B\STRO

by Salmontini

B R E A K F A S T @ SALMONTINI SIGNATURES PISHES p R l N K S

FRESH START EGG CLASSICS THE CLASSICS (HOT OR ICEP) MOCKTALS
SUPER GREEK ¢ & 65 THE BREAKFAST © & 40 ESPRESSO 20 ICEP TER 25
Eres}}( I(:in\llgsl MtixelglI Berries, Grleek Yoghurt Heirl;j)o;n Tomatoes, Crlumbled Gogt Ch;ese,11 l?aj)y Rocca, b Bread DOUB LE E SPRESSO 24 (Lemon, Peach)
oasted Walnuts, Honey Drizzle Poached Eggs, Green Olive Tapenade and Grilled Sour Dough Brea
i . 70 " VIRGIN MOJITO 34
Qg}ﬁlerrEeSG“rSrhla, iut;ttter, EG G WHITE BU R RATA ¥ & * . 73 CAPPUCINO 24 (Strawberry, Passion Frait)
i . Wi o By S ek Toped s e CAFFE LATTE 24 | VIRGIN PINACOLAPA 34
AgaiToppedwithPistachi‘oB:ttle, @CHORIZO EGGS @ & 2 55 AMERICA"O 24 LEMO“ADE 26
Fresh Strawberries and Super Seed Mix Slow Cooked Chorizo with Poached Eggs,
Avocado, Labneh and Multi-Seed Toast
. ’ MACCHIATO 20
gst‘,athE)rljlgtgrlleErrgaAm?Fsresh’eBerries, 45 OUR EGGS ANY STYLE 45 pOUBLE MACCH'ATO 24 MINT LEMONAPE 26
Honeycomb and Warm Milk f]’fi}’nl: ¥Z$a¥2z Xﬁ%ﬁgsiﬁiﬁ;:ﬁtaw% SPANISH LAT TE 26 PINK LEMON ADE 26
OUR BENEPDICTS TURKISH EGGS © & ¥ 45 CORTADO 24 | ELPERFLOWER LEMONAPE 26
- Poached Eggs With Roasted Tomatoes, Whipped Yoghurt,
EGGS FLORENTINE @ & 40 Beef Bacon, Chili Oil, Sausage and Grilled Sour Dough Bread FLAT WHITE 24
Tomato Chutney, Sautéed Kale and Hollandaise Sauce @ SHAKSHOUKA ® & & .
EGGS ROYALE kL ©® 75 Eggs Steamed In A Spiced Tom;llro géuce with Feta Mousse 45 pAM MAHN FRERES TEAS F R E S H J U l c E s
Salmontini Smoked Salmon on Crumpets, Wilted Spinach, Beef Bacon, Fresh Herbs, and Grilled Toast
Hollandaise, Crispy Shallots, Salmon Roe BL ACK TE As 28 0 RA“ GE 30
THE SALMONTINI BENEPICT <& @ # 80
®Poached Eggs Florentine with Wood-Smoked, OTHER pELlGHTs EARL GREY PINEAPPLE 30
Light Smoked, Roasted Salmon with Creamy Spinach,
Shaved Fennel, Mustard Hollandaise ) PANCAKES CHOCOLATE & = 40 ENGLISH BREAKFAST CARROT 30
TENPERLOIN BENEDICT &+ @ & 80 Chocolate Mousse, Fresh Berry Jus and Berry Compote
S e FRENCH TOAST & ¢ 5 GREEN APPLE 50
) Banana Brule, Grilled Peaches and Salted Caramel Sauce G REEN TE A s 28
WILD MUSHROOM BENEPICT ¥ & 48 WATERMELON 30
Wild Mushrooms with Parmesan Cheese, Fried Sage S T U F F E p c R o IS S A H T s A H p s l M l T s BALI
AVOCAPO TOAST / TARTINES TRUFFLE £GGS & © " JASMIN MILK SHAKES
FRESH SEASONEP AVOCADO <= . & 40 Permesan, Gruyere and Roca VANILLA 32
Smashed Avocado with Rocca, Pickled Vegetables and Super Seed SMOKED $ A LMON ® & & 52 )
8 CHOCOLAT 32
SMOKED SALMON AVOCAPO TOAST ® 0.2 & o 46 serambled e Rocen Arocdo WHITE TEA LATE
Ko P Vgt nd S SMOKED SALMON SIMIT & ¢ 59 PASSION DE FLEURS AVOCAPO 34
Capers, Onion, and Herb Whipped Cream Cheese with Rocca
@s e 42
s s, | IE TRPENADE GRILLED CHEESE SIMIT . & "
N HERBAL TEAS *® | WATER &SOFT PRINKS
PLAIN & ¢ PAIN AU CHOCOLAT & ¢ : ACQUA PANHA 19/28
A <¢ 20 CUSTARD & ¢ 30 S ETE
p f CARCADET NUIT D ETE SAN PELLEGRINO 19/28
ZAATAR & = 20 MERINGUE CROISSANT & &+ 30 PISTACHIO CREAM & & 30 SOFT PRINKS 14
ALMONP s ¥ 20 V CHAMOMILLA ( Pepsi, Diet Pepsi, 7 Up, Diet 7 Up,
Mirinda, Ginger Ale, Soda Water )
All prices are in AED and inclusive of 5% VAT. ) Vegetarian Dishes B<Fjsh @ Crustaceans ¥ Gluten % Sesame v$ Nuts @ Egg i{g'Doiry £ Mustard @Soy 9D, Sulfites *Not suitable for pregnant women and children




