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COOKING STYLES

Your order can be prepared in the traditional
method or we suggest a choice of classical and
modern cooking styles for your enjoyment.

SAUDI
Baked with
blend of local
Gulf spices.

ENGLISH
Crispy fried
with light herbs
& spices.

CRAYFISH
Thermidor, Griled in
lemon butter sauce

or Tandoori.

CHINESE
Crispy fried fish
with black bean

sauce.

INDIAN
Tandoori
marinated in mild
Indian spices.

SHRIMPS
Grilled in lemon
butter sauce or

Tandoori.

ITALIAN
Grilled with olive oil,
tomato, lemon &
fresh herbs with a
hint of spicy.
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MUSSELS
Grilled in lemon
butter sauce or

Thermidor.

FRENCH
Our famous creamy
black pepper &
spinach sauce.

LOBSTER
Thermidor, Grilled in
lemon butter sauce
or Tandoori.

CRABS
Thermidor or
cooked in sweet &
sour sauce.




