


the classics
espresso 20
double espresso 24
cappuccino 24
caffe latte 24
americano 24
macchiato
double macchiato
spanish latte
cortado
flat white

20
24
26
24
24

TEA COLLECTION
black teas
EARL GREY
ENGLISH BREAKFAST

20

milk shakes
vanilla 27
chocolate 27
avocado 34

green teas
ROSE A PARIS
JASMIN

20

iced tea
LEMON
PEACH

20

herbal teas
MENTHE POIVRÈE
PROVENCE CARCADET
CAMOMILLE
GINGER SPICED TEA

22



HEALTHY SMOOTHIES

water & soft drinks
acqua panna 16 | 24
san pellegrino 16 | 24
soft drinks
(Coke, Coke Light, Coke Zero, Sprite,
Fanta, Ginger Ale, Soda Water)

12

fresh juices
orange 20
pineapple 20
carrot 20
watermelon 20

enzyme cooler
Fresh pineapple, lemon juice, ginger and mint. 

green detox
Celery, apple juice, cucumber juice, ginger, and a splash of 
lemon.

orange blossom
Fresh orange, ginger and carrot juice with a hint of 
turmeric powder.

berry charge
Banana, orange juice, coconut milk, raspberries, honey, and a 
touch of grated coconut.

pink lady
Ginger, peach purée, soda, lemon juice, sugar syrup, and 
pineapple juice.

mango tango
Mango purée, peach purée, orange juice, fresh cream, 
and almond milk.

hello beautiful
Coconut milk, grenadine, condensed milk, raspberries, and 
coconut syrup.

virgin mojito 
Choose from Classic, Strawberry or Passionfruit

lemonade
Choose from Classic, Mint or Pink

28

28

28

35

MOCKTAILS
28

35

28

20

20
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fresh seasoned 
avocado toast  
Sourdough toast layered with rich 
guacamole, topped with crisp pickled 
radish and crunchy mixed nuts, served 
with a vibrant arugula and spinach 
salad on the side.

     38

smoked salmon 
& avocado toast 
Sourdough toast spread with creamy 
guacamole, crowned with delicate slices 
of lightly smoked salmon and a perfectly 
poached egg. Finished with a sprinkle 
of mixed nuts and accompanied by a 
crisp arugula and spinach salad.

     65

tantalizing toast

egg

cheese

sautéed mushroom

avocado

creamy spinach

veal bacon

grilled asparagus

traditional light 
smoked salmon

     8

     8

     8

     10

     10

     15

     20

     30

morning add-ons

the salmontini 
benedict

     115

Poached eggs with a trio of 
wood-smoked, lightly smoked, and 
roasted salmon, served over creamy 
spinach and shaved fennel, topped 
with mustard hollandaise.

wild mushroom 
benedict

     55

Poached eggs over sautéed wild 
mushrooms, topped with parmesan 
cheese, fried sage, and creamy 
hollandaise. 

benedict specialties

chorizo eggs      55
Slow-cooked chorizo with poached eggs, 
creamy labneh, avocado, and a sprinkle 
of mixed nuts.

our eggs any style      45
Your choice of eggs with baby potatoes, 
mixed lettuce, and cherry tomatoes, 
finished with a zesty lemon dressing.

shakshuka      38
Poached eggs in a spiced cherry tomato 
sauce, topped with beef bacon, creamy feta 
mousse, and a sprinkle of mixed nuts.

classic egg selections

smoked salmon 

plain

zaatar

almond 

pain au chocolat

truffle eggs

58

20

20

20

30

60

freshly baked croissants

french toast      42
Banana brûlée, grilled peaches, salted 
caramel sauce, and a medley of fresh 
berries.
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Salmontini Signatures



salmon rillettes
Our 20-year-old signature recipe featuring 
hand-flaked lightly smoked salmon, crème 
fraîche, herbs, and citrus zest, served with 
artisan bread.

traditional salmon salad
Hand-sliced oak-smoked salmon, served over 
fresh lettuce, finished with a touch of balsamic 
elegance.

68

98

heart of smoked salmon
Experience a luxurious center-cut fillet of 
smoked salmon, paired with creamy cheese, 
zesty lime, vibrant red currants, and fresh
chives.

salmon tartare
Exquisite, finely diced lightly smoked salmon, 
prepared using our 23-year-old recipe, delicately 
infused with fresh herbs and citrus.

138

96

our soups

exclusive salmon selection

miso soup
Delicate Japanese miso soup with wakame
seaweed and tofu.

30

35

shrimp bisque
A rich soup featuring tender poached shrimp, 
a swirl of crème fraîche, and a sprinkle of 
fresh chives.

