BREAKFAST
08.00 AM To 10.30 AM

Continental
Choice of Chilled Orange, Pineapple, Mango &

Cockiail juice ,Croissants or Danish pastries, Toast

with Butter & Preserves. Your selection of freshly

brewed coffee, tea or hot chocolate

Arabic Breakfast
Choice of Chilled Orange, Pineapple, Mango

& Cockiail juice, Hammous, Ful Medames, lebanese

bread, Assorted Jams & Preserves, Butter , Toast bread,

Feta cheese, Tomato, Cucumber and Olives,

Freshly cut fruits Eggs to order: Fried/Omelet/Boiled

with Grilled tomatoes & Hash brown potatoes

Your selection of freshly brewed coffee or tea

Barracuda Special

Choice of Chilled Orange, Pineapple, Mango
& Cockiail juice Bakers Basket: Croissants or
Danish pastries, Toast with Butter & Preserves.

Your choice of cereals: Cornflakes, wheat flakes

& Chocos. Eggs to order: Fried/Omelet/ Scrambled

with Chicken sausage, Grilled tomatoes & Hash
brown potatoes. Your selection of freshly brewed

coffee or tea

Mediterranean

Choice of Chilled Orange, Pineapple, Mango &
Cockail juice Bakers Basket: Croissants or Danish
pastries, Toast with Butter & Preserves, Halloumi
cheese, Ful Medames, Olives, Pickles & Khuboos.

Your selection of freshly brewed coffee or tea

American Breakfast

Choice of chilled Orange, Pineapple Mango
& Cocktail juice Choice of cut fruits: Banana,
Apples, Kiwi, Grapes, and Fresh Strawberry.
Assorted dry cereals with milk: Corn flakes,
Wheat flakes & Chocos Bakers Basket:
Croissants or Danish pastries, toast with butter

& preserves. Eggs to order: Fried/Omelet/

Scrambled with Chicken sausage, Grilled fomatoes

& Hash brown potatoes. Your selection of freshly

brewed Coffee or Tea

Rates are in AED, inclusive of VAT & Tourism Fee

[® Vegetarian )Spicy N Contains Nuts
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A LA CARTE

Seasonal Cut Fresh Fruits 37
Pineapple, water melon, apple & banana, kiwi,
cantaloupe

Cereals 17

Corn flakes, muesli, wheat flakes or chocos served
with hot or cold milk

The Barracuda Pancake 23
With forest honey, maple syrup & blueberry

whipped cream

Dosa(Plain or Masala) » 23
Homemade with lentils and rice choice of plain

or stuffed with curried potato Served with

sambhar tomato and coconut chutney

Uttappam » 23

South Indian style savory pancake made with
lentils and rice served plain or topped with onion
and vegetable accompanied with sambhar tomato

and coconut chutney

Aloo Paratha 4 23

Wheat bread stuffed with spiced potatoes,
cooked on a griddle served with Yoghurt and pickle

Poori Bhaiji 4 23
Traditional deep fried whole wheat bread

served with curried potatoes

Baker’s Basket 28
Croissants, Danish, Muffin, Bread Toast

Eggs Cooked to Order 29

Boiled, poached, scrambled, fried or omelets
served with sausage, grilled fomato and hash

brown potafoes

Rates are in AED, inclusive of VAT & Tourism Fee
/@ Vegetarian )Spicy N Contains Nuts
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IN-BETWEEN BITES

10.30AM - 12Noon/3.30PM - 7.30PM

Chicken Samosa
Vegetable Samosa @
Chicken Spring Roll

Vegetable Spring Roll®

27
743
27
25

Mozzarella Cheese Jalapeno y¢/33

Just for French Fries
Masala Peanut J @
Masala Papad J @
Fish Finger

Served with French Fries

Grilled Green Mussels
Char-Grilled Squids
Chicken Nuggets

Served with French Fries

Chicken Lollypops 4

BURGERS AND SANDWICHES

20
20
16
37

47
47
30

30

Cheese and Tomato Sandwiche 29

Spring Chicken Sandwich
3 Farm Eggs Sandwich
Tuna Mayo Sandwich

The Vegetable Cottage @
Cheese Burger

Barracuda Chicken Burger
Beef Tenderloin Burger
BEVERAGES

Bottled Water 1.5 L
Bottled Water 500 ml
Fresh Lime Soda or Water

Carbonated Beverages

Choice of Freshly Squeezed

Seasonal Fruit Juice
Pineapple/ Water Melon /Orange

Rates are in AED, inclusive of VAT & Tourism Fee
[® Vegetarian )Spicy N Contains Nuts
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Choice of Chilled Juices 12
Pineapple, /Orange/Mixed Fruit/Mango

