
T O  S H A R E

FRESH OYSTERS  . . . . . . . . . . . . . 6
GOURMET CANAPÉS . . . . . . . . . . 7 
Salmon With Cream Cheese / Baby Shrimp / 
Buffalo Mozzarella With Basil / Prosciutto 
Select a Minimum of Four Pieces

BUTTER OF THE GODS . . . . . . . 25
Roasted Bone Marrow, Pepper, Salt Flakes, 
Fresh Parsley, Served with Ciabatta
20 Minutes Baking Time

CIABATTA  . . . . . . . . . . . . . . . . . 14
Truffle Dip, Basil Dip, Olive Dip

STEAMED BLACK MUSSELS . . . . 19
Chorizo, White Wine, Parsley, Garlic

GARLIC BREAD . . . . . . . . . . . . . 18
Smoked Blue Marlin Mousse

A P P E T I Z E R S

CURRIED LOBSTER BISQUE . . . 15
Coconut, Caribbean Langouste

PAN FRIED CALAMARI. . . . . . . . 18
Olive Oil, Garlic, Tomatoes, Parsley

MOZZARELLA DI BUFALA . . . . . 18
Tomato, Arugula, Basil

TUNA TRIO . . . . . . . . . . . . . . . . 18
Variety of Sashimi, Tartare, Seared Tuna

FRESH MIXED SALAD . . . . . . . . 18
Figs, Mixed Nuts, Parmesan Cheese

C A R P A C C I O

TENDERLOIN CARPACCIO . . . . 18
Arugula, Parmesan Cheese, Truffle 
Oil, Balsamic, Pine Nuts 
Truffle 15

OCTOPUS CARPACCIO . . . . . . . 19 
Marinated Octopus, Fresh 
Herbs, Parmesan Cheese

TUNA CARPACCIO  . . . . . . . . . . 18 
Wasabi Mayonnaise

SCALLOP CARPACCIO . . . . . . . . 25 
Seared Scallop, Lemon Dressing

TRUFFLE FRIES . . . . . . . . . . . . . . 9
Parmesan Cheese

BOK CHOY  . . . . . . . . . . . . . . . . . 9
Garlic, Soya

ASIAN CUCUMBER SALAD  . . . . . 9
Soy Sauce, Garlic, Chilli Flakes

KIMCHI . . . . . . . . . . . . . . . . . . . . 9 
Homemade Kimchi

S P E C I A L S

SEBASTIAN’S DAILY SPECIAL
Please Ask Your Waiter

M A I N  P L A T T E R

BARRACUDA  . . . . . . . . . . . . . . . 32 
Sweet and Sour Bok Choy, Basmati Rice

QUEEN RED SNAPPER  . . . . . . . 34 
Papaya, Green Pepper Corn, Basmati Rice

TUNA . . . . . . . . . . . . . . . . . . . . . 32 
Marinated Tomatoes, Extra Virgin 
Olive Oil, Grilled Funchi

SALMON  . . . . . . . . . . . . . . . . . . 34 
Grilled with Honey, Salad, Basmati Rice

LOCAL FISH TRIO . . . . . . . . . . . 29
Purée of Potato, Sweet Potato, Green 
Peas, Lightly Roasted Bell Pepper Sauce

SCALLOPS . . . . . . . . . . . . . . . . . 34
Purée of Green Peas, Bacon, Pears

CHICKPEA COCONUT CURRY  . 25
Fresh Baby Spinach, Basmati Rice

BLACK ANGUS BURGER. . . . . . . 28
Cheddar Cheese, Bacon, Tomato, 
Pickles, Onion, Homemade Fries

FLAT IRON STEAK . . . . . . . . . . . 34 
Fresh Vegetables, Cowboy Butter 
Shrimp 8 / Lobster 15 / Truffle 15

BEEF CHEEKS  . . . . . . . . . . . . . . 34
Casarecci, Dry Mizithra Cheese 
Truffle 15

OCTOPUS . . . . . . . . . . . . . . . . . . 32 
Grilled, Roasted Potatoes, Salsa Verde

ORIGINAL WIENER SCHNITZEL .29
From Veal Loin, Purée of 
Potato with Fresh Parsley

THAI CURRY CHICKEN . . . . . . . 28
Vegetables, Basmati Rice

P A S T A

GNOCCHI  . . . . . . . . . . . . . . . . . 29 
Creamy with Baby Spinach, 
Tomatoes, Parmesan Cheese 
Shrimp 8 / Scallops 8 / Lobster 15 / Truffle 15

