STARTERS
Sea Bass Crudo

Granny smith apple, vegetable pickles and lemon dressing

Deep Fried Calamari

Deep fried calamari with lemon and garlic sauce

Rolls of Smoked Salmon

Smoked salmon with cream cheese, potatoes
and fresh herbs, served with salsa sauce

OYSTERS
70
65
68

Vegetable Bruschetta V N

55

Octopus Salad

70

Mixed vegetables, pecorino cheese served on tossed
pugliese bread and extra virgin olive oil
Traditional octopus salad with tomato, peppers,
red onion and basil dressing

Gratinated Mussels

Mussels gratinated with white sauce and Parmesan

Italian Salad V

Mixed salad, grilled vegetables, buffalo mozzarella
and Italian dressing

45
58

68

Chicken Caesar Salad

68

Grilled chicken, crispy veal bacon, semi dried tomato,
boiled egg and anchovies, tossed in Caesar dressing

Burratina V

Whole creamy burratina, served with tomato Tatin pie

Minestrone Soup V

Italian vegetable soup with croutons

Normandie

16

Quinoa and Avocado Salad N V 294 kcal

63

Gillardeau

35

Healthy-Licious Pizza V 430 kcal

80

Grilled Salmon Fillet N 450 kcal

100

A fresh mix of sweetness and sharpness
with a taste of hazelnut

Meaty with aromatic finesse and a nutty flavour

42

Whole wheat dough, roasted tomato, grilled eggplant,
zucchini, peppers and artichoke

ANTIPASTI TO SHARE
Octopus a la Provencal

Confit bell peppers, olive oil and feta cheese

Octopus with tomato, peppers and basil

Seafood Gratin

Prawn Tempura

Mixed of fresh seafood served with béchamel sauce
and gruyère cheese

Prawn tempura served with sesame mayonnaise

Artichoke-Cecina Salad N

Diced eggplant cooked with onion, garlic, tomatoes,
pine nuts, olives, raisins, capers and parsley

Grilled artichoke and cecina de León with pine nuts and vinaigrette

Olives Ascolane V
Deep fried giant olives stuffed with feta cheese and marinated in
lemon and thyme oil

Gorgonzola Croquettes V
79

Served with pumpkin seeds, cherry tomatoes and
pomegranate dressing

Quinoa, vegetable chips, muesli and basil sauce

Bell Peppers Salad with Feta Cheese V

Artichoke and Cecina de León Salad N

Grilled artichoke served with mixed salad and cecina

HEALTHY CORNER

Crispy balls of gorgonzola cheese

Eggplant Caponata N V

Sea Bass Tartare

Sea bass with lime and condiments

Salmon Roll

Smoked salmon with cream cheese, potatoes and fresh herbs

Crab Salad N

Quinoa Salad V N

Crab & sundried tomato, mixed peppers, citrus dressing
and black crumble

Quinoa with cherry tomato, walnuts, diced avocado and lemon
dressing

AED 32 each AED 95 for four AED 245 for twelve

FISH AND SEAFOOD
MARKET
Fish of the Day
Red Snapper
Hammour
Sea Bass
Seasonal Fish
Calamari
Prawns
Clams
Mussels
Giant Gambas
Scallops

LOBSTER SPECIALS
Price per
100g

As per market prices

30
27
30
As per market prices

37
42
32
32
34
47

All market fish and seafood is grilled whole, deboned or filleted
and served with Boardwalk’s special sauce, crushed potato and
vegetables

SIDE DISHES

Ratatouille
Sweet Potato Fries
Mixed Vegetables
Crushed Potatoes
Mixed Leaves
Truffle French Fries

Lobster Salad

125

Lobster Spaghetti

165

Grilled Lobster

165

Lobster Roll

125

Royal Seafood Tower

550

Sea Bream Fillet

100

Boardwalk Bouillabaisse

155

Whole lobster, grilled vegetables, buffalo mozzarella
and Italian dressing

Whole lobster grilled, served with carrot purée
and grilled asparagus

Selection of grilled seafood served with lemon rice
and vegetables

Minimum order of two persons required.
Price is per person.
Whole fish selection from the market, mussels,
calamari and prawns poached in a rich fragrant broth,
served with stewed potato, fennel and saffron garlic dip

