BEVEKAGES

HAND CRAFTED COCKTAILS

THE FULLY LOADED BLOODY MARY 60
shrimp, celery, stuffed olives, chilli pepper
NEW YORK SOUR 57
bourbon, bitter, cabernet sauvignon, lemon
ELDERFLOWER PEARL 55
vodka, thyme, jasmine pearl, grapefruit, elderflower
LYCHEE MARTINI 52
vodka, lychee, grapefruit, bitters
CLOVER CLUB 95
gin, raspberry, lemon, egg white
MOSCOW MULE 57
vodka, lime juice, ginger beer
HONEY BERRY SOUR 58
rum, raspberry, lemon, tamarind, honey syrup
RUM OLD FASHIONED 55
infused aged rum, orange sugar, orange, bitters
BLENDED SOFT FLAVOURS
ZERO 0% ALCOHOL

ORCHARD ICED TEA 40
earl grey tea, lemon, apple, sparkling water
FRAGRANCE 37
vanilla, hazelnut, almond, lemon
MOJITO 46
mint, cucumber, lime, soda
MINT FRESCA 42
mint, lemon, orange
JASMINE TEA FIZZ 42
jasmine tea, lemon, pineapple, sparkling water
MELON & MARY 42
rosemary, watermelon, lemon
BERRY JULEP 40
mixed berries, lemon, mint leaves
ROSE LEMONADE 42
rosewater, lemon, sugar

APERITIFS
Campari 52
Martini Extra Dry 52
Ricard 52
Aperol 52
Pimm’s No.1 52

fuf%/f/ 547

BAR & GRILL

DISTILLERY

VODKA

Skyy 52
Iceberg 50
Absolut Elyx 64
Russian Standard 50
Stolichnaya 44
Ketel One 54
Belvedere 55
Grey Goose 64

Gin lover? AsK us about our
‘Rotana Gin § Tonic Club'

for an enhanced GET experience!

RUM

Cachaca 45
Bacardi Superior 45
Bacardi 8 Years Old 60
Bacardi Gold 55
Diplomatico Reserva 12 Years Old 60
TEQUILA

El Jimador Blanco 45
El Jimador Reposado 55
Patron Silver 56
Patron Anejo 66
BLENDED WHISKY

Johnnie Walker Black Label 56
Johnnie Walker Blue Label 205
Chivas Regal 12 Years Old 56
Chivas Regal 18 Years Old 84
SINGLE MALT WHISKY

Glenmorangie Lasanta 54
Laphroaig 10 Years Old 70
Dalmore 12 Years Old 70
Highland Park 12 Years Old 82
Glenlivet 12 Years Old 62
Macallan Fine Oak 12 Years Old 85
Macallan Fine Oak 18 Years Old 125
CANADIAN, AMERICAN & IRISH WHISKEY
Canadian Club 54
Woodford Reserve 62
Jim Beam 52
Jack Daniel’s 56
Jack Daniel’s Single Barrel 65
Maker’s Mark 56
Jameson 52
COGNAC & ARMAGNAC

Remy Martin VSOP 85
Remy Martin XO 160
Hennessy VS 59
Hennessy VSOP 63
Hennessy XO 107
Castarede VSOP Armagnac 76

Please let us know if you are allergic to any food and beverage menu item in order for us to serve you better. We are more than willing to adjust our menu according to your preference.
ALL PRICES ARE IN UAE DIRHAM AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES, LOCAL FEES, AND TAXES.




