RAMADAN MENU

Raw Salad Bar

Lettuce (V)

Lollo Rosso, Roman Lettuce, Frisse, Rucola, Radicchio

Condiments (V)
Tomato Cherry Yellow & Red, Dice Onions, Bread Croutons (G),
Shredded Carrots, Cucumbers, Red Radish, Sweet Corn, Olive Calamata, Green Olives,
Pickles Vegetables, Sumac Powder, Raisins, Nuts (N)

Dressings (V)

French Dressings, Balsamic Vinegar Dressing, Yoghurt Dressing
Arabic Corner

Hummus (V)
Makduss (V)(N)
Stuffed Grape Leaves (V)
Babaganoush (V)
Fattouche (V)

Starters
Antipasti Selection
Homemade Grilled Zucchini & Eggplants, Marinated Roast Peppers
Stuffed Chili with Tuna, Stuffed Olives, Kalamata Olives, Artichokes in Oil, Sun Dry

Tomatoes, Balsamic Braised Baby Shallots

Composed Salad

Spicy Crunchy Salad (V)(N)

Kale Leaves, Red Cabbage, Caramelized Pecan Nuts, Snow Peas, Edamame Beans

Tagarashi Sweet Corn Salad (V)

Green Peas, Tamarind Dressing, Bhindi Pops, Water Cress leaves

Chickpeas & chicken salad

Mint coriander, tahini Dressing, Baby Spinach, tomato, sliced onions
Shell Fish & Citrus Fruits Salad (S)

Quinoa tabbouleh
Lemon dressing

Lentil salad
Balsamic vinaigrette, feta cheese, tomato onions

Spicy Chipotle Lime Carinatas Salad
Cumin & Cilantro Dressing, Avocado, Lime, Chipotle, Roasted Pulled & Fried Beef,
Roasted Bell Peppers

Cheese

Selection of Local & International Cheese (G)(N)
Crackers, Grape, Jams, Honey, Dry Fruit

Fisherman Seafood Selection

Poached Seafood (S)

Prawns, Mussels, Crabs

Fresh Dibba Oysters (S)
freshly opened from the Chef

Yellow Fin Tuna

Condiments
Lemon Wedges, Cappers, Cherry Cappers, Chopped Onions, Chopped Spring Onions,
Chopped Parsley, Chopped Coriander, Chopped Chilli, Chipped Jalapeno, Chopped Red
Capsicum

Sauce
Sriracha Sauce, Ginger Lime Dip, Fish Sauce & Chilli Dip, Cocktail Sauce

Assorted Sushi and Sashimi (S)
Wasabi, Ginger Gali, Soya Sauce

Bakery Corner (G)

Assorted Bread Selection of Local and International



Soups

Seafood minestrone (V) (G)
Egyptian Lentil Soup (G)

Oceana Live Station & Carving

Selection of Hot Mezzeh
Tahini sauce, Lime & spinach Fatayer, meat kibbeh & Chili Dip, cheese Roll

Live chicken shawarma
Garlic sauce, tomato, lettuce, Arabic pickles, markouk bread

Traditional Lamb Ouzi
Slow cooked whole lamb with Arabic spices served with flavored Rice

Arabic Mix Grill
Lamb Kofta, Beef Kebab, Sheesh Taouk, Lamb chops

The Fisher Man BBQ Market

Local & Seafood displayed

Daily Selection
Sauces

Oceana Live Station & Craving
Main Courses

Potato Harra (V)
Rosemary, Black Pepper, Olive Qil

Hummus Fattah
Sliced Fresh Vegetables, Tomato Sauce & Slow Braised

Dawood Bacha (S)

Tomato Sauce, Meat Balls, Coriander

Iranian Rice
Saffron, Pomegranate, Raisins

Whole Roasted Chicken Flavored with Sumac Powder
Sumac Powder, Garlic, Saffron

Seafood Ragout
Onions, Carrot, Mustard, Garlic, White Sauce

Desserts
Individuals
Emirates Dates Mousse
Arabic Coffee Cream Brulee

Basbousa (N)(G)

Coconut and Almond

Carrot Cake (N)(G)
Carrot and Cream Cheese, Walnut

Spice Banana cake (G)
Spice bread, Banana caramel jelly , Banana Mousse

Coated Dates

Assorted Baklava (N)(G)
Mix of Arabic Baklava

Fresh Fruit Salad
Marinated in Arabic Tea & Fruits

Turkish Delights (N)
Whole Cakes

Vanilla and Tea Cream Mille Feuille (G)
Pastry Cream Infused with Tea

Chocolate & Pistachio Cake (G)(N)

Coco Powder, Cream ,Pistachio
Upside Down Pineapple Cake (G)

Chocolate Fountain
Dates Skewers, Strawberries Skewers, Marshmallow Skewers

Selection of Dried Fruits
Pineapple, Papaya, Mangoes, Strawberry’s, Figs, Plums, Dates, Kiwi’s

Fruits Basket Selection
Peach, Green Apples, Banana, Kiwi, Pears, Dragon Fruits

Kunafa (G)(N)

Cheese and Honey

Umalli (G)(N)
Puff Pastry, Rosewater Milk, Nuts

Dishes indicated with V- Vegetarian, PORK — Contains Pork, A- contains Alcohol, N- contains Nuts, G — contains Gluten,
S —contains Shellfish, - Diabetic Friendly Gluten Free items are available upon request

SN




