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-  Signature dish of Al Mahara 

All Prices include 10% municipality fee and 10% service charge -  All prices are in AED  

 

                 
 

Burj Al Arab Private Label Caviar  

 
 

 Kaviari  
 

 

Iranian caviar is harvested from wild sturgeon. The catch is strictly controlled by the 

Iranian state that strives in preserving the endangered species. Iranian caviar has 

always been prized for its unique flavor profile and texture, which is partly due to the 

superior care in how the caviar is handled  

 

30 grams  
         

      Golden Osetra          1, 500   

50 grams  
 

      Osetra  2, 200  
 

 

      Golden Osetra          2, 500   

      
       

      Beluga           3,600  
 

 

Caspian Caviar 250 grams  
  

      Caspian Sevruga                                                                     5,000  

 
       

      Caspian Imperial                                                                    7,000  

  
  

      Caspian Royal Beluga                                                             10,500   

 
 

 

All caviar will be served with a selection of home made blinis, Melba toast,  

crème fraîche, egg yolk, egg white, shallots and  chives  
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Cold Starters  

 
   

          

Oysters  

 

 
-  

Four Flavors -  Thai, Carrot, Pineapple, Natural  (Nuts)                

210   

  
    

Natural Half Dozen                                       210  

 
  

Natural Dozen          390  

                         

          
  

Mesclun Salad , Buffalo Mozzarella, Crostini (Vegetarian)              

15 0 

 

 
  

Yellow Fin Tuna Carpaccio,  Soya, Vegetables Maki, Thai Dressing  (Nuts)        220  

        

 
    

Foie Gras and Smoked Eel Terrine , Red -Black Fruit Pickles    22 0 

 

 
 

Norwegian Salmon Tataki,  Asparagus, Fennel, Corianders Yoghurt   240  

 

 
  

Atlantic Lobster Salad,  Tomato, Avocado, Mango Chutney    280  
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Hot Starters  

                                                       

                                                                            

 
 

 

 
    

                                                                                                           

 Roasted King Prawns, Pomegranate, Hummous & Corianders  (Nuts)    250/450  

 

 
 

  

Pan Fried Japanese Scallops, Wagyu Beef Cheek Ravioli,    230/420  

Bourguignon Sauce (Alcohol)  

  

 

 
  

Norwegian King Crab Cannelloni ,  Coco/Curry      250  

 

 

 
( )                                                      

Roasted Zucchini, Suquetane , Raisin, Yo gurt/Mint  (Vegetarian)   

 170   
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Soups  

 

 

 

 
(      

Lobster Bisque , Dimsum Ravioli, Saffron Rouille (Alcohol)    195  

 

 

 
 

Cauliflowe rs Velouté ,  Fresh & Balic Salmon Tartar, Horseradish Cream  180  

 

 

 
   

French Green Peas Gazpacho , Pomelo, Piquillo, Mint Oil (Vegetarian)  

 165  

 

 

 
  

Sicilian Tomato Consommé , Tofu and Thai Asparagus (Vegetarian)   165  
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Main Course s 

 

 
                 

Dover Sole Grenobloise ,Pak-Choi, Portobello Fazzoletti      450 

 

 
   

Norwegian Halibut , Prawns,Gnocchi, Mussels ƃ la Di éppoise     450  

   
 

    

Line Caught Sea Bass , Calamari , Basil Noddles,  Bouillabaisse Jus  (Alcohol)  450 

 

 
 

Norwegian Cod,  White Asparagus, Mushrooms Ragout,  Curry Emulsions  380  
    

 
(      )             

Tasmania  Salmon , Foie Gras , Lentils  Fricassé e, Genevoise sauce  (Alcohol)  38 0 

(Served Medium Rare)  

 

 
 

ñGoldò Risotto, Wild Mushroom,  Pumpkin, Parmesan (Vegetarian)            350  

 

 
  

Grilled Atlantic Lobster , Eggplant Caviar, Sauce Vierge     590  

  

                                                                                                
(  )                                                                      

Wagyu Beef ñRossiniò, Spinach Subric, Maximôs Truffle Potato (Alcohol)  610  

(Served Medium Rare)  

 

 
          

Hot Seafood Platter         650  
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Specialties  for Two  

 

 

 

 
   

Milk - Fed Confit Leg of Lamb , Tarbais  Coco Bean Cassoulet, Jus Gras   890        

 

 
                                                                                       

Salt Crusted Seabass with Seasonal Salad, Steamed Vegetable s  925           

                 

 

 

   

 
  

Side Dishes  

65 

 

 

 

 
                             

       Potato Purée     Creamy Spinach       Wild Mushroom           Seasonal Vegetable s 

 

 

 

 

 

 

 

 

 

 

 

 
 

Desserts  

 




