
SEA by

Fish Market

All the way from the Black Sea to the Mediterranean,  
we offer a daily selection of the freshest fish and seafood,  

beautifully displayed for your choice.  
Select your favorite catch from our market display and  

allow our chefs will prepare it just the way you like.
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RAW

GRILLED

SALT CRUSTED

PAN FRIED / DEEP FRIED

KAVURMA STYLE (SAUTEED)

Fish of your choice served carpaccio, tartare or sashimi style 

Charcoal grilled butterfly, lokum, fillets or whole 

Cooked  with mix herbs and aromatic oil

Served with Meuniere Sauce 

Cooked with tomato,pepper,onion,mix spices and butter 

Raw

EGE CAVIAR (R)(G)(D) 30gr / 45030gr / 450
50gr / 70050gr / 700Russian Oscietra Caviar served  

with blinis,parsley, capers, shallots and sour cream.

GILLARDEAU OYSTER NO.2 (R)(SF) 

DIBBA BAY OYSTER NO.3 (R)(SF) 

Served with mignonette sauce.

YELLOWTAIL CRUDO(R)(SB)(G)

SEABASS CARPACCIO (R)

SALMON CARPACCIO (R)(D)

OCTOPUS CARPACCIO (S)

105105

105105

8080

8080

Served with orange sauce, dill oil, red chili and blood orange 

Olive oil lemon dressing with tomato, cucumber, onion and capers 

Jalapeño dressing, shallot pickle, sour cream, sumac 

Thinly sliced octopus with Kalamata olives, cucumber,  
chives, lemon zest and olive oil.

TUNA TARTARE (R)(G)(N)(SB) 

Served with truffle dash dressing, avocado 
with citrus and hazelnut. 

 per  p i ece/45 per  p i ece/45

 half  dozen  /150 half  dozen  /150
 dozen  /290 dozen  /290

9595



FETA BOUYIOURDI (V)(D) 

FISH SOUP (D)(S)(G) 

7575

5555

Oven baked feta with tomato sauce  
topped with oregano and pepper.

Light fish soup with carrot and zucchini.

FRIED ZUCCHINI (V)(D) 6060

6565

Tempura zucchini served with yoghurt  
and creamy cheese dip.

BUTTER SHRIMP (D)(S)

CALF LIVER (D)(G)

Cooked in a special butter from Black sea  
infused with chili powder and garlic.

Sauteed liver with special butter from  
Black sea, caramelized onion and corn bread.

BOUGATSA TRUFFLE (G)(D)(E)(V) 8585

Feta and kashkaval cheese wrapped in layers of  
crisp baklava pastry, finished with shaved black truffle.

7878

105105

CHARD DOLMA (D) 

Minced beef, onion, parsley, yogurt 
Tomato and trabzon butter.

Mezze

PISTACHIO (D)(N)(V) 5858

230230

Pistachio, feta and Ezine cheese with olive oil and herbs.

TARAMA with SALMON ROE (M)(D)(R)(G) 8585
Garlic dip, pita, lemon and chives.

SARDINES MARIN (S)

Salt-cured sardines with olive oil, onion and dill.
TZATZIKI or CACIK (D)(V) 4545
Yogurt, cucumber and garlic dip with olive oil and herbs.

SHRIMP MARIN (SF) 

Shrimps marinated in olive oil and citrus.

OCTOPUS SALAD (SF)

Octopus salad with sun-dried tomato and chimichurri.

CARROT TARATOR (D)(N)(V) 5555
Yogurt and carrot mezze with walnuts, chili and olive oil.

TIROKAFTERI (D)(V) 5050
Greek feta dip with chili and olive oil.

FRESH BEANS FROM the GARDEN (V)

EGGPLANT KARNIYARIK (D)

Orange, onion, tomato, carrot, garlic and salt.

Onion, red pepper, pink tomato, parmesan cheese.

SALMON RILLETTE (D) 

SMOKED MACKEREL (S)

Sour cream with smoked salmon, chives and shallots.

Smoked mackerel with cucumber pickle, dill and olive oil.

