BAY VIEW

EARLY RISER DELIGHTS

Served daily from 9.00am to 2.00pm

BAKERY BASKET 4.000

Selection of freshly baked croissants, Danish
French baguette, your choice of toast
Served with butter and jams

BREAKFAST COMPLET 8.000
Selection of 3 bakeries, fresh juice
your choice of tea or coffee

BREAKFAST

Served daily from 11:00am

SUGAR FREE CHIA SEEDS SWISS BIRCHER
MUESLI WITH SOYA MILK (V) 5.000
‘With banana 6.000

or

With mix berries 6.500

ORGANIC HOMEMADE GRANOLA (V) 5.000
Greek yogurt, mixed berries, honey

EGG WHITE OMELETTE (V) (GF) 6.000
Fresh herbs, baby spinach, avocado, chives

EGGS BENEDICT 6.500

Poached egg, turkey ham, Swiss mushroom, melted gouda
English muffin

or

Poached egg, sliced avocado, tangy soft goat cheese, creamy
hollandaise, English muffin

SHAKSHUKA (V) 6.000

Baked eggs with capsicum, onion, tomato sauce, feta cheese

WAFFLE “FRAISIER” (V) 6.000

Iron baked waffle, mixberrycoulis, vanilla cream

SA) ON THE BAY (V) 4.000
Banana and nutella 3pcs

Labneh and honey, walnut, zaatar 5pcs

BAY VIEW LOUNGE SUSHI

All rolls are served with wasabi, pickled ginger
homemade soya sauce.

BAY VIEW SUSHI PLATTER 20 pcs 18.000
4 pes salmon nigiri, 4 pes ebi sashimi, 6 pes California roll

and 6 pcs shredded crab roll

CALIFORNIA ROLL 6 pcs 7.500

Japanese crab stick, cucumber, avocado, tobiko caviar

SPICY SHRIMP TEMPURA ROLL 6 pcs 8.500
Crispy fried shrimp tempura, fresh asparagus

spicy sambal sauce

SHREDDED CRAB ROLL 6 pcs 8.500
Crispy fried crab and grilled unagi roll
spicy homemade teriyaki sauce

TEMPURA SOFT SHELL CRAB ROLL 6 pcs 5.500

Soft shell crab, avocado, crispy rice cracker

SOUPS

WILD MUSHROOM SOUP (V) 5.500

Porcini, morel and chestnut mushrooms, white truffle foam

CREAMY TOMATO SOUP (V) 5.000

Grated parmesan cheese, croutons, basil

LIGHT BITES & SALADS

MAINS

COLD MEZZE (V) 8.000
Hummus, beetroot moutabel, fresh green apple tabbouleh

GOAT’S CHEESE FINGERS (V) 4.500

Lemon, za’atar, thyme

CRISPY CALAMARI 6.000

Zucchini crisps, tartar sauce, lemon

ZA’ATAR HALLOUMI (V) 7.000
Quinoa tabbouleh, red lentils, mix nuts

pomegranate, lemon dressing

AVOCADO SALAD WITH CHICKEN 7.500
Lettuce, crisp apple, walnut, topped with feta

lemon vinaigrette

CAESAR SALAD

Romaine lettuce, herb croutons, crispy turkey bacon
White anchovies 7.500

With grilled chicken 8.500

With grilled prawns 9.500

SANDWICHES & SLIDERS

CLUB SANDWICH 11.000
Turkey bacon, grilled chicken breast, lettuce, tomato
fried egg, avocado

CRUSHED AVOCADO CHICKEN SANDWICH 9.000

Feta cheese, toasted tomato, fresh rocket, seedy bread

BAY VIEW LOUNGE SLIDERS 3 pcs 11.500
Wagyu beef, red onion jam, smoked chipotle mayonnaise

sesame brioche bun

SPICY THAI CHICKEN BAO 7.500

Sriracha sauce, cucumber yuzu pickles, kaffir lime

FALAFEL AVOCADO SLIDERS (V) 3 pcs 7.500
Crispy fried falafel, harissa yogurt, hummus

parsley salad, sesame brioche bun

FOLIA BY MATTHEW KENNEY (V)

Crafting the future of plant based cuisine.

