‘MARCO POLO’ CLASSIC MENU
Price 119,00 Euro

France

Glllardeau oyster topped whit Siberia caviar and vinaigrette

Middle East

Smoked Aubergine purée cooked with middle East spices and mint, topped with bread sand served with
mini pita bread

India

Meagre roulade served with coconut ginger and green cardamom sauce, topped with sweet paprika and
curry, served with aromatic basmati rice

Himalaya

Vodka and lime sorbet

China

Marinated quail, filled with coloured peppers, served with mash potatoes and spicy ginger green pea
purée and roast potatoes

Dessert

Créme brulée



‘MARCO POLO’ VIP MENU

Price 159,00 Euro

France

Sea bass tartare, strawberries and chives, topped with Siberia caviar

Middle East

Smoked duck carpaccio served with Yuzu pearls, bearnaise, Pine nuts and edible flowers

India

Half bake lobster cooked with herbs and butter served with baby grill vegetables

Himalaya

Vodka and lime sorbet

China

Sous vide beef fillet served with truffle mush potatoes, foie grass jus and truffles shavings

Dessert

Créme brulée



‘MARCO POLO’ VEGAN MENU

Price 99,00 Euro

France

Cucumber roll filled with sea weed and mixed peppers, topped with olive oil caviar

Middle East

Smoked Aubergine purée cooked with Middle East spices and mint, topped with bread sand, served with
mini pita bread

India

Sous vide cauliflower served with cauliflower and beetroot powder purée, topped with turmeric and
sweet paprika

Himalaya

Vodka and lime sorbet

China

Oyster mushrooms tempura served with Chinese brown sauce

Dessert

Coconut and vanilla créeme brulée



‘MARCO POLO’ KIDS MENU

Price 79,00 Euro

France

Breaded fish on a bed of microgreens

Middle East

Smoked Aubergine purée cooked with Middle East spices and mint, topped with bread sand, served with
mini pita bread

India

Sea bass fillet topped with bread crumbs, served with beetroot mash potatoes

Himalaya

Lemon sorbet

China

Chicken breast nuggets served with sweet potatoes fries

Dessert

Créme brulée