Coffee 12
Tea 12
(Masala /Assam / Green Teal

Hot Chocolate 14
Lassi (Sweet / Salied /Mango/Masala/ Plain) 19
Cold Coffee 19
Iced Tea 14
Milk Shakes n 23

(Banana / Vanilla / Strawberry / Chocolate / Mango)

DAILY DELICACY
12 PM to 3:30 PM & 7 PM to 11 PM

SALADS & APPETIZERS

Caesar’s Salad (Chicken/Prawns)
Chatpata Kachumber Salad y® 22
Garden Young Greens @ 22

Mixed greens tossed with Barracuda
homemade dressing

Greek Island Salad @ 32

Assorted mix green and bell peppers feta cheese,
olives tossed with chilled homemade mustard dressing

Arabic Mezze 65

Hummus, Mutable & Tabbouleh with olives, pickled
vegetables & Arabic bread

SOUPS

Choice of Cream Soup 20
Vegetable,/Mushroom/Chicken

Mulligatawani Soup 20

Veg or Chicken in a mildly spiced
Lentil soup

Bouillabaise Soup 35

A tomato based - Marseille seafood soup
Cream of Seafood Soup 32
TANDOORI DELIGHTS

GOSHT KE KEBAB
Barra Lamb Chops ) 99

Australian Lamb chops marinated with homemade
spices and broiled in tandoor

sf\r\etgll(olgel-blyﬂercbadi Khass J 69

A traditional skewer of minced lamb delicacy
flavored with fresh mint and coriander

Rates are in AED, inclusive of VAT & Tourism Fee
[® Vegetarian )Spicy N Contains Nuts
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MURGH KE KEBAB &1go LS

Chicken Tikka Kaziranga sy 66 . A Liljls 14 alas
Traditional boneless skewer chicken served on egg rlacll go Laoll Galeil glaall o auw
white omelet wvadl aly dac le oad
Bhatti ka Murgh Tikka AN 66 N QK155 ¢ygo 1S ilay
Fully loaded spicy chunks of chicken with nuts paste dlputoll ygacos Jolblydloaoojlaglaa ghe
and homemade spices cooked in tandoor J9aill daguho gnlldulao Jlgilg
Pahadi Chamani Chicken Kebab 22 66 R Balay bl vls
Chicken marinated with green herbs masala . |_-,JLD|.III
and broiled in tandoor Jlwlo GLljlall Juiog Ggrito glaa
Murg Malai Tikka N 66 ~ NWIsl g0
Cardamom & garlic flavored chicken, marinated with ugarog Ly Juio f°9JJ.|9 J—*-Q-” aasielaa
cheese cream and cashew paste cooked in tandoor. J92ill 9 gguno galAll
Tandoori Chicken 66 Wigygaii alas
Half chicken cooked with selected spices JHoadllaplaidiasyhll e §Jgaii dalaa wnj
6Jliao Wljlay go gguno 6

SAMUNDARI KHAZANA UljL $jlaigolw
Jalali —e-Jhinaga)) 154 ‘ WSl guagyéll
Jumbo prawns coated with roasfed red chili paste, JJl ponll J—Q-l-QJ| ugaLo oglcy 9—1-0'-3-” GHoll
spices and baked in tandoor Joailll 8 galnog Jlgilg « yaroaoll
Lasooni Jhingha sy~ 154 N lait iguu)
Garlic flavored Prawns, marinated with cheese U-DJU Juiog f°9-U|‘M5-L.' ulugy
cream and cashew paste cooked in tandoor J92ib gguno 9alh g doyyh ygaco
Fish Tikka Nazakat s N 71 o N oudl OLSjU W55
Succulent boneless fresh King Fish coated with oglei.olacl go JAl g juntl sl cloww
toasted sesame seeds wAoaoll ol joiy
Kasundi Fish Tikka J 7 15 5aigls clow
King Fish cube flavored with Mustad and milled spices Jonll Japallaadly giys il dlow wlicio
dgaholl uljladlg

