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ala carte

Dine at any time, when you want, and tailor your preferences in any order
from our extensive a la carte menu

Amuse bouche
Tuna and bell pepper empanadilla
pimiento sauce

Appetiser
Beluga caviar
served with accompaniments

Seared crusted tuna with black sesame seed, gravlax and scallops
spinach and mint cream cheese, grapefruit, cherry tomatoes, fennel
pea shoots, tobiko caviar, spinach and herb jelly

Seasonal salad &
crisp leaves, roasted eggplant, cherry tomatoes, pumpkin, herb goat cheese
asparagus, egg wedge, crostini and raspberry vinaigrette

Herb salmon and gruyere cheese tart
cherry tomato ragout, sweet potato salad, rocket leaves and parmesan cheese

Herb roasted bell peppers and potato soup
green peas, pea shoots, crostini and flavored oil

Arabic mezze

hummus, stuffed vine leaves, babaganoush, roasted zucchini, onion
tomato sauce, chicken kibbeh and prawn shish tawook

served with arabic breads

Mains
Baked cod sayadia
grilled auberguines, bell peppers, cherry tomatoes, cumin raita and fried onions

Stuffed chicken breast with spinach and pine nuts with saffron cream sauce
herb roasted potato with sundried tomato, roasted beets
herb oil, carrots and cherry tomato

Grilled fillet of beef with thyme jus
herb potato mash, sautéed asparagus, porcini mushroom
caramelized onion, cherry tomatoes and flavored oil

Paneer Jalfrezi &
dhal tadka, bhindi masala, rolled papadum and tempered dill rice

Kindly note that vegetarian dishes may contain dairy products

Kindly inform our cabin crew if you have any food allergies

Your preferred option may not be available, our crew members will make every effort to
offer you a suitable alternative.

We apologize for the inconvenience.



Cheese plate

Selection of farm-house cheese

blue, brie, edam, goat cheese, carrots, celery, prunes, walnut and fig chutney
served with water cracker

Dessert
Selection of seasonal fruits

with raspberry coulis

Apricot and lemon tart with vanilla sauce
rhubarb compote, raspberry, whipped cream and red pepper corn chocolate shard

Chocolate delice with mango sauce
whipped cream, walnut cookie crumble, thyme and lemon chocolate shard

Green tea and vanilla ice cream
summer berries, whipped cream and chocolate shard

Bakery

Selection of warm bakery
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—efreshment

Smoked turkey in sour dough
grilled mushroom, emmenthal cheese, lime mayonnaise, tomato and onion relish
served with crisp salad and potato chips

Caramelized onion and smoked duck tart
carrot salad, crisp leaves, tomato and kalamata olive ragout

Trio dessert

coffee cream slice, chocolate pecan tart and lemon cake
whipped cream, vanilla mint sauce, raspberry coulis and cranberries

Selection of seasonal fruits 7
with raspberry coulis

Mixed berries with whipped cream



Severages

Teas by DAMMAN

Breakfast black tea

Ceylan woody black tea

God0t russe citrus fruit

Sencha fukuyu japanese green tea

Bali jasmine green tea

|'6riental passion fruit wild peach and
strawberry green tea

A la menthe touareg mint green tea

Carcadet samba hibiscus and rose fruit infusion

Karak tea
With cardamom

Hot chocolate

Juices

Freshly squeezed orange juice
Raspberry smoothie

Melon and ginger

Apple

Tomato

Mineral water
Siill
Sparkling

Cocktail
Champagne cocktail
Bucks fizz
Dolce vita
Bloody mary
Screw driver
Gin & Tonic
Cube Libre
Caipirinha
Mai tai
Moijito

Coffee

Colombian

llly - espresso decaffeinated
llly - espresso regular

Cappuccino
Mocha

Soft drinks
Ginger ale
Soda water
Tonic water
Diet coca-cola
Diet 7up
Perrier water
Coca-cola

7up
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