IFYOU LIKE... BUBBLES

IFYOU LIKE... ROSE

Hardy’s Riddle Sparkling, Australia 36/170 Iltalia Pinot Grigio Rosé, ltaly 38/180
Fantinel Prosecco Extra Dry DOC, Italy 49 /235 L'Amour Provence Rosé, France 55 /265
2o se Rzl EyURgpumants, ftaly 241200 'DB Family Selection', Riverine, Australia 230
Planeta Rosé, Nero D'Avola Syrah, Sicilia DOC, Italy 435
YOUWILL LOVE... Pascal Jolivet, Sancerre Rosé, Loire Valley, France 680
Moét & Chandon 'Imperial Brut', France 95/ 465
IFYOU LIKE... PINOT NOIR & SOFT REDS
Lanson Brut, Champagne, France 625 Folonari Bardolino, Veneto, Italy 38/180
Lanson Brut Rosé, Champagne, France 910 Ixsir Altitudes Rouge, Batroun Valley, Lebanon 65/315
Billecart Salmon 'Brut Reserve', Champagne, France 1250 YOU WILL LOVE...
Da Ciga, S (geiisec Yengiolinly g Robert Mondavi, Private Selection Pinot Noir, California, USA 77375
Simonsig Kaapse Vonkel, Stellenbosh, South Africa 340
IFYOU LIKE... PINOT GRIGIO Beyerskloof, Pinotage, Stellenbosch, South Africa 290
: , y ¥ ) Folonari, Valpolicella, Veneto, Italy 295
Zonin Ventiterre, Pinot Grl'glo, Delle Venezie IGT, Italy 38/180 Bonterra, Pinot Noir, California, USA 335
Bolla ‘Retro’ Soave Classico, ltaly 461220 Josep Drouhin Moulin A Vent, Gamay, Beaujolais, France 445
Louis Jadot, Pinot Noir, Burgundy, France 590
YOU WILL LOVE.. Russian Jack, Pinot Noir, Martinborough, New Zealand 630
Alois Lageder, Pinot Grigio, Dolomiti IGT, ltaly 67 /325 Tommasi Amarone Della Valpolicella, Corvina Rondinella,
Veneto, Italy 960
Alamos Catena, Viognier, Tupungato, Argentina 310
Fantinel 'Borgo Tesis', Pinot Grigio, Grave Del Friuli, Italy 380 IFYOU LIKE... SHIRAZ/SYRAH
Marques De Irun, Verdejo, Rueda, Spain 325 Arcadian, Shiraz, South East Australia 38/180
Martin Codax, Albarifio, Rias Baixas DO, Spain 465 Simonsig, Shiraz, Stellenbosch, South Africa 68/330
Franz Haas, Pinot Grigio, Alto Adige, Italy 470 YOU WILL LOVE...
Luls Alegres SN IRREIR e (eiarvasia, Rioja, Span g Leeuwin Estate Siblings Shiraz, Margaret River, Australia 88 /430
IF YOU LIKE... CHARDONNAY
v Rigal ‘The Original’, Malbec, Cote Du Lot IGP, France 270
Dark Horse, Chardon(iAigsuggte. UsA el Marques De Caceres Crianza, Tempranillo, Rioja, Spain 355
Ksara Blaric D BIERESISSRIE- 417 Labanog S Penfolds ‘Koonunga Hill’, Shiraz Cabernet, South Australia 375
Yalumba, Shiraz Viognier, Eden Valley, Australia 585
YOUWILL LOVE... Prunotto, Nebbiolo, Barolo DOCG Piedmont, Italy 735
Marques De Casa Concha, Chardonnay, Limari Valley, Chile 781380 Faustino | Gran Reserva, Tempranillo Mazuelo Graciano,
Rioja, Spain 655
Penfolds 'Koonunga Hill', Chardonnay, South Australia 405 Castel Giocondo Brunello Di Montalcino, Sangiovese,
Laroche Chablis, Chardonnay, Burgundy, France 490 Tuscany DOCG, ltaly 1550
Craggy Range, Chardonnay, Hawke’s Bay, New Zealand 565
Caten? Alta,. (?hardon.nay, M.endoz.a, A’rgentina 705 IFYOU LIKE... CABERNET & MERLOT
[B)z:;il:gy?g:;ﬁig o Eouilly-Euisgeibardonnay 845 Luigi. Bosca, Finca La Li{]da, Malbe.c, Mfendoza, Argentina 48/230
Cevaro Della Sala Antinori, Chardonnay Grechetto, Carnivor, Cabernet Sauvignon, California, USA 62/300
Umbria IGT, ltaly 995 YOU WILL LOVE...
Ruffino Aziano, Chianti Classico DOCG , Tuscany, ltaly 78/380
IFYOU LIKE... SAUVIGNON BLANC
Wild Rock, Sauvignon Blanc, Marlborough, New Zealand 62/300 Lapostolle, Merlot, Central Valley, Chile 295
Warwick Estate, ‘The First Lady', Sauvignon Blanc, Catena, Cabernet Sauvignon, Mendoza, Argentina 360
Stellenbosh, South Africa 751365 Venta Las Vacas,Tempranillo, Ribera Del Duero, Spain 510
Vina Pomal Reserva, Tempranillo, Rioja Spain 425
YOU WILL LOVE... Marques De Casa Concha, Merlot, Maipo Valley, Chile 440
Sancerre 'Les Fondettes' Sauvion Et Fils, Loire Valley, France 88 /430 Chéteau Batailley 5éme Grand Cru Classé, Cabernet Merlot,
Bordeaux, France 1200
Pascal Jolivet Attitude, Sauvignon Blanc, Loire, France 360
Vina Leyda, Sauvignon Blanc, Leyda Valley, Chile 370
Domaine Jean Pabiot, Sauvignon Blanc, Sancerre, France 595 DESSERT WINES & PORTS GGt
Pascal Jolivet, Pouilly-Fumé, Loire Valley, France 625 Brown Brothers, Orange Muscat & Flora, Milawa, Australia 70
Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand 665 Jackson Estate, Botrytis Riesling, Marlborough, New Zealand 70
St Michael-Eppan, Sauvignon Blanc, Cockburn’s, Late Bottled Vintage Port, Portugal 70
Sudtirol-Alto Adige DOC, Italy 690 Noval, 10 Year Old Tawny Port, Quinta Do Noval, Portugal 76