SEABASS MARIN  

Marinated seabass with citrus and a hint of ginger.

[D] Dairy [G] Gluten [N] Nuts [S] Seafood [V] Vegetarian [E] Egg [SB] Soya Beans [M] Mustard [C] Celery [R] Raw  

All Prices Are in AED, Including 5% V.A.T., Subject to 7% Municipality Fee & 10% Service Charge

6969

6565

8080

5555

6565

8080

8585

6565

Hot Starter

MIXED FRIED SEAFOOD  (G)(SF)

A selection of deep-fried seafood, served  
with tartare sauce.

CAVIAR KATMER (G)(D)(S)(R) 

Layered filo pastry with cream cheese, sour cream  
and chives, topped with Russian Oscietra Caviar.

FRIED CALAMARI (SF)(G)(E)

Patagonian squids, deep fried and served  
with tartare sauce.

HOMEMADE TURKISH FRIES (D)(V)

Crispy potato seasoned with garlic, parsley, 
and parmesan, served with yogurt.

SEAFOOD BOREK (SF)(G)(E)(C)

Crispy filo pastry filled with chopped seabass,  
prawn, tomato base and cheese wrapped in kataifi.

120120

190190

7070

5858

7575

GRILLED CALAMARI (S)(G) LEVREK GEVREK (S)(G)125125 7575
Charcoaled grilled squid with olive oil  
oregano and chili flakes.

Seabass bagel, crispy filo pastry filled with seabass, 
served with tartare sauce.

KOPOGLU (D)(V) 6565
Fried eggplant and pepper with yoghurt and tomato sauce.

There’s more to discover at the display. We recommend three to four mezes for two people.  
Cold mezes are served first, followed by hot mezes when ready. 

Don’t forget to share.
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MEZZE PLATTER (D)(G)(S)(E)(M)  

tarama, pistachio, tzatziki, pickles, cucumber and carrot with lemon oil, 
pickles, fish fingers and dipping sauce with pita bread.

GRILLED SARDINES (G) 

Grilled sardines plated with olive oil on top.

9090

FISH KOKORETSI  (SF)(G)

Fusion of seafood sauteed  
and mixed with seasonings.

9090



WAGYU RIBEYE (400 gr)(D)

FISH MEATBALL (D)

MARINATED LAMB CHOPS (D)(S)

650650

155155

260260

Wagyu 9+ Ribeye steak served with herbed 
sautéed baby potato.

Main Course

Seabass meatballs, delicately spiced  
with cumin, onion and parsley mixed  
with special Kaskaval cheese.

GRILLED OCTOPUS (SF)(G)(D) 180180

Marinated and served with potato mille  
feuille, green pepper and tomato sauce.

Wild mountain mushrooms,  
Sauteed Aegean herbs and harissa.

GRILLED TAVUK or SOUVLAKI (D)

SEABASS SARMA (S)(M)

CEDAR SALMON 

KOFTE or KEFTEDES (D)

MIXED GRILL PLATE (G)

Skewered marinated chicken with green  
and red peppers.

Chard-wrapped seafood with tomato, capers,  
chives and lemon vinaigrette.

Cedar wood smoked salmon, served with 
chimmichuri sauce.

Grilled baby gem, tomato salad with sumac 
onion, served with pita bread.

Charcoal-grilled chicken and Beef skewers, lamb chops  
and kofte, served with Aegean greens, mushrooms,  
roasted potatoes and cherry tomatoes.

155155

200200

210210

190190

320320

[D] Dairy [G] Gluten [N] Nuts [S] Seafood [V] Vegetarian [E] Egg [SB] Soya Beans [M] Mustard [C] Celery  

All Prices Are in AED, Including 5% V.A.T., Subject to 7% Municipality Fee & 10% Service Charge

BUTTER RED MULLET (D) 150150

Red mullet cooked with Black Sea butter, 
infused with garlic, chili and oregano.

