBOM
coyce, cyxom umbupe, penxene

Kappw 13 roaHCKUX KpeBeTok $ <~ ®

CBe)Kan KOKOCoBan MNOANMBKA, NYK, CYLUEHbIN
KpacHbIM Nepew, Yuam c TamapuHLOM

Kepana moiinu@®

CNMBOYHbIV KOKOCOBBIN COycC C tora UHaun, cemeHa
rOpYMLbl, IMCTbA KAPPU M CBEKMI KOPEHb KYPKYMb!

F
Osown'?
Kypuua
Peg cHannep

MopcKoi1 oOKyHb nonnauuvarty < ®
06)KapeHHbI B 6aHaHOBOM /INCTE, CBEXKEM /yKe
Kappu, coyce moinm
Bce pupmeHHbie 6a100a UHOULCKOU KyxHU
nodaromcs ¢ UHOUlcKUM xnebom Ha 8blbop unu

npu2omossieHHbIM Ha napy pucom bacmamu
ABaau Aym 6MpbAHU
puc 6acmaTtu, NPUrOTOB/EHHbIM FOPLIOYKE U3 TecTa
‘llym’, apomaTHble TpaBbl U Cleuun, NoaaeTca ¢
OKUpo panToi
Osouwmn
Kypuua THKKa
bapaHuHa

F

(vG)
BereTapuaHcKas KyxHa'_ BeraHcKas KyxHs
(3
&/ He conepXuT rnoTeH b Copeput opexu

dupmeHHoe 6aogo #” Octpoe
[onnata B pa3mepe 50 AED 3a nuTaHue no cucteme
"nosnynaHcMoH" 1 "NosiHbIN NaHcMoH".
Mol 6ygem pazbl MTOMOYb Bam C Ballen AUeTomn
Bce ueHbl ykasaHbl B AED, Bkatovasa 5 % HAC v cepBUCHbBIN
cbop 10 %
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VINESSE

Accompaniments

FapHupbl

Dal makhani & @&
Slowcooked black lentils with tomato and butter

Dal tadka & (@
Yellow lentils tempered with cumin, ginger, onion,
finished with clarified butter

Lehsuni palak ®
Spinach tempered with cumin, garlic, onion, finished
with clarified butter
)

¥\ (Vo)
Aloo Jeera ™ &) VO

Potatoes tossed with turmeric and cumin seeds
Indian breads

Choice of: plain naan, butter naan, garlic naan,
tandoori roti, laccha paratha

Raita & @&

Churned yoghurt and roasted cumin

Choice of plain, cucumber or mixed vegetables

Rice ®
Saffron pulao
Jasmine rice
Steamed rice

) Gluten free Vegetarian E’D/‘Vegan
We shall be delighted to assist you with your dietary
requirements
All prices are in AED, inclusive of 5% VAT and 10%
service charge

R
‘¥/He conepKuUT rntoTeH

Aan maxaHm )

NPUroToB/IEHHAaA Ha MeA/IeHHOM OrHe YepHas
YyeyesMUA C NOMUAOPAMU U MACIOM

[Oan tagka ®

Kentasa yeyesuua, NpUNpasaeHHaa TMUHOM,
UMBUpeEM, NYKOM, 3anpaBieHHaA TONAEHbIM
Macnom

NexcyHu nanak ®

LLInnHaT, npunpaBAeHHbIN TMMHOM, YECHOKOM,

JIYKOM U TOM/IEHBIM Mac/iom
o)

Any pxunpa = (&) VY

KapTtodenb ¢ KypKymoit 1 cemeHamu TMUHA

UHguiickuin xneb

Ha BbI6OP: NPOCTOM HaaH, HaaH C Mac/loM, HaaH ¢

YeCHOKOM, POTU TaHAYPW, lauxa napaTta
" (¥

Paura &/

B36UTbIN MOTYPT U KaPEHbIN TMUH

Ha Bbl6op NpocTbie, orypeyHble AN CMeLaHHbIe

0BOLLM
Puc ®

Mynao c wadppaHom
*acmunHosbIN puc

MpUroToBAEHHbIM Ha Napy puc

(o)
\" BeraHCKan KyxHA
Mbl 6yaem pafbl NOMOYb Bam C Ballieit ANEeTol
Bce ueHbl yKkasaHbl B AED, Bkatoyana 5 % HAOC u
cepBUCHbIN cbop 10 %