SPAGHETTI OCTOPUS  . . . . . . . 29
Garlic, Lemon, Parsley, Parmesan Cheese

CHORIZO BOLOGNESE  . . . . . . 26
Chorizo, Tomato, Buffalo Mozzarella, 
Homemade Fettuccine

SPAGHETTI VONGOLE  . . . . . . . 26
White Wine, Clams, Garlic, Herbs

KING PRAWN FETTUCCINE . . . 29
Homemade Fettuccine, Lemon, 
Chilli, Garlic Butter

LOBSTER FUSILLI . . . . . . . . . . . 40 
Fusilli, Lobster Juice

TRUFFLE FETTUCCINE  . . . . . . 40
Homemade Fettuccine, Fresh Truffle, 
Parmesan Cheese

SIGNATURE DISH . . . . . . . . . . . 29 
Wahoo on Spicy Spaghetti
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  = Vegan
Please inform your server if you have any allergies or dietary restrictions.



D E S S E R T S

TIRAMISU . . . . . . . . . . . . . . . . . 12
Traditional Homemade Tiramisu

MOUSSE AU CHOCOLATE . . . . . 12
Dark Chocolate

CRÈME BRÛLÉE . . . . . . . . . . . . . 12
Madagascar Vanilla

HOMEMADE SNICKERS BAR . . . 13
Homemade Vanilla Ice Cream

DUBAI CHOCOLATE FANTASY . 19
Fresh Figs

CLASSIC CHEESECAKE . . . . . . . 13

SWEET LOVERS . . . . . . . . . . . . . 15
Variety of our Desserts

APPLE STRUDEL . . . . . . . . . . . . 13
Homemade Vanilla Ice Cream

MINI LOVE CAKE . . . . . . . . . . . . 17
Mango Passionfruit Crémeux, 
White Chocolate, Vanilla Mouse

P O S T  D I N N E R  S E L E C T I O N

PORTAL DO DOURO . . . . . . . . . 10
 Portugal
Very smooth, polished, and elegant. 
Made from the classic Douro grape varieties. 
The best rubies are blended each year to make 
this fine reserve port.

PEDRO XIMENEZ . . . . . . . . . . . . . 8
 Spain
Rich with sweet notes of raisins, figs, and 
dates, toffee, and dark chocolate. Perfect with 
chocolate desserts, also a great companion for 
blue cheese.

RUBY PORT . . . . . . . . . . . . . . . . . 8
 Portugal
Oak casks for 3.5 years, imparting freshness, 
lightness, and balance, with a delicate nutty 
aroma and a hint of dried fruits.

TAWNY PORT . . . . . . . . . . . . . . . . 8
 Portugal
Average age of 3 years. Fresh, vibrant aroma 
of dark fruits. A youthful wine with good 
extract and great balance.

C O F F E E  &  T E A

COFFEE . . . . . . . . . . . . . . . . . . . . 4

ESPRESSO . . . . . . . . . . . . . . . . . . . 3.20

DOUBLE ESPRESSO . . . . . . . . . . . 4.50

ESPRESSO MACCHIATO . . . . . . . . 3.50

CAPPUCCINO . . . . . . . . . . . . . . . . 4.50

LATTE MACCHIATO . . . . . . . . . . . 4.80

FLAT WHITE. . . . . . . . . . . . . . . . . 4.80

CORTADO . . . . . . . . . . . . . . . . . . . 4.20

TEA . . . . . . . . . . . . . . . . . . . . . . . . 4

FRESH MINT TEA . . . . . . . . . . . . . 4.50

FRESH GINGER TEA . . . . . . . . . . . 4.50

ICED COFFEE . . . . . . . . . . . . . . . . 5
Liquor 5

S P E C I A L  C O F F E E

SEBASTIAN’S COFFEE . . . . . . . . 12
With Rum Chata & Whipped Cream

CARIBBEAN COFFEE . . . . . . . . . 12
With Rom Rincon & Whipped Cream

IRISH COFFEE . . . . . . . . . . . . . . 12
With Jameson Whiskey & Whipped Cream

SPANISH COFEE . . . . . . . . . . . . . 12
With Liquor 43 & Whipped Cream

ITALIAN COFFEE . . . . . . . . . . . . 12
With Disaronno Amaretto & Whipped Cream

FRENCH COFFEE . . . . . . . . . . . . 12
With Grand Marnier & Whipped Cream

VILLA MASSA COFFEE . . . . . . . . 12
With Ice Cold Limoncello On The Side

  = Vegan
Please inform your server if you have any allergies or dietary restrictions.