LUNCH & PINNER

B\STRO

by Salmontini

@ SALMONTINI SIGNATURES PISHES

OUR SALMON SIGNATURES OUR SOUP PLATS PRINCIPAUX
@ SALMON RILLETTES & & ¢ = 70 SHRIMP BISQUE & @ 48 @ SALMON "EN CROUTE" & 2. o 99 @ ENTRECOTE ST GERMAIN DES PRES & 150
Our 20 years Old Signature Receipe With Poached Shrimps, Salmon Rillete, Creamed Spinach and Beurre Blanc Australian Wagyu Beef Tenderloin,
Créme Fraiche and Chives “Pommes Frites" and our Secret Sauce
TRAPITIONAL SMOKEP SALMON & # 95 ;o
Home-Smoked and Hand-Sliced with seasoned mixed greens VICHYSSOISE & i 40 MISO-MARINATED SALMON PAVE Rl 125 _
L Potato Crisps and Beef Lardons Broccoli and Fine Green Beans and Miso Glaze BEEF TEHDERLOIN ] 150
@ SALMON TARTARE 2- & 100 MISO SOUP & 4 30 Australian Wagyu. with Béarnaise, Jus,
Fresh and Light Smoked Sal with Avocado Purée, < 5 , mm rée, Gri r ini
Pgslileznshall%)ts moked Salmon ocado Purée ot e o SALMON PAVE o & 105 Pomme Purée, Grilled Broccol
HEART OF SMOKEP SALMON < & 120 Fennel Salad, Braised Tomatoes, Tapenade BRAISED CHICKEN WITH TRUFFLES ¥ & 85
The Tsar Nikolai Cut ) Truffles, Mash Potato, Tarragon Jus
THE BISTRO PLATE ® & # 125 SEARED SALMON TAGLIATELLE & & 99
- W& L Creamy Pesto Sauce, Fresh Salmon, Capers
Assortment OF Rillettes, Smoked Salmon, ! ! SEAFOOD LINGUINE o @ ¢ 95
Heart Of Smoked Salmon and Tartare . . Shrimp, Mussels, Calamari Tossed with
- @ SEABASS "EN PAPILLOTTE" & 2 100 Fresh Tomatoes, Garlic, Basil and Olive Oil.
E" T R E E S Fresh Vegetables, Herb Butter, Asparagus, Olive Oil
TAGLIATELLE ALL ARRABBIATA 89
SEAWEED SALAD 55 BURRATA TOMATOES o. 88 ALASKAN BLACK COD & 4 140 ByYRRATA © &
Marinated Seaweed, Avocado, Olive Oil Poached Tomatoes, Fresh Basil, M{so—Marmated, Eryngi Mushroom, Garlic and Fresh Tomatoes
Mixed Lettuce, Goma Dressing Sea Salt, Olive Oil, and Balsamic Vinegar Miso Butter Sance Sautéed with Basil and Fresh Burrata
TUNA NICOISE SALAD & © # 95 VEGETERIAN POKE BOWL & 58 @tk ) o® &
@ Oil Poached Tuna and Fresh Seared Tuna, Green Beans, Seasonal Fresh Vegetables and Sushi Rice l:rlg}ISSScEtlt.fh f\\/lll?sgelsrggflid :;th Créam 80 YELLOW CURRY . SHRIMPS LA 95
Baby Potatoes, Soft Egg with Lemon Dressing Provencal or Spicy Marinara Sauce ’ Pan-Fried Shrimps, Thai Peanut and
SALMON AND PRAWN POKEo- @ 9. 58 picy Yellow Curry Sauce, Steamed Rice
KALE CAESAR SALAD <« ¢ & 55 Fresh Salmon, Fresh Prawns Marinated Seaweed, Sushi Rice
Grilled Cornfed Chicken, Parmesan
Cheese and Sourdough Croutons @ SPICY CRISPY SALMON SALAP & % ©. 89
" SALAPE PE BOEUF " o @_ 100 Our Spicy Salmon Tartare with Spicy Tempura Crumbs
Mariated Grild Bef Tenderloi, by Letuce, SPICY CRISPY TUNA SALAP &% 2 89 FROM OUR PASTRY CHEF
Candied Walnuts, thp in Seeds ' Our Spicy Tuna Tartare with Spicy Tempura Crumbs
SANDPWICHES BURNT CHEESECAKE & & 56 PHYLO CHEESECAKE & & < 55
Berry Compote and Chocolate Ganache Crispy Vermicelli Pistachio and Sugar Syrup
THE CLASSIC BURGER & = <= 0. 88  ANGUS BEEF BURGER & : = 88 STRAWBERRY AND PISTACHIO TART & 52 THE CLASSIC PROFITEROLES & ¢ 56
Melted Gruyére Cheese, Lettuce, Pickles, with Aged Cheddar, Fries and Coleslaw anilla Custard. Fresh Berries Chocolate Ganache
S CRISPY SEABASS BRIOCHE ’ |
s r 65
BEIEI; TEHPCE}FLOIGNHSdANDWICP! ¢ & 95 Parmesan Crusted Sea.bass with Baby Spinach CHOCOLATE TART & 55 RASPBERRY MACARON & ¥ 56
Melted Raclette Cheese, Grilled Onions, Basil Pistou and Remoulade on Brioche Bun Chantily Cream Stuffed with Vanilla Ice Cream
CHICKEN ‘SCHNITZEL' SANPWICH # & & 65  HOT SMOKED SALMON ROLL® & & % 95 Resph .
. . < Ba 32 0 . pberry Compote, Rose Hips
Bregded Chicken Breast Rocca, He.lrloom Tomatoes, . "Hot Smoked” Salmon, Lightly Spiced Mayo, CHOCOLATE FONDANT & ¢ 55
Grain Mustard Cream, Pomme Frites on a Soft Focaccia Bread Brioche Roll, Fries and Green Salad Vanilla Ice Cream
our sandwiches are served with crispy fries
All prices are in AED and inclusive of 5% VAT. ) Vegetarian Dishes B<Fjsh %@ Crustaceans ¥ Gluten ¥ Sesame 2 Nuts ® Egg & Dairy :Q Mustard J;’Soy 9D, sulfites *Not suitable for pregnant women and children




