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------------------ (Arref(zev

+
)‘:: Baked New Zealand Mussels with Cheese 320++
nowladnuoglaunoudd

Deep Fried Seafood 320++
n:1asouyUidunon

Deep Fried Calamari Rings 280++
JaarinyUndunon

+
X Fresh Spring Rolls with Crab Meat Stick 320++
JoiJu:anldysn

Deep Fried BBQ Chicken Wings 320++
Unlnnonu1stno

Grilled Mini Burger with Fried Potatoes 280++
bulvasinasinkSalto NuuwSINon

Marrakesh-Style Mini Pizza 280++
powsgnalnauisiing

.

M Deep Fried Vegetable Spring Rolls 280++
JaiJu:nnonnsou

.

il Mozzarella Skewers 220++
Bauodasiisaanduuld

==

Grilled Chicken Satay with Peanut Sauce 280++
Ina:if: 1Idswwsousodnd

+
)‘:: Savory Tuna Leaf Wraps 320++
Grilled tuna with spicy herb, lemon, shallot, ginger, peanut, dried coconut, sweet chili and sour sauce.
1JgInun

Laab Moo Tod 280++
Fried pork meat with roasted rice, spring onion, chili powder and soy sauce.
alurnynanayulws

Garlic Shrimps 450++
Sautéed shrimps in garlic lemon butter sauce with cherry tomatoes
and rocket lettuce, served with garlic bread.

AWAIUYNSINYUAULZUID

Spicy Pomelo Salad 280++
Organic salmon confit, grapefruit, shallot, dried coconut, peanut and spicy sauce.
gndulonuitansauouoasinin

Crispy Shrimp with Green Mango Salad 320++
Crispy shrimp with green mango salad in tangy fish sauce dressing, sprinkled with roasted cashew nuts.
gnriow

+
X S*P Ghef’s Salad 350+

Fresh organic leaves, avocado, poached egg and blue cheese with Marrakesh dressing.
Iswaan a:IonAln TVanou1 yagd 1Iaswwsouundanuisiing

Caesar Salad 280++

Fresh organic leaves, sliced parmesan cheese and bacon with Caesar dressing.
B¥1dan

fg ? Couscous Salad 280++

Couscous salad with grilled pepper, eggplants, zucchini, tomatoes and feta cheese.
aanvlopandalnaluSoninunuungd, wsnuaon, U:ivo, gnd, u:iVaineA na:iwaAgd

Mushroom Soup 280++

Wild mushroom in light cream soup.
gUIRAUN

Pumpkin Soup 250++
Roasted honey pumpkin in coconut cream soup.
gUwnnov

--------- (/‘/‘A\'\'AI{QS&’S Kgiﬁnaf-uve R

fg Salmon Oasis 680++
Grilled salmon with Moroccan spices, spinach ragout and couscous.
JanisauauruninSavinAgwAuwnlvusu Igswwsouviondnd

fc% Moroccan Tagine 550++
Classic Moroccan stew, chicken or lamb served with butter couscous.
onlnkSoilann:ruinSavinAalndluSonlAu 1IFSWwsSouv10n&aAd

----------- guv J4% 2}' r@»nbw(c&

The Burger 380++

Grilled beef or chicken burger, bacon, egg and mushrooms, served with fried potatoes and green salad.

lwuasInasitonsaln NnuiuAau, TV 1a:1kn 1IaswwsauduwSinoniazaan

Al Bahr Sandwich 380++
Grilled toast, grilled chicken, egg and cheese, served with fried potatoes and tomatoes salsa.
IlsuAdslngy, v 1a:3da 1IdswwsouuuwSinon na:aanu=ivoineA

@% Al Bahr Pizza 450++
Hot & spicy basil seafood with mozzarella cheese.
W8EIKUIN:IWSIN:IA la:8duodasiisaan

Two Toppings Marrakesh Pizza 450++

Parma ham and seafood.
W53E1 2 KU1 WASUNISU lazn:ia

Four Toppings Marrakesh Pizza 450++
Seafood, ham, pineapple, pepperoni and smoked salmon.
W88 4 KU1 N:=1a, 1o, dud:=sa, 1suiddidaslsu na:isauausundu

Pizza a la Funghi Prosciutto 380++
Assorted mushrooms and crispy bacon.
WEIHUNIKAUIUNSTR 1azlundU

Margherita Pizza 300++
Fresh tomatoes and fresh mozzarella cheese.

WggrmUUzVoINAdn

Hawaiian Pizza 380++
Ham and Pineapple.
W5E11U191019199U 118U NUaJU:sn

+
Xz Four Cheese Pizza 380++

Cheddar, Gorgonzola, Mozzarella and Feta.
Ws411MUN8d 4 sUN
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xw Recommended dish ("9 Signature dish ER Raw elements M Vegetarian dish

? Purist lifestyle: an easy digestible, lower fat alternative

#® Prices exclude |0% service charge and 7% tax and are subject to change without prior notice. #
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-------------- Homemabe d)ast'p\H-----------o Tkai Tasfe

