
Choose one

TENDERLOIN
chimichurri

CHICKEN
miso garlic sauce

SEA BASS
grilled corn, lime miso sauce

EGGPLANT
miso caramel

S
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SIDES

SEVICHE PLATTER

SEA BASS
red onion, cancha corn, 

citrus sauce

PRAWN
aji amarillo, coriander, mango

VEGETARIAN
oyster mushroom, sweet potato, 
broccolini, coconut leche de tigre

SUSHI BAR SELECTION
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ROLLSNIGIRI

SALMON

HAMACHI

SHRIMP
lightly torched, 

miso glaze

F

SH S

TUNA

EEL & AVOCADO

SALMON
crispy shallots, truffle miso

SHRIMP TEMPURA
spicy mayo

CUCUMBER

VEGGIE CRUNCH
avocado, cucumber, sesame

F S SS

V

FOR THE TABLE

ANTICUCHOS

Choose one

POTATO HUANCAÍNA

ROASTED SWEET POTATO

GRILLED CORN

D G

V

V

SASHIMI

F

SALADS
HEIRLOOM TOMATO

basil, crispy shallots, 
yuzu dressing

SOBA
sesame, nori

G

SS G

DESSERT
BLACK SESAME ROLL CAKE

yuzu namelaka, vanilla mascarpone
chantilly, strawberry, raspberry gelée

MATCHA TRES LECHES
yuzu sponge

COCONUT CLUSTERS
condensed milk, fresh coconut

E D G

E D G

D

V -  vegetarian |  VG -  vegan |  G -  contains gluten |  S -  soy |  D -  contains dairy |  N -  contains nuts |  F  – f ish
|  SH – shel l f ish |  M – molluscs |  SS – sesame seeds |  A -  alcohol |  E  -  egg

Executive Chef Sergio Galaz

*Seafood selections may vary based on market avai labi l i ty

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices are in Bahraini Dinars include of 10% service charge, 5% government levy, and 10% VAT.

V -  vegetarian |  VG -  vegan |  G -  contains gluten |  S -  soy |  D -  contains dairy |  N -  contains nuts |  F  – f ish
|  SH – shel l f ish |  M – molluscs |  SS – sesame seeds |  A -  alcohol |  E  -  egg

Executive Chef Sergio Galaz

*Seafood selections may vary based on market avai labi l i ty

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices are in Bahraini Dinars include of 10% service charge, 5% government levy, and 10% VAT.

V SS

BRUNCH
Samba TUNA 

SALMON

SEA BASS



SOFT 

30 BD PER PERSON

BOTTLED SOFT DRINKS
ASSORTED JUICES

STANDARD PREMIUM 

35 BD PER PERSON

INCLUDES SOFT DRINKS, BEER, 
WINE AND SPIRITS

BEERS
HEINEKEN

SPIRITS
BOMBAY SAPPHIRE GIN

SMIRNOFF VODKA
BACARDI CARTA BLANCA RUM
DEWARS WHITE LABEL WHISKY

JACK DANIELS WHISKEY

WINE
BOTTEGA PINOT GRIGIO

BOTTEGA CABERNET SAUVIGNON

45 BD PER PERSON

INCLUDES SOFT DRINKS, BEER,
WINE, PROSECCO, SPIRITS

AND COCKTAILS

BEERS
ASAHI

COCKTAILS
LYCHEE MARTINI

JAPANESE NEGRONI
BASIL COLLINS

WINE
J.MOREAU & FILS TERRET –

CHARDONNAY, J.MOREAU & 
FILS MERLOT -CABERNET
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