Stunning from the outside, simply
breathtaking inside. Set within the amazing
Clubhouse, Lakeview is an attractive and
relaxed social alternative, offering casual,
international snacks and meals with terraces
providing spectacular views over the golf

course and the creek.

Cuisine International
All Day Dining
Hours 6.30am to 11.00pm

Reservations ~ Not required
except for groups

Valid from October 2009
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DUBAI CREEK



STARTERS
Chicken Liver Parfait to share 54

The finest chicken liver parfait served in glass
jar with crispy biscotine accompanied with
cornichons and baby pickled onions

Prawn Konafa 58
Deep fried local prawn bound in konafa dough
served with a fresh mint, lemon muslin and
coriander chutney

SOUPS
Chilled Zaru Consommé 32

A chilled clear Tsuyu broth accompanied with
chilled udon noodles topped with julienne of
Nori seaweed, ginger, sliced red chilli and
coriander leaves

SALADS

Seared Tuna Saku encrusted

in black pepper (N) 64
Premium centre-cut Tuna saku marinated in black
pepper lightly seared and served on a bed of
roquette leaves, cherry tomato, beansprouts and
alfalfa dressed in a teriyaki dressing

SANDWICHES
Minute Steak Sandwich 56

A char-grilled minute steak served with crisp
iceberg lettuce, beef tomato and a béarnaise
sauce, served in a crisp Austrian country loaf and
salad garnish and accompanied with French fries

MAIN COURSES
Hainanese Chicken Rice 70

A healthy far eastern dish consisting of
poached chicken and rice, served with chicken
broth, ginger paste, soy sauce and chilli paste

Lamb Chop Masala 80

Braised and marinated Indian lamb chop with
yoghurt and spices, finished off with chopped
coriander and garam masala, served with pilaf
rice, popadom and chutneys

Whole Hammour 75

Whole baby hammour plain grilled with
fresh thyme and olive oil served with parsley
new potatoes and jardinaire vegetables
accompanied with a tomato salsa

Stuffed Portobello Mushroom (V) 52

Braised portabollo mushroom with a macedoine
of minted vegetables bound in mornay sauce
topped with emmenthal cheese and gratinated.
Served with a wild mushroom polenta skewer
on a tomato coulis

DESSERTS
Chilled Red Berry Soup 25

A tantalising chilled soup made from a selection
of seasonal red berries. Accompanied with a
light mascapone ice cream and garnished with
a fruit skewer

(V) Vegetarian (N) Nuts
All prices are inclusive of the 10% Municipality Fees.



