
Celebrating 10 Ye a r s  o f 
Culinary Exce l l e nce

D I S C O V E R  T H E  D I F F E R E N C E

C A F É  B A T E E L
1 0  Y E A R  A N N I V E R S A R Y

M E N U



S O U P

PA S TA S

PUTTANESCA TORCETTI
Twisted pasta served with capers, 

black olives in goji berry sauce, parsley 
and Parmesan Reggiano cheese.

5 6

LOB ST E R RI GATON I
Slow-cooked Canadian lobster in light curry 

sauce with sliced tomatoes, lemon and 
fresh coriander.

7 8

S A L A D S

WILD ART I C HOK E
Calabria’s wild artichoke soup served with 

a truffle and mushroom brioche.

3 8

BEETRO OT  K A L E
Kale, red chard lettuce, soft red 

beetroot, baby carrots, pumpkin seeds 
topped with marinated Feta cheese 

and lemon dressing.

5 2

BATEEL PALM 
1 0  y e a r  a n n i v e r s a ry 

s i g n at u r e  d i s h

Red chard lettuce, fresh palm heart, 
truffle olive oil with tangy onion 

mustard dressing.

Served with your choice of grilled vegetables, 
marinated prawns or seared tuna saku.

7 8

CREAMY BURRATA
Burrata cheese with roasted baby carrots, 

asparagus, avocado, sunflower and pumpkin 
seeds with a spicy Bateel date dhibs dressing.

6 8

BAT E E L  P OK E  B OWL
Quinoa tabbouleh, avocado, jirjir, 

roasted butternut, beetroot, zucchini, 
onion, grilled Halloumi, 

cherry tomatoes and kale pesto.

Served with your choice of 
chicken zaatar, marinated prawns 

or seared tuna saku.

6 4

T UN A  SUP E RF O OD
Seared tuna saku with mixed quinoa, avocado, 

jirjir, olives, onions, cherry tomatoes and 
grilled peppers with apple dressing.

6 4

CIRIOLE GE N OVE SE 
Traditional Umbrian ribbon pasta, served with 

green peas, potatoes and light creamy pesto.

5 8



PASSION FRUIT & RASPBERRY TART
Almond shortbread, passion fruit cream, 

Bavarian pure white chocolate topped with 
fresh raspberries.

2 9

TIRAMISU
Traditional Savoiardi biscuits, mascarpone cream, 

cocoa crumble with a shot of espresso.

2 9

TA RT E  A ZE L I A 
Crunchy hazelnut streusel, 

Azelia mousse, vanilla sponge 
and Azelia cream.

2 9

SWE E T  A P P L E  TA RT
Tartlet with caramelised apple, vanilla crème brûlée 

topped with pecan cream.

2 9

M A I N  C O U R S E S

D E S S E R T S

KALE & ASPARAGUS QUICHE 
Traditional salted tart with kale, 

onion and green asparagus served 
with superfood salad.

5 2

BATEEL DATE  L E M ON A D E
Classic lemonade with a Bateel twist. 

2 6

T E N D E RLOI N  SA N DWI C H  
Crispy ciabatta bread with tenderloin 

tagliata, romaine lettuce, sweet tomato 
relish and mustard mayo, served with 
a healthy kale and jirjir salad coated in 

balsamic dressing.

6 8

S A N D W I C H E S  &  S A V O U R I E S  

D R I N K  

BEEF TAGLIATA 
Beef tenderloin, homemade mashed potato, 

baby carrots, mushroom sauce and green salad.

8 8

B E E F  B OURGUI GN ON
Braised beef served with potatoes, Greek 

mushrooms, glazed carrots and turkey bacon.

7 8

VANILLA D E L I GH T
Crispy almond based vanilla biscuit with crémeux 

and white chocolate mousse.

2 9

CHILEAN SE A BA SS 
Seared seabass fillet served with green asparagus 

risotto and saffron cream.

9 8