45

salads & starters

edamame
Tender Japanese soybeans, served with your 
choice of lightly salted or spiced.

“salade de boeuf”
Marinated grilled beef tenderloin, baby 
lettuce, fresh tomatoes, roquefort cheese, 
candied walnuts and pumpkin seeds.

seaweed salad
A vibrant mix of fresh seaweed, avocado, 
green apple, and mixed lettuce, dressed in 
roasted sesame vinaigrette.

niçoise salad 
(choice of salmon or tuna)
paired with crisp green beans, baby potatoes, 
soft-boiled egg, and a luscious Niçoise dressing.

30

120

45

95

88

caesar salad
Crisp romaine, enveloped in our signature 
Caesar dressing, finished with shavings of 
aged Parmesan and toasted croutons.
Add shrimps (   ) (+30) or grilled chicken (+20)

fresh crab meat salad
Mixed lettuce, green apples, mango, 
Orange, lemon grass dressing.

spicy crispy salmon salad
Diced salmon with crisp lettuce and 
crunchy tempura crumbs, finished with a 
bold spicy Japanese mayo.

spicy crispy tuna salad
Diced tuna, served on a bed of fresh greens, 
with crispy tempura crumbs and a kick of
 creamy, zesty Japanese mayo.

kani salad
Shredded crabstick with Japanese mayo, 
avocado, carrots, cucumber and lettuce.

65

125

90

90

44
heirloom tomato & burrata 
salad
Creamy burrata served with heirloom 
tomatoes, fresh basil, and a touch of balsamic.

the bistro plate               129
A curated selection for one,  showcasing creamy rillette, hand-carved 
smoked salmon, tender salmon fillet, and delicately seasoned tartare.
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vichyssoise soup
A velvety blend of potatoes and leeks, garnished 
with crispy potato crisps and savory beef lardons.



maki rolls
(8 pieces)

california crispy
Avocado, cucumber, crab, and tempura 
crumbs.

shrimp tempura maki
Tempura shrimp, cucumber, and crispy 
crumbs.

california maki
Lettuce, avocado, crab, and tobiko.

tuna maki
Plain or Spicy. 

salmon maki
Plain or Spicy. 

katsuobushi maki
Mixed fish topped with shaved bonito 
flakes.

nigiri  (2 pieces)

shake - salmon
maguro - tuna
hamachi - yellow tail
ebi - shrimp
kani - crabstick
unagi - eel
tako - octopus

sashimi (3 pieces)

shake - salmon
maguro - tuna
hamachi - yellow tail
ebi - shrimp
kani - crabstick
tako - octopus

     28
     30
     28 
     26
     24
     34
     28

     38
     42
     42
     32
     28
     38

salmon skin maki
Crispy salmon skin, spicy mayo, and chives. 

volcano maki
Cucumber, apple, mango, tobiko and spicy 
mixed fish.

rainbow maki
Cucumber, avocado, crab, grilled unagi, 
salmon, tuna, and hamachi. 

salmon koru hoso maki
Salmon, avocado, and black sesame.

smoked salmon maki
Salmon, avocado, cream cheese and
lightly smoked salmon wrap.

salmon kaware
Salmon, crabsticks, avocado, sprinkled 
with salmon skin.

fresh crabmeat maki
Fresh crab meat, with japanese mayo, 
mango, avocado, cucumber, chives and tobiko.

dragon maki
Deep fried tiger prawn, lettuce, avocado 
wrap served with dragon sauce.

flaming yellow
Salmon, spicy japanese mayo and 
cucumber topped with seared yellow tail
and teriyaki crumbs. 

signature sushi rolls
(8 pieces)

54

56

56

64

52

58

55

62

62

58

65

62

88

68

70

salmon delight
Salmon with spicy japanese mayo, 
Avocado wrap.

tuna dynamite roll
Cucumber and eel, wrapped in tuna with 
spicy Japanese mayo and tobiko.

umi unagi roll
Eel and avocado topped with a sweet
teriyaki sauce and brown sesame.

66

68

64
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BOWLS & POKE
arctic sunrise 
poke bowl
Salmon, crab sticks, edamame, mango, 
and avocado on sushi rice, topped with tobiko, 
sesame, and passion fruit olive sauce.

miso glazed salmon bowl
Tender miso-marinated salmon on sushi rice,
topped with avocado, edamame, cucumber, 
beansprouts and sweet corn.

ponzu salmon poke bowl
Salmon, pomegranate, avocado, sweet 
potato, edamame, and seaweed on sushi rice, 
finished with zesty wasabi cream.

salmon, crab & seaweed 
poke bowl
A refreshing blend of salmon, premium crab meat, 
and marinated seaweed served atop sushi rice.