BEETROOT POKE 5.500

Pickled ginger, ponzu-lime, kale, macadamia, mint

HEARTS OF PALM NICOISE 6.500

Cherry tomato, peewee potato, olives. dijon vinaigrette

BEET HUMMUS 6.500
Oregano cream, pickled celery, dill

DUKKAH AVOCADO 9.000

Spicy greens, preserved lemon, radish, tomato jam

GREEN HERB TACOS 9.000
Roasted squash, king oyster barbacoa

pepita cream guacamole

MUSHROOM PANZANELLA 6.500

Truffle cream, caramlized onion, vinaigrette, kale tomatoes

WILD MUSHROOM SANDWICH 8.000

Caramelized onion, truffle aioli

PLANT BURGER 8.000

Sesame buns, sunflower cheddar, carrot beet

ketchup

COCONUT CREAM PIE 8.000

Macadamia crust, banana creme, coconut

SUPERFOOD BANANA SPLIT 5.500

Cacao, goji berry, hempseed, banana tuile, berries

CHOCOLATE BERRY MOUSSE 5.500
Hazelnut ice cream, strawberry sauce, sorrel gel, dehydrated

strawberry, passion fruit sauce, hazelnut crumbs

>

V — Vegetarian GF — Gluten Free

SLOW ROASTED SALMON WITH TRUFFLE 13.000

Truffled mashed potato, wild mushrooms, samphire

PARMESAN CRUSTED SPRING CHICKEN 12.000

Green aspargus, fresh basil, lemon butter sauce

VEAL MILANESE 15.000

Rocket salad, cherry tomato, lemon dressing

HOME-MADE FETTUCCINE BOLOGNESE 9.500

Slow cooked Wagyu beef in tomato sauce, parmesan

TRADITIONAL AFTERNOON TEA

Enjoy a selection of savoury sandwiches with traditional
flavor. Served daily from 12.00 pm to 9.00 pm

For 2 26.500
ROYAL AFTERNOON TEA 31.000

Inclusive of:
Sparkling apple & date juice, 0% Alcohol free
By glass, 125 ml

SANDWICHES SAVOURY

Smoked salmon, capers and cream cheese on brown bread
Slow cooked coronation chicken on wholemeal bread
Roast beef and horseradish mayonnaise on white bread
Cucumber, dill and cream cheese on white bread

Free range egg mayonnaise and watercress on white bread

PLAIN AND RAISIN SCONES
Served with chantilly cream and raspberry jam, apricot jam

Lemon pound cake

SWEET DELICACIES
Berry lime drizzle cake
Bakewell cheesecake
Caramelized lemon tart
Pistachio raspberry macaroon
Chestnut choux buns

Caraibe chocolate dome

CREAM TEA 6.000

Selection of scones and your choice of tea

TEA & CAKE 6.000

Selection of one trolley pastry and your choice of tea

SWEET TREATS

JAPANESE CHEESECAKE (V) 5.500

Kumquat compote, passion fruit crémeusx, mango sorbet

CHOCOLATE SYMPHONY (V) 5.500
Fruity rich chocolate cake, crunchy bites
white chocolate ice cream

BAY VIEW KUNAFA (V) 5.500
Bahraini date kunafa and chantilly cream

pistachio ice cream, warm honey drizzle

CHOCOLATE MOLTEN CAKE (V) 5.500

Vanilla ice cream, light coffee foam

UM ALI (V) 5.000

Oriental bread pudding, nuts, rose water

HOMEMADE ICE CREAM OR SORBET

per scoop (V)(GF) 2.000

Vanilla, chocolate, strawberry, mango, raspberry, lemon
Your second scoop at 1.200

Please let us know if you have any food allergies, dietary restrictions or special considerations. Prices are in Bahraini Dinar and are inclusive of 10% service charge, 5% government levy and 5% VAT.
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