(uisine from the Mediterranean Sea.‘.

SOUP of the day 16.00

Gazpacho 10.00

APPctizc rs

Tuna Carpaccio 29.00

With artichoke confit and truffle essence

(Gamberoni alla Diavola 26.00
Milc”g spicecl tiger prawns served atop saffron

risotto cake with a roasted bell pepper salsa and tomato

confit

Calamari fritti con salsa di Pomodori 22.00

Panko dusted crisp calamari, fresh tomato salsa,

roas’ccc{ gar|ic anc{ ]CFCSl‘l lﬁerbs

Burrata Fug]icsc ~[P] 3% 00
Crcamy burrata mozzarella cheese with heirloom tomatoes,

parma ham, extra virgin olive oil and ourgarden fresh basil

Frosciutto e Mclonc —-[P] 26.00
Thin sliced parma ham wraPPcc{ around sweet

riPC canta!oupe melon

V] \/Cgctarian dish
[F] Contains Porl(
(N] Contains nuts

Prices are quotcé in (1S Dollars and are subject to 10% service charge

& apphcaue government taxes



Sa]ads

Classic Cacsar Our Way 26.00

Whole Romaine hearts with crisP pancetta, gri”ed
anchovies, bread croutons, toPPecl with Poacl’lecl egg

Anantara K jhavah Saladc Nicoise 21.00

| ocal 3e|low1cin tuna, anchovies, [rench green
beans, quail eggs with babg new potatoes and

taggiasca olives

Organic (Greens and 18.00

Julienne chctablcs -[v]
Carrot, cucumbcr, egg, cheddar and

emmental cheese in alemon balsamic c{ressing

Indian Ocean Seafood T reasures 26.00
FPoached Japanese tako,Jumbo prawns, French

mussels, squid, and reef fish marinated in lemon,

extra virgin olive oil and fresh basil with cclerg.

Burgcrs, Sandwich & [izza

Classic Angus Beef Purger 29.00

With tomato, lettuce, onion, melted cheese and bacon

(optional)

Mini Angus Beef Burgcrs 25.00

Homemacle sesame bun, gruyere, roasted tomato, lettuce
and crisP onion rings served with assorted salsas, mustard,

and mayo with crisP sPiccc{ fries

Kihavah’s signature Waggu beef burgcr 54.00
WIIC{ mushroom ragout, foie gras, caramelized onion with
acacia truffle honcy, smoked scamorza checsc, gri”cd

sesame garlic bread, crisP fries

I\ \/egctarian dish
H)] Contains Porl<
(N] Contains nuts

Prices are quoteé in (1S Dollars and are subject to 10% service charge

& aPPhCaHC government taxes



Qur Version of an old Classic {p} 21.00
lmporteA Jambon de Faris ham, gooey gruyere

mixed }Dabg greens and dgon mustard on a homemade

rench })aguettc with fries

Roastcd Turkcg Club 21.00

Witl"l creamy avocado salsa, roasted bell pepper chutneﬂ,
!ettuce, tomato, and emmental cheese and a fried egg,

served with crisP skin on fries. bacon oPtiona!‘

chctarian Focaccia {v} 19.00
[Home-made focaccia Panini with assorted gri”cc!
vegetab!es, sundried tomato and olive tapenade, our pesto

mayo, fries

Pizza Marghcrita [v] 24.00

Bwq:alo mozzarc”a} tomato and basil

Pizza alla Diavola 27.00
Salami and fresh chilies — beef salami may be

substituted

Calzonc alla Romana {P} 24.00

Pizza clough filled with cooked ham, mozzarella and ricotta

cheese toPPecl with tomato sauce

Spaghcttf al Pomodoro 2%.00
Spaghctti in tomato sauce with fresh basil and

Parmigiano

Fappardc”c Bologncsc 28.00
[Homemade pasta ribbons with a rich beef

ragout in tomato sauce

Fettucine Aragosta 42.00

[Jomemade fettucine with roasted lobsterin a POpPPY

seecl ancl sa#ron cream sauce

V] \/Cgctarian dish
[F] Contains Pork
[N] Contains nuts

Prices are quoteé in (1S Dollars and are subjcct to 10% service charge

& aPPhCaHC government taxes



Lasagna [ miliana 24.00
[omemade pasta sheets filled with a beef ragout,

bechamel and tomato with Parmigiano

Ravioli con {:ung['\i,
Ricotta e Mascarponc (v] %2.00

[Homemade ravioli filled with chantere”es, mascarpone

cheese and ricotta in butter and sage

Main Coursc

Fan Scarcd 5csamc Crustcc] Tuna 52.00

Sliced and served with Be!gian endive salad, tomatoes and

gol&en 5e”ow friseeina c{ﬁon and wasabi clrcssing

Gri“cd [ ocal | obsterx 100 gr 2%.00
Lemon butter and fresh herbs

ScamPi Frovcnqal 52.00
White wine, lemon, gar!ic, Par5|63 butter on a

bed of nouvelle Potatocs

Grass fed Iamb chops 44.00
Girilled double cut Australian lamb choPs in a balsamic

anc{ ]CFCSI"I rosemarg rcduction

Dcvil’s babg chicken 35.00

Corn~Fed chicken Pressed between two lava stones roasted

Pcar] onions ar\cU'ur\iPcr bcrry naturaljus. Served with
French fries

Certified Angus Rib eye steak 42.00

Grccn PCPPCFCOI’]’\ sauce and CrlSP FFICS

Grillcd \/cal Fai”ard 45.00

| emon Piccata sauce and side salad

(V] Vegetarian dish
{F] Contains Pork
NJ Contains nuts

Prices are quoteé in (1S Dollars and are subject to 10% service charge

& aPPhCaHC government taxes



From our T hai hcritage

Som Tam [n} 22.00
(ireen papaya salad with dried shrimPs and peanuts

Yam Talag 50.00
SCBFOOJ sa]ad

Tom Yum Goong »2.00
Broth of prawns and straw mushrooms

sPriand with fresh c!‘woppcd cilantro

Tom Ka Gai 26.00

Spicg broth of coconut milk and limcjufcc seasoned with
ginger root & cayenne pepper served with chicken strips

FPad T hai Goong 30.00

f:!at noodles with prawns, banana Hossom}

tofu and garlic chive

Thai Gireen C[’)ic‘(cn Curry 26.00

Fcas e lant, coconut milk and jasmine rice
2ap ]

V] \/Cgctarian dish
[F] Contains Pork
(N] Contains nuts

Prices are quoteé in (1S Dollars and are subjcct to 10% service charge

& aPPhCaHC government taxes



5wcct5

Fanna Cotta 21.00

Fresh Passfon fruit panna cotta served with homemade mint

and basil sorbet, mango salsa

Semi[Freddo {n} 21.00

Hazelnut and chocolate coated semifrozen ice cream
with homemade marble mascarpone ice cream and honcg

truffle biscotti

Tiramisu 21.00

T raditional non-alcoholic tiramisu with mocha ice cream

and vanilla tuile

Torta Dc"a Nonna {n} 21.00

Pine nut and ricotta cream tart with amarena and amaretto

ice cream

Crcpc a"a Mcla 21.00
Warm caramelized aPPIe crepe with vanilla and cinnamon,

sPicg carrot syrup and homemade cinnamon ice cream

in brancly snap basket

Fondant al Cioccolato 21.00
Warm chocolate fondant and homemade Tl‘nai

vanilla bean ice cream served with citrus compote

I\ chetarian dish
[F] Contains Porl<
[N] Contains nuts

Prices are quoteé in (1S Dollars and are subject to 10% service charge

& aPPhCaHC government taxes