68

65

65

96

salmon tuna poke bowl
A vibrant mix of salmon, tuna, seaweed, 
mango, cucumber, edamame, and avocado 
on sushi rice, topped with tobiko.

vegeterian poke bowl
A vibrant mix of seasonal fresh vegetables 
served on a bed of sushi rice.

katsu curry bowl
Crispy chicken on sushi rice, topped with a 
rich Japanese curry sauce, accompanied by 
a soy-marinated egg, refreshing coleslaw, 
and golden crispy ratte potatoes.

86

45

55

GOURMET SANDWICHES & BURGERS

salmon burger
A juicy salmon patty topped with creamy 
guacamole, served with golden fries and 
fresh, crunchy coleslaw.

canadian lobster 
& shrimp roll
Canadian lobster and shrimp nestled in a 
buttery brioche roll, served with a side of fries 
and a refreshing salad.

crispy seabass brioche
Parmesan-crusted seabass paired with fresh 
baby spinach and creamy remoulade, served 
on a toasted brioche bun.

angus beef burger
Classic Angus beef patty layered with 
Monterey Jack cheese, crisp lettuce, fresh 
tomato, and pickles, served with seasoned 
fries and creamy coleslaw.

95

76

79

78

prime steak sandwich
Tender sliced striploin with melted Raclette 
cheese, caramelized onions, and a zesty 
chimichurri sauce, served on a rustic bun 
alongside crispy fries.

chicken “schnitzel” 
sandwich
Crispy breaded chicken schnitzel topped with 
arugula, heirloom tomatoes, and a hint of 
grain mustard cream, served on soft focaccia 
with a side of pomme frites.

spicy katsu burger
Crispy chicken coated in a bold, spicy glaze, 
paired with pickled cucumber and drizzled 
with rich katsu sauce. Served alongside golden 
fries.

95

62

60
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CARPACCIOS
salmon carpaccio 60
Fresh salmon and seabass with orange 
ponzu, olive oil, fresh herbs, and salmon roe.

le bistro’s carpaccio  80
Seabass, yellow fin tuna, yellow tail, coriander, 
cherry tomatoes, jalapeno.  



105

92

138

95

120

116

92

92

97

80

plats principaux
alaskan black cod
Miso-honey glazed Alaskan black cod, 
served with king oyster mushrooms and 
finished with a soy glaze.

chicken escalopine
Crisp, golden-breaded chicken breast, 
paired with roasted baby potatoes, peppery 
arugula, and finished with a luscious 
tartar sauce.

entrecôte st. germain 
des prés
Tender 200g Australian Angus beef 
tenderloin, grilled to your preference, 
served with velvety herb butter sauce 
and golden fries.

miso-marinated 
salmon pave
Miso-glazed salmon, accompanied by crisp 
broccoli, fine green beans, and earthy oyster 
mushrooms.

beef tenderloin
180g Australian wagyu. béarnaise, jus and 
pomme purée, grilled broccolini

salmon “en croute” 
(wellington)
Succulent salmon fillet and creamy rillette 
encased in golden puff pastry, served with 
creamed spinach and a velvety beurre blanc.

epicurean salmon filet 
experience
Ask your waiter about this week’s Chef-curated 
Salmon Pavé. Experience a culinary delight 
crafted to showcase creativity and excellence.

seabass “en papillote”
Delicately baked with fresh vegetables and 
infused with aromatic herb butter, capturing 
subtle flavors in parchment.

tagliatelle al pesto
Fresh tagliatelle, tossed in a rich, creamy 
pesto sauce, complemented by your choice 
of salmon or succulent shrimps (  ).

yellow curry shrimps
Pan-fried shrimps, Thai peanut and 
yellow curry sauce, steamed rice.

38

42

38

25/35

35

35

caramelized apple tart
Flaky puff pastry topped with caramelized 
apples, served warm with vanilla bean 
ice cream.

basque burnt cheesecake
A rich, caramelized cheesecake with 
chocolate ganache and a berry compote.

molten chocolate fondant
A warm, rich chocolate cake with a molten 
center, served with fresh berries and vanilla 
bean ice cream.

chocolate mini mou
A rich chocolate ice cream layered with 
cream and chocolate sauce.

classic crème brûlée
Silky vanilla custard topped with a 
golden, caramelized sugar crust.

chocolate tart
A rich chocolate tart with Chantilly cream, 
fresh strawberries, cocoa dust, and chocolate 
soil.

sweet temptations

lu
nc

h &
 di

nn
er

br
ea

kf
as

t
dr

ink
s

st
ar

te
rs

 &
 su

sh
i

vegetarian crustaceans gluten nuts dairy
All prices are in UAE dirhams and are inclusive of all applicable taxes & charges

Salmontini Signatures


