
Prices are in AED, inclusive of 5% VAT and subject to 10% service charge.
“Please notify our team of ingredient modification, dietary needs or allergies. We accommodate intolerances, but due to specific ingredients we may be unable to cater to all your allergies and 

preferences. Changes may occur due to the availability of seasonal ingredients”.

PLATEAU ROYALPLATEAU ROYAL

Exquisite Mediterranean Seafood Served Crudo.

Carabineros, Scallops, Oysters, Tuna Tartare, 
Mazara Prawn & Atlantic Salmon.

Plateau for Two  |  600 
Plateau for Four  |  1100

HOT APPETIZERSHOT APPETIZERS

HAND-CUT POTATO FRIES (V)HAND-CUT POTATO FRIES (V)
with Oregano & Lime Zest.

PADRÓN PEPPERS (V)PADRÓN PEPPERS (V)
with ‘Pimentón de La Vera’ & Lemon Wedges.

TRUFFLE FRIES (V)                                                          TRUFFLE FRIES (V)                                                          
Black Truffle, Parmesan Cheese & Chives

TYROPITA (V)TYROPITA (V)
Feta in Phyllo Pastry, Tomato Chutney
& Greek Honey.

FRITTO MISTOFRITTO MISTO
Crispy Mediterranean Seafood & Lime Aioli.

FRIED CALAMARIFRIED CALAMARI
with Lime Aioli & Paprika

49

50

70

75

YOUR FAVOURITESYOUR FAVOURITES

CRAB MINI BURGERCRAB MINI BURGER
Soft Shell Crab, Tarama, Lime Aioli
& Salmon Roe.

WAGYU SLIDERSWAGYU SLIDERS
Gherkins, Cheddar & Smoked Mayo.

BABY CHICKENBABY CHICKEN
Grilled Corn Fed Chicken Chives
Chili Flakes, & Honey Mustard.

BEEF SOUVLAKIBEEF SOUVLAKI
Pita Bread, Grilled Peppers & Dill Yogurt.

SEABASS SOUVLAKI STYLESEABASS SOUVLAKI STYLE
Grilled Seabass with Pita Bread.

 90

105

125

JAPANESE CORNERJAPANESE CORNER

SALMON NIGIRI (TORCHED OR RAW)SALMON NIGIRI (TORCHED OR RAW)
Shoyu Glazed, Jalapeno, Hajikame
& Japanese Mayo.
 
TUNA USUZUKURITUNA USUZUKURI
Bluefin Tuna Akami, Takuan Toro
Kizami Wasabi & Ponzu.

VEGGIE ROLL (V)VEGGIE ROLL (V)
Avocado, Mango & Sesame Dressing.

CALIFORNIA ROLLCALIFORNIA ROLL
Crab, Avocado, Tobiko & Japanese Mayo.

SALMON TERIYAKI ROLLSALMON TERIYAKI ROLL
Torched Salmon, Prawn Tempura
Teriyaki Sauce & Ikura.

SPICY TUNA ROLLSPICY TUNA ROLL
Sesame Oil & Sriracha, Pickled Radish
Avocado & Rayu.

SUSHI PLATTERSUSHI PLATTER
Japanese Oysters, California Roll, Salmon Nigiri
& Tuna Usuzukuri.
INDULGE WITH 10 GM OF CAVIAR  135 AEDINDULGE WITH 10 GM OF CAVIAR  135 AED

65

79

65

88

95

105

315

OYSTERSOYSTERS

SELECTION OF OYSTERS 3PCS | 6PCSSELECTION OF OYSTERS 3PCS | 6PCS
Served with Mignonette, Tabasco 
& Lemon Wedges.

150  |  299

CAVIAR SELECTIONCAVIAR SELECTION

KALUGA 10GM | 30GMKALUGA 10GM | 30GM
Served with Blinis and Condiments.

160  | 395

COLD APPETIZERSCOLD APPETIZERS

CRUDITÉ (V)CRUDITÉ (V)
Beetroot Hummus, Raw Vegetables, Endives, 
& Citrus Dressing.

CANTABRIAN ANCHOVIESCANTABRIAN ANCHOVIES
with Mediterranean Butter & Crostini.

GREEK SALAD (V)GREEK SALAD (V)
with Selected Barrel Feta.

BURRATA (V)BURRATA (V)
Marinated Zucchini, Figs & Walnuts.

TARAMA OCEAN EGGTARAMA OCEAN EGG
Greek Spread with Caviar, “Trikalinos”
Bottarga & Salmon Roe.

KING CRAB SALADKING CRAB SALAD
King Crab, Avocado, Fennel, Baby Carrot
& Yuzu Dressing.
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95

105

180

135

78

115

125

135

MEDITERRANEAN CORNER MEDITERRANEAN CORNER 

TUNA TARTARETUNA TARTARE
Bluefin Tuna, Olives Tapenade,
Capers, Lemon Purée & Crostini.

BEEF TARTAREBEEF TARTARE
Angus Rump, Shallots, Gherkins, Capers,
Tartare Dressing & Crostini.

LAVRAKI CARPACCIOLAVRAKI CARPACCIO
Marinated Seabass, Kumquat, Red Chili,
Pink Pepper & Bottarga.

90

95

98