BereTapmaHcKan KyxHs

45

40

40

40

25

25

30
30
25



VINESSE

Desserts

OecepTtbl

. )
Tropical crunch'’””
Passion fruit coulis, tropical fruits compote, coconut
chantilly, caramelized banana

Chocolate caramel fondant

65% Maracaibo Felchlin chocolate, salted caramel ice
cream

Tarte Bourdaloue *

Spiced pate sable, almond frangipane, Williams pear,
vanilla ice cream

Pineapple yogurt cheesecake

White chocolate croquant, mango coulis, pineapple
meringue

Maracuja Coconut

Tender coconut mousseline, passion fruit croquant,
passion sour coulis

Sticky toffee pudding

Khudri dates cake soaked in warm toffee sauce,
vanilla ice cream

Artisan cheese platter *

International cheeses, quince paste, English crackers,
nuts, grapes

Seasonal fresh fruits platter

Gelato &

vanilla / dark chocolate / mango / strawberry

Sorbet )
Mango passion / watermelon/ lime

Vegetarian G@Vegan ©Gluten free
* Contains Nuts Signature preparation
SAED 50 additional supplement for guest’s dining on
half board or full board.
We shall be delighted to assist you with your dietary
requirements
All prices are in AED, inclusive of 5% VAT and 10%
service charge
All our seafood is sustainably sourced.

s
Tponuueckuii kpaHy o

Coyc 13 mapakyiim, KOMMNOT U3 TPONUYECKUX
$pyKTOB,

KOKOCOBas LaHTWUNbA, KApamMeNnM30BaHHbIM 6aHaH
LLokonaaHblit Kapamenb poHaaH

65% wWwokKonaa Mapakainbo ®enunmH, MopoKeHoe
C CO/IEHOM Kapamesblo

Tapt bypgany

MecoyHoe TecTo ¢ NPAHOCTAMM, MUHAA/IbHbIN
®paHKMnaH, rpywa Bunbamc, BaHunbHoe

MOpOXeHoe

MorypToBblii uM3Keiik c aHaHacamu

KpokaH 6enblit WWOKoNagd , coyc U3 maHro, 6ese 13

dHaHaca

MapaKyiis 1 KoKoc *

HeXXHblli KOKOCOBBIM MYC/IMH, KPOKaH U3
MapaKyim, coyc U3 MapaKkymu

Toddu nyguur ~

TopT 13 PUHMKOB XyLApK, MPONUTAHHBIN TEN/bIM

MPUCHbIM COYCOM, BaHN/IbHOE MOPOXKeHoe

BAOAO C CbIPOM pYy4HOii paboTbl

MexayHapoaHble Cbipbl, alBOBas Nacra,
aHI/IMINCKME KPEKepbl, Opexu, BUHorpag,

BAoA0 V3 Ce30HHDbIX CBEXUX GPYKTOB
MoposxkeHoe &)

BaHunb / TemHbIN wokonag / maHro / knybHuka /
KOKOC

Cop6er®

MaHro-mapakys / ap6ys / naiim

G
BereTapuaHckas KyxHa' Y BeraHckas KyxHs

©He COAEPKUT FNOTEH

N CopepuT opexu  dupmeHHoe 611040

S Oonnata B pasmepe 50 AED 3a nuTtaHue no
cucteme "nonynaHcMoH" 1 "NoHbIA NaHCMOH".
Mbl 6ygem pasbl NOMOYb Bam C Ballein ANEeToMn
Bce ueHbl yka3aHbl B AED, Bkatovasa 5 % HOC n

cepBUCHbIN cbop 10 %
Bce Hawm mopenpoayKTbl NosyYeHbl U3
paLMOHaNbHO UCNO/b3YEeMbIX UCTOYHUKOB
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50

50

50
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55

20

20