Tawa Machi s 71 W itilo Igli
Pan grilled marinated king fish el 01y g2
SHAKAHARI KEBAB wls Sylasui
Paneer Kohinoor Tikka/N® 5] N4y ygisags il
Fresh soft cottage cheese marinated with yoghurt «Jlgilg 5ab U Juio g jUng ol o)) g
and spices cooked in Indian clay oven and Gl gaiall ol 8 padll blﬁ cgbo
garnished with crushed cashewnuts ugahollgalay gy jog madll
Paneer Ka Soola ) @ 51 ® W Ugw 15 pily
Spicy cottage cheese marinated with yoghurt and egtho aljlaylg b o Jla g8 gia
spices cooked in tandoor Joaidl .8
Paneer Dilbahar Hariyali Tikka 4 @ 51 Wollsi ,Jujla jlays pib
Cottage cheese cooked with green herb paste and elpas luel ygacol ggao Gy )d ga
homemade spices adjio Jlgig
Bageche ke Bhatti ke Subz Jye 38 W@ jpow 5 il 4 iy
Garden vegetables marinated and broiled drgoioll wigynillg CLmél'.oJlu..ocu:gJ..Ln anon
in fandoor J92il dyguio Jilgilg (Ul
Tandoori Broccoli J ® 38 @ Jedgp Sg)aiii
Broccoli florets in a yoghurt and spices cooked in fandoor  Gadall gadnll 49 (9 ggubno (149 g Wil jlayg GaUj
Imli Aloo 2 ® 388 e\ gl ol
Tangy and spicy marinated baby potato cooked in tandoor J92il (8 daguno 6 lag duiir o Ao 6 én yuhling
Tandoori Soya Chaafs Ne 4] ~ @& ywlidi bgo jgaii
Soya Bean choops marinated with yoghurt and 6Jla0 wijlay g gl dluio Lgnll Jgd nd
selected spices cooked in tandoor J9ailll 8 daguho
Rates are in AED, inclusive of VAT & Tourism Fee daluull oguyg @5loll dorill dups dlolis ., illoll eayall jlawil
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GOSHT KE BIRYANI
Kashmiri Gosht Biryani /N 49

Basmati rice dum cooked with meat and selected
spice and nuts

Hyderabadi Mutton Dumpukth Biryani 35 49

Slow cooked mutton dum in basmati rice with spices

Lucknowi Mutton Biryani N 49
Mutton and finest basmati cooked together with
saffron on dum

Kolkata Mutton Dum BIF{Qni))N 49

Mutton, egg and potato cooked with chef secret
masala dum in basmati rice

Mumbai Mutton Bohri 44 49
Biryani

Layers of flavored basmati rice cooked with

potatoes, chunks of mutton, golden fried onions,

mint leaves, and dried plums

Chettinadu Mutton Biryanijgy 49

Fully spicy preparation flavoured with black
pepper and curry leaves

Malabari Mutton Biryani y55 49
Spicy layered jeerakasala rice with mutton pieces
sautéed with freshly ground spices and dum cooked

Mutton Keema Biryani 444 N 49

Minced meat and basmati rice with nuts

MURGH KE BIRYANI
Champaran Chicken Biryanijyy 43

Fully spicy matka chicken biryani

Hyder ﬂdl Chicken jyy
um ukth Biryani

Slow cookeol chicken dum in basmati rice with spices

Lucknowi Chicken BiryaniN 43

Mild spice chicken cooked dum in basmati rice

Kolkata Chicken Dum Biryani yyn 43
Basmati rice cooked with potatoes, chicken, egg,
golden fried onions, mint leaves