EPAMAME 34
Salted or Spicy
NIGIRI - 2 PIECES SASHIMI - 3 PIECES
SHAKE - SALMON 30 SHAKE - SALMON 38
MAGURO - TUNA 32 MAGURO -TUNA 42
EBI - SHRIMP 28 EBI - SHRIMP 35
HAMACHI - YELLOW TAIL 30 HAMACHI - YELLOW TAIL 45
UNAGI - EEL 38 KANI - CRAB STICK 30
TAKO - OCTOPUS 30 TRKO - OCTOPUS 38
KANI - CRAB STICK 26
IKA - CALAMARI 28
MAKIMONO - 8 PIECES
CALIFORNIA MAKI 59 KATSOBUSHI MAKI 61
Crabsticks, Avocado, Mayo, Mixed Fish, Katsuobushi
Lettuce, Tobiko

RAINBOW MAKI 61
gﬂ)lc':cfoo gyclfnbgrkll\?azr 57 Kani, Eel, Cucumber, Ebi, Salmon,
Tempura, Crumbs, Silerdde,d Crabsticks Tuna, Yellow Tail & Takuan Wrap
SHRIMP TEMPURA MAKI 59  VOLCANO MAKI 61
Shrimp, Cucumber, Mayo, Apple, Mango, Cucumber,
Tempura Crumbs Outside Topped with Spicy Mixed Fish
SALMON MAKI 60 TOFU MAKI 56
Plain or Spicy Tofu, Cucumb.er A\{ocac.lo, Asparagus,
TUNA MAKI 62 Soya Ben Nori, Teriyaki Sauce
Plain or Spicy SMOKEP SALMON MAKI 61

ow Salmon, Avocado,

iﬁnl;oMn oCrfabIEtec‘lf!AAgoEcado 62 grear?l Chees:& Sn?oked Salmon Wrap
Sprinkléd with Salrr’lon Skin )
SALMON SKIN MAKI 55 SALMON KORU HOSO MAKI 61
Spicy Mayo, Chives resh Salmon, Avocado, Black Sesame
OUR SIGNATURE SUSHI ROLLS - 8 PIECES
SALMON PELIGHT 70 TROPICAL TUNA ROLL 70
Salmon with Spicy Japanese Mayo, Tuna with Spicy Japanese Mayo,
Avocado Wrap Mango Wrap
TUNA PYNAMITE ROLL 70 UMI UNAGI ROLL 70
fvih&FiCniclunl;li)ce:drl:l(‘)friiedSpic Eel & Avocado Topped with a Sweet
Japanese I\ZIayo & Tobik;) Y Teriyaki Sauce & Brown Sesame
FLAMING YELLOW 70~ PRAGON MAKI 72

Salmon, Spicy Japanese Mayo & Cucmber
Topped with Sered Yellow
Tail & Teriyaki Crumbs

Deep Fried Tiger Prawn & Lettuce,
Avocado Wrap with Dragon Sauce

All prices are in AED and inclusive of 5% VAT.
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