From the Oven

Side Dish

FRENCH FRIES (V)

SAUTEED SPINACH (V)

ROASTED BABY POTATO (V)

SAUTEED VEGETABLES (V)

4040

4040

5050

4545

GRILLED MIX VEGATABLES (V)

MASHED POTATO (V)(D)

GRILLED ASPARAGUS (V)(D)

MIXED PICKLES (V)

4545

4545

4040

4040

Salad

MELON AND CHEESE (D)(V)

SEAFOOD LAHMACUN (SF)(G) PEPPERONI PIZZA (D)(G)

PITA BREAD (G)

7575

9090 9090

2020

Rock melon and honeydew melon with Ezine cheese.

Seafood mix with sumac onion, rocket and lemon. Tomato sauce, mozzarella and basil.

Soft, warm flatbread, served fresh.

GREEK SALAD (G)(D)(V)

Feta, Pink Paradise tomatoes, cucumber,  
Kalamata olives, green capia pepper,  
onion, oregano and croutons with olive oil.

SHRIMP SALAD (SF)

Citrus prawns with avocado, lettuce and rocket.

EGE SALAD (V)

Pink Paradise tomatoes, red onion and green  
pepper with olive oil and vinegar.

Gorgonzola, Parmesan, Mozzarella and  
Grana Padano in a creamy cheese sauce.

7070

8080

8585

7575

CRAB SALAD
Mixed greens, fennel, marinated sour cream sauce,  
paprika powder, chives.

7575

QUATTRO FORMAGGI (D)(G)

SEAFOOD LINGUINE (SF)(G)(D) 

Tomato based bisque, mussels, clams, prawns, 
butter and basil.

150150

SEABASS SASLIK (D)(SB) 195195

Skewered marinated seabass with onions.

LEMON SOLE (D)(G) 295295

Kavourma-style fish with onion, peppers and tomatoes.

FISH MANTI (D)(S)(G) 170170

Filled with sea fish, served with yoghurt,  
fish broth and tomato sauce.



SATURDAYS ONLY

De s sert

KABAK TATLISI (D) 7070

Oven baked pumpkin topped with walnut,  
tahini and kaymak.

KATAIFI (G)(D)(E) 7070

Crispy kataifi with white chocolate mascarpone.

TURKISH BAKLAVA & GREEK YOGURT (G)(D)(E) 8080

Greek yogurt ice cream with chopped baklava

SAMBALI (D)(E)(G)(N)

PROFITEROL (D)(E)(G)(N)

7070

6565

Oven baked semolina, sugar syrup, walnut,  
almond served with kaymak.

Filled French choux pastry ball with filling of  
pastry cream,  topped with chocolate and pistachio.

[D] Dairy [G] Gluten [N] Nuts [S] Seafood [V] Vegetarian [E] Egg [SB] Soya Beans [M] Mustard [C] Celery  

All Prices Are in AED, Including 5% V.A.T., Subject to 7% Municipality Fee & 10% Service Charge

Breakfast
Sat – Sun |  9 :00 AM – 12:30 PM



turkish -  greek style 

baked fish
turkish -  greek style 

baked fish

PSARI PLAKI OR BUGULAMA



From Greek  Psar i  Plak i  to 
Turk ish  Bugulama,  both 

shores of  the  Aegean share  a 
love for gently cooked f ish,  

seasonal vegetables and 
fragrant herbs .   

 
Our oven-baked platters 

celebrate these  tradit ions,  
cook ing the  f ish  in  aromatic 

ju ices unt il  tender,  with ol ive  
o il  and fresh lemon br ing ing 

the  flavours together .   
 

made  for shar ing,   
i n  the  sp ir it  of  an Aegean table .
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PSARI  PLAKI  
 

Oven-baked f ish  with slow-cooked 
tomatoes,  sweet on ion,  garl ic ,  
potatoes and Greek  herbs in  a 

del icate f ish  broth,  f in ished with 
ol ive  o il  and fresh lemon.  

 
 

CREAMY PSARI  PLAKI  
 

Oven-baked f ish  in  a s ilky lemon 
and garl ic  cream sauce with Greek  

herbs,  extra virg in  ol ive  o il  and 
fragrant oregano.

FOR 2: AED 320 | FOR 4: AED 600