Mumbal Murgh Bohri sy 43
Biryani

Layers of flavored basmati rice cooked with

potatoes, chunks of chicken, golden fried

onions, mint leaves, and dried plums

Chicken Keema Biryani 4sN 43

minced chicken and basmati rice with nuts

Chettinadu Chicken Biryani j55 43

Chicken and rice dum in chef special masala

Malabari Kozhi Biryanijsn 43

Spicy layered jeerakasala rice with chicken
pieces sautéed with freshly ground spices and
dum cooked

Rates are in AED, inclusive of VAT & Tourism Fee
[® Vegetarian )Spicy N Contains Nuts
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SAMUNDARI BIRYANI

Arabic Limun Hammour Biryanin 89

Local Hammour fish cooked with basmati rice

Beary Prawn Biryani s 53
Aromatic basmati rice dum cooked with prawns,

herbs & spices

Kozhikkodan Chemmeen jjyN 53

Biryani
A Kerala styled Prawn biryani prepared with
select spices and jeerakasala rice

Thalassery Naimeen Biryanigjgyn 53
A layered rice dish made with fresh King Fish,
jeerakasala rice, spices & herbs

SUBZ BIRYANI
Tarkari Tahri Biryani 44 en

Marinated vegetables cooked with basmati rice,

39

saffron, ghee and whole spices

Makai Mushroom Biryani jjeN 44
Basmati rice dumpukth cooked with baby comn

and mushroom

Kohinoor Paneer Tikka Biryani Jjeingg

Tandoor cooked paneer with dum basmati rice
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N 149 Jg0a goH 0 Il il
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FAMILY BIRYANI (Serves 4) (yoluii aoyil ,441) , Uil iyl

Choice of Gosht Biryani 168
Choice of Murgh Biryani 148
Choice of Prawn Biryani 186
Tarkari Tehri Biryani 138
Makai Mushroom Biryani 142
ACCOMPANIMENTS @

Raita or Yoghurt 15
Papad: Fried or Roasted 07

Plain Naan/Roti/Lachha Paratha 10
Butter Naan

Kulcha
Pudina/Dhania/Garlic/Onion 11

Cheese/ Paneer /Olive/Zaatar 16

Vegetable Pulao or Jeera Rice 29
Jeerakasala Ghee Rice 29
Steamed Rice 22

Rates are in AED, inclusive of VAT & Tourism Fee
[® Vegetarian )Spicy N Contains Nuts
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FROM THE CHARCOAL GRILL & FRY lillg 024JU dslguidl o

Accompanied wit I:Iench fries
a

& Farm Green Sa

Barracuda Chef" s Special
Arabic Mixed Grill

An assortment of several kinds of broiled or grilled
meats—Lamb chops, minced meat kebabs, chicken

shessh tawouk & garden vegetables

Sheesh Tawouk
A traditional Chicken sheesh kebab

7 Spices Half Grilled Chicken

Mild spice marinated chicken served with farm
butter vegetable

Exotic Seafood Platter

Tropical ambience and combination of exofic
seafood. ... half lobster, jumbo prawns, squids,
mussels, fish fillets & Chef's special salad, Farm
vegefables, French fries or Rice

thlic Herb Marinated
Grilled Salmon

Girilled preparation served with fries and vegetable
& herb lemon butter sauce

H Mustard and Li
Homemade Mijstgrd and Lime

Fish Colbert
Fresh breaded fillet fish served with fartar sauce
Lime Scented Grilled Lobster

Charming Grilled Jumbo
Prawns

Grilled Lamb Chops
Minced Meat Kebab
INDIAN CURRIES
Murg Tikka Makhani s~

Cooke
cashew nuts, tomato gravy

Chicken Chettinadu s

Cooked chicken in coconut and onion fomato gravy

Kashmiri Mutton Rogan Josh s» 66

Authentic kashmiri mution preparation

Malabari Mutton 4
Mution cooked in onion fomato and black pepper
finished with coconut milk

Malabar Fish Curry 4

King fish simmered in coconut and curry leaf
flavoured tomato gravy

Kerala Prawn Curry 5

Prawn cooked with onion, tomato and coconut cream

Paneer Aap ki Pasand ke e N
(Palak, Kadai, Butter Masala, Paneer Makhani)