Shrimp and Orzo Pasta

160

Rigattoni Alla Norma V

75

Spaghetti Marinara

120

Lasagne Alla Bolognese

90

105

Gnocchi di Patate

80

Risotto Marinara

120

Prawns, scallops, mussels, calamari, clams, fish fillet and
cherry tomatoes, tossed in a rich tomato marinara sauce

Grilled Lamb Chops

130

Linguini Cacio e pepe V

75

Italian Beef Tartare N

115

Penne Alla Abissina

85

BBQ Baby Chicken

95

Wagyu beef, onion chutney, tomato salad, Provolone cheese,
served with sweet potato fries

95

85

Linguini Alla Cozze e Vongole

Boardwalk Burger

Cod coated in batter, served with fries, tartar sauce
and malt vinegar

PASTA AND RISOTTO

145

Marinated chicken served with caponata salad and
Cheddar arancini

Boardwalk Fish and Chips

Salmon, hammour, Catch of the Day, fried calamari
and prawns, served with ratatouille, crushed potatoes
and spicy tomato chutney

Grilled Beef Tenderloin

Raw beef tenderloin mixed with Parmesan, basil,
sun-dried tomato and quail eggs, served with truffle fries

Served with crushed potatoes, ratatouille and salsa sauce

Boardwalk Seafood Skewer

27

BUTCHER’S SELECTION

Served with your choice of two side dishes

Brioche bun filled with lobster truffle mayonnaise,
served with truffle fries

SEAFOOD CORNER

Shrimp and orzo pasta cooked with creamy tomato sauce

250g, served with crispy potatoes, mixed vegetables
and truffle jus

Freshly made spaghetti with garlic, cherry tomato
and lobster, served with a mixed seafood sauce

90

Clams, mussels, garlic, white wine, parsley
and olive oil sauce

Linguini tossed in romano pecorino sauce and black pepper

Chicken and tomato ragout with stracciatella cheese

Chef’s Recommendation
N Contains Nuts
V Vegetarian

Rich tomato sauce, pan fried eggplant and ricotta salata

Traditional beef lasagne made with fresh egg pasta,
bolognese sauce and béchamel

Gnocchi sautéed with mixed mushrooms and veal jus

Carnaroli rice with calamari, prawns, mussel, clams,
mixed seafood and tomatoes

Primavera Risotto N V

Carnaroli rice with mixed vegetables and pesto sauce

Dishes may contain allergen ingredients such as soya,
seafood, gluten, dairy and eggs
All prices are in AED and inclusive of 10% service charge,
7% Municipality fees and 5% VAT

85

PIZZAS

Quattro Stagioni

Tomato, veal ham, chicken, boiled egg, artichoke,
mushrooms and mozzarella

Whole wheat and gluten free options available

Classic Margherita V

Tomato, fresh basil, olive oil and buffalo mozzarella

Vegetarian V

Tomato, grilled eggplant, zucchini, peppers, artichoke
and mozzarella

Terra Mare

68
69

Classic pesto Genovese, grilled chicken, asparagus
and mozzarella

Mascarpone and truffle paste, mozzarella, porcini,
topped with rucola

Frutti de Mare
90

Tomato, mushrooms, mozzarella, fresh confit tuna, medium-cooked
rib eye, semi-dried cherry tomato, baby spinach and garlic chips

Pesto N

Porcini and Tartufo V

72

Mixed seafood, tomato and mozzarella

74
90
90

CALZONES
Classic

74

Stella

79

Piemontese N V

75

74

Tomato, button mushrooms, veal ham and mozzarella

Tomato, tuna, onion and capers

Quattro Formaggi V

79

White sauce, goat’s cheese, walnuts, rocket and
honey vinaigrette

Calabrese

74

Tulipano N V

Gorgonzola, provolone, Parmesan and mozzarella
Tomato, red chili, tuna, chorizo, onion, garlic,
black olives and mozzarella

Classic pesto Genovese, ratatouille, mixed nuts, ricotta
and mozzarella