Selection of pasta varieties including Spaghetti, Fettuccine or Rigatoni. Pad Thai Poo Nim 380++
1Boniduwnasinein iduaduiing, iduwWeedd ndaidusnilnd Stir-fried Thai rice noodle with crispy fried soft shell crab and tamarind sauce.
walnoytu
Pasta a la Pesto Seafood 380++ r@
WIaRIN:IaWwNNUBoalns:=w <> Khao Pad Hua Hin 380++
Fried rice with nuts, beans and seafood.
Pasta a la Carbonara with bacon, ham, mushroom and cream 380++ V10WAN:IanoKku

s

WIERIWABDAASUIUADU I8 1a:IRR f6
<> Raadna with Scallops 380++

Pasta a la Olio di mare with garlic, chili and seafood 380++ Fried noodle with scallops, choy, mushrooms, carrot, garlic, and soy sauce.
WAgAIN:IauANUNS:INgUIazWSN snrurouIsaa
Pasta a la Bolognese with beef sauce 380++ Spicy Seafood Vermicelli Salad 380++
waarUanugodito Vermicelli with tiger prawn, squid, shellfish in seafood sauce.

gr3uIduswm
Pasta a la Alfredo with chicken, mushroom and cream sauce 380++

waasaAnuanin Ikn 1a:ASused Tod Man Poo 450++
Pan-fried crab meat with curry paste, kaffir lime leaves and soy sauce, served with sour sauce.

nonuJuy

Tod Man Goong 320++
Pan-fried prawn meat with curry paste, sesame oil, kaffir lime leaves and soy sauce, served with sour sauce.
noanuuny

+
A
X Pla Kapong Nueng Manao 500++
Steamed sea bass with garlic, celery root, chili, and sour sauce.
Jann:zwatigu=uno

% %
X Papaya salad with deep fried soft shell crab 320++ X. Pl Kapong Yum Mamuang 500++
FusnuUiu Pan-fried whole sea bass fillet with green mango salad, shallot and red chill.

- Jan:wanongu=1og

f‘é Grilled Hokkaido scallop salad with chili jam dressing

and a touch of lime juice 420++
wanroylsadagoninln

Pla Kapong Daeng Pad Priew Wan 500++

Fried sea bass with garlic, mushrooms, onion, chili and bell peppers.
Jan:wiwnidsgornou

QS
tR Fresh salmon with lime and chili dressing 320++

Janisauaungundan Tom Yum Goong 350++

Spicy & sour prawn soup with galangal, lemongrass, straw mushrooms,
lime leaves and unsweetened condensed milk.

AUEINY

+

*"
+ &
w R Fresh tuna sliced with green mango salad 420++
Janunaunugnu:uoy
Tom Kha Gai 280++
Thai coconut milk soup with tender chicken meat, galangal, lemongrass, straw mushrooms and kaffir lime leaves.
AuvIln

Seared Salmon 350++
Seared salmon and rosti potatoes, served with white wine sauce.
Janisauaunannuiuuwsuidu iaswnusaalouvio

+
X Cold Buckwheat Soba 380++ Green Curry

Grilled tuna with pepper, olive oil, green onion, garlic, Japanese liqueur and soy sauce. Green curry with coconut milk Thai eggplant and sweet basil

Tsuz1§ununuU1g1d 1ASWwSousadau:u1oNSWIWa , INIVEIRU
Chicken or pork 300++
In nsSo ny
Beef, shrimp, fish or seafood 380++
°°°°°°°°°°°°°°°°°°° (/‘/‘Atﬂs Ito, Ny, Uan nso n:1a
Grilled marinated salmon with black sea salt and pesto sauce 550++ O(D
Jawsavougwindonuseawalm T TToTtommemmemomoee €S5Syt s
Filet Mignon  350++ Deep Fried Ice Cream with Fruit Salad 250++

Filet Mignon served with grilled vegetables and brown sauce.

v B ) h e ) Torn3unonfauwalyidou
IUoduludolunougy 1I3SWNUEUU:SAEY, WSNKOIUENY, TUWSY la:308Us10u

Mango with Sticky Rice 250++

Slow Baked Sea Bass 550++ . _ )
V0IKUYOUIOY

Slow baked sea bass with Cajun herb butter, poached vegetables and couscous.

Jann:wyouinsSadinAnuENasn 1Iaswwsouviondand Tiramisu 250++

Tuna Skara 550++ IANDMIAgUNsITd

Tuna Skara with baked eggplant and young potatoes.

T S Chocolate Brownie Cake 250++
Jannungnunuu:ivoausd 1Iaswwsouguwsy

IFnGonlnianusol
Beef Tenderloin Steak 550++

Served with grilled vegetables, mustard and peppercorn sauce.
(X4

aifinidodulunudnaud 1IFswwsousoalanisa la:soawsningan Y . C _ 'S o
xw Recommended dish (9 Signature dish R Raw elements ﬁ Vegetarian dish
So s

Roasted Pork Rib 400++
Served with salad, potato wedges, boiled corn, mushroom, pineapple and BBQ sauce.

= e g . o = e Purist lifestyle: an easy digestible, lower fat alternative
BlAsInyousodu1sung 1Iaswnudan Juwsinon vaolwe 1nn dud=sa n1a:soduistnd i 4 7 g

Roasted Lamb Chops 550++
Served with asparagus, mushroom, tomato, mashed potatoes and rosemary sauce.
BlAsuinzauayulws 1IaswnAurualiusy IBn uzVoinA JuwSiun 1a:sodlsaius

# Prices exclude 10% service charge and 7% tax and are subject to change without prior notice. #
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