Rates are in AED, inclusive of VAT & Tourism Fee

[® Vegetarian )Spicy N Contains Nuts

tandoori chicken chunks simmered in a buttery
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Subz Panchmela y @/N 39

Assorted mix vegetable with onion tomatobased
gravy

Khumbh Makai Palak 2@N 39

Mushroom, Sweet comn with spinach preparation

Dal Pakhtooni j@ 33

Ovemight cooked black Lentils & kidney Beans
finished with butter and cream

Dal Teen Ratni jy @ 30

Three varieties of lentils fempered with ghee, onion,
garlic and red chilli

DESSERTS
Gulab Jamunn 17

Fried, stuffed cottage cheese dumplings, poached in
flavored syrup

Chocolate Cake N 18

A luscious combination of sweet chocolate, crunchy nut
dark and rich chocolate with thick ganache

Diced Exotic Seasonadl 18
Cut Fruits
Choice of Ice-CreamsnN 19

Vanilla/ Mango,/Chocolate/ Strawberry,/ Pista kulfi

ALL NIGHTER
12AM to 8AM

GOSHT KE BIRYANI
Hyder tﬁdl Mutton 4p) 49

Dumpukth Biryani
Slow cooked mutton dum in basmati rice with spices

Lucknowi Mutton Biryanin 49
Mutton and finest basmati rice cooked together
with saffron on dum

Kolkata Mutton Dum Biryani JJN 49

Mutton, egg and potato cooked with chef secret
masala dum in basmati rice

Malabari Mutton Biryaniggsn 49

Spicy layered jeerakasala rice with mutton pieces
sautéed with freshly ground spices and dum cooked

MURGH KE BIRYANI
Hyder tﬁdl Chicken s

Um U Biryani

Slow cooked chicken dum in basmati rice with spices

Lucknowi Chicken Biryani N 43

Mild spice chicken cooked dum in basmati rice

Kolkata Chicken Dum Biryanigyn 43

Basmati rice cooked with potatoes, chicken, egg,
golden fried onions, mint leaves

Malabari Kozhi Biryani g4y~ 43

Spicy layered jeerakasala rice with chicken
pieces sautéed with freshly ground spices and
dum cooked

Rates are in AED, inclusive of VAT & Tourism Fee
[® Vegetarian )Spicy N Contains Nuts
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SAMUNDARI BIRYANI
Beary Prawn Biryani j

Aromatic basmati rice dum cooked with prawns,
herbs & spices

Thalassery Naimeen Biryani /N 53

A layered rice dish made with fresh King
fish, Jeerakasala rice, spices & herbs

VEGETARIAN BIRYANI
Tarkari Tahri Biryani JJeN

Marinated vegetables cooked with basmati rice,
saffron, ghee and whole spices

Makai Mushroom Biryani JseN 44

Basmati rice dumpukth cooked with baby com
and mushroom
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FROM THE CHARCOAL GRILL & FRY il g 024Ju dylguidl go

Accompanied with French fries

& Farm green salad

Barracuda Chef"s Special

Arabic Mixed Grill

An assortment of several kinds of broiled or grilled

meats—Lamb chops, minced meat kebabs, chicken,

sheesh tawouk & garden vegetables

Sheesh Tawouk
A traditional sheesh kebab of chicken Middle

Eastern cuisine

7 Spices Half Grilled Chicken

Mildly spiced marinated chicken served with farm
butter vegetable

Exotic Seafood Platter

Tropical ambience and combination of exofic
seafood. ... half lobster, jumbo prawns, squids,
mussels, fish fillets & Chef's special salad, Farm
vegetables, French fries or Rice

Garlic Herb Marinated
Grilled Salmon

Grilled preparation served with fries and vegetable
& herb lemon butter sauce

Lime Scented Grilled
Lobster

Charming Grilled

Jumbo Prawns

Grilled Lamb Chops

Rates are in AED, inclusive of VAT & Tourism Fee

[@ Vegetarian ) Spicy NContains Nuts
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