Please let us know if you are allergic to any food and beverage menu item in order for us to serve you better. We are more than willing to adjust our menu according to your preference.
ALL PRICES ARE IN UAE DIRHAM AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES, LOCAL FEES, AND TAXES.
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TO BEGIN WITH ...

Edamame 30
salted or spicy

Miso Soup 45
wakame, spring onion & tofu

TO CONTINUE ...

Sashimi (5 pieces) 50
salmon, tuna, hamachi & unagi

Nigiri (2 pieces) 35
tuna, hamachi, salmon, unagi & shrimp

OUR SIGNATURES TO SHARE ...

Sashimi Moriawase (9 pieces) 125
salmon, tuna, hamachi

Makimono Platter (16 pieces) 255
crispy salmon, crusty california, spider roll, turtle bay signature

MAKIMONO

Crusted California 75
crab meat, avocado, cucumber, tanuki, tobiko & mayonnaise

Crunchy Tempura Maki 85
shrimp, avocado, wasabi tobiko, tanuki & chili mayo

Crispy Salmon 77
salmon, cream cheese, avocado, tanuki,
spring onion & sriracha mayo

Turtle Bay Signature 95
shrimp tempura, crab meat, avocado, ginger, mango, tobiko,
cucumber, spicy mayo & yuzu miso

Spider Roll 20
soft-shell crab, unagi, avocado, mango, spicy mayo & honey
wasabi sauce

Please let us know if you are allergic to any food and beverage menu item in order for us to serve you better. We are more than willing to adjust our menu according to your preference.
ALL PRICES ARE IN UAE DIRHAM AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES, LOCAL FEES, AND TAXES.




OINNER

STARTERS
CRISPY BABY CALAMARI 69
our house dips, lime
CAULIFLOWER POPCORN 38
shaved pecorino, truffle tofu dip
STEAK TARTARE WITH TOASTED SOUR DOUGH 93
capers, mustard, cornichons, horseradish cream
SLOW ROASTED TOMATO SOUP 65
tomato salsa, basil, garlic cheese bread (v)
FOIE GRAS TERRINE 98
sauternes jelly, brioche, rock melon (a)
SALADS
POACHED LOBSTER SALAD & HERB CREME FRAICHE 90
asparagus, edamarmme, peas, leek
GARDEN SALAD 55
cucumber, cherry tomato, red onion, sumac dressing, crispy pita
OCTOPUS WITH HEIRLOOM CAULIFLOWER & APPLE LIME DRESSING 85
romanesco, apple shavings
CHILLED & MARINATED BEETROOT SALAD 75
goat curd, palm hearts, mint, pine seeds (v)
SALAD OF CHILLI-LIME CHICKEN ON SPINACH & BABY GEM 63
barley, corn, avocado, pickled shallots
FROM THE GKILL
Ll of our items from the grill
Qre served with your choice of sauce
FROM THE LAND
ANGUS - USDA PRIME (USA)
Tenderloin 2509/350g 270/370
Sirloin 4009 220
Rib-Eye 4009 240
Tomahawk 28 Days Dry-Aged (for 2) 12509 610
WAGYU - GRAIN FED (AUS) MB 7-8
Tenderloin 250g 320
VEAL - MILK FED (AUS)
Tenderloin 2509 250
LAMB - GRASS FED (AUS)
Rack — rubbed with mustard & herbs 245

ORIENTAL MIXED GRILL 285

beef with onion & saffron, lamb kofta, chicken
with yoghurt & zaatar served with saffron rice,
grilled tomato, onions and traditional sauces

FROM THE SEA

CATCH OF THE DAY 190

every morning we visit local fish market to see what the
fishermen have caught, it's like the stock market, if our chefs are
quick & lucky, we will buy the best & freshest fish.

all of our fish will be prepared based on your preference
(baked, pan seared, steamed & grilled)

additional 100g 95

SEAFOOD MIXED GRILL 385
maine lobster, king crab, jumbo prawns,
scallops, today’s catch

JUMBO PRAWNS 240
harissa & citrus

all served with saffron rice, grilled tomato,
onions and traditional sauces

THE RAW BAR & MORE
HAND-SHUCKED OYSTERS 126/188
served with traditional condiments 6, 9 pieces
PRAWN COCKTAIL 95
cilantro & lime aioli, marie rose sauce, lettuce
SALMON CEVICHE 75
crispy nori, coconut chips, wasabi lime aioli
CHILLED ALASKAN KING CRAB LEGS 94
warm butter, house dip
HAMACHI TARTARE TACOS, CHILLI & LEMONGRASS 91
crispy gyoza shells, avocado, scallions
LOBSTER & SCALLOP CEVICHE 91
coconut, tamarind, chilli
YELLOWFIN TUNA CRUDO 110

yuzu-soy, jalaperio

THE ELABORATE FOR 1-2 450

maine lobster, king crab legs, tiger prawns,
chilled marinated mussels, oysters, marinated
tuna tartare, lobster & scallop ceviche

ENHANCEMENTS

POTATOES & MORE... 30
Truffled Shoestring Fries with Parmesan (v)

Cream Mashed Potatoes (v)

Herb & Garlic Roasted Mushrooms (v)

Creamed or Sautéed Spinach (v)

Grilled Asparagus (v)

Grilled or Steamed Seasonal Vegetables (v)

SAUCES FOR THE LAND 20
Peppercorn

Wild Mushroom

Béarnaise (d)

Bordelaise (a)

Herb Jus

SAUCES FOR THE SEA 20
Lemon - Parsley Butter (v)

Tomato & Capers (v)

Lobster Tarragon (a)

Salsa Verde (v)

CHEF'S SPECIALS

SURF & TURF 335
black angus tenderloin, lobster, sunchoke chips

QUINOA & CHEESY ROASTED ZUCCHINI 115
crispy chickpeas, patty pan, kale (v)

CORN FED CHICKEN BREAST 145
confit celery, orange, kumquat chutney,
honey & soy glazed

POTATO & HERB GNOCCHI WITH TORN KALE & ASPARAGUS 105
sundried tomatoes, feta cheese, pine nuts (v)

GLAZED BRAISED BEEF CHEEK & MISO SWEET POTATO 235
baby onion, carrot chips, gremolata

Please let us know if you are allergic to any food and beverage menu item in order for us to serve you better. We are more than willing to adjust our menu according to your preference.
ALL PRICES ARE IN UAE DIRHAMS AND INCLUSIVE OF ALL GOVERNMENTAL FEES, SERVICE CHARGE AND APPLICABLE VAT.




XESELER

OUR PHILOSOPHY FOCUSES ON
PERFECTING THESE 3 ELEMENTS:

CHOCOLATE. CREAM. FRUIT.

SEASONAL INGREDIENTS, TRADITIONAL TECHNIQUES
& CREATIVE FLAVOURS

CHOCOLATEY FONDANTS
Dark Chocolate & Matcha Green Tea 45
Raspberry & Red Velvet 45
paired with our chef’s recommended ice cream 10
CREAMY BRULEES
Cherry & Praline 40
Raspberries & Lemon 40
FRUITY COMBINATIONS
Macerated Strawberry, Campari & Blood Orange (a) 45
Shaved Pineapple, Goconut, Lime & Coriander 45
Mixed Berries Sangria, Meringue & Froyo 45
Caramelized Banana, Mango & Ginger 45

Please let us know if you are allergic to any food and beverage menu item in order for us to serve you better.
We are more than willing to adjust our menu according to your preference.
ALL PRICES ARE IN UAE DIRHAM AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES, LOCAL FEES, AND TAXES.



