
 

Prices are in Bahraini Dinar and subject to 10% service charge, 5% government levy & 10% VAT. 
Discounts are not applicable on service charges & taxes. 

 

 
 
 
 

Start with 
 

Freshly baked fennel seed bread, served with whipped date butter   3.5 

 
Tagtiga / طقطقة 

 

Ghoozi tacos, braised lamb shoulder, ma’abooch aioli, crispy onion   6 
 

Tikka tataki, prime US tenderloin, black lime, chimichurri, black garlic jam   9 

 
Softshell crab, mehyawa aioli, harissa honey, cardamom pickled cabbage   6 

 
Kushiyaki, prime US ribeye, yuzu kosho honey glaze   8 

 
Seabream carpaccio, cambar ponzu, hibiscus pickled radish   6 

 
Hokkaido scallops, cauliflower puree, seafoam, fennel crumble, finger lime   6.5 

 
Butternut squash soup, seasoned with fresh orange and coconut   5 

 

To share / خل نتشارك 
 

Burrata, za’atar, figs, balsamic reduction   7.5 

Samboosa, cheddar cheese, truffle oil, mushrooms   5 

Ceviche, chicumber water, Omani lime, avocado    5.5 

Roasted vegetables salad, assorted greens, local roasted vegetables, pomegranate   4.5 

Lamb parcels, yoghurt mint sauce, dashi, sumac   11 

Inspired by Shish Barak 

Mushroom risotto, creamy risotto, shimeji, enoki,    10 

button mushrooms, hint of truffle 

Cauliflower, tossed in home-made Baharat 7-spice blend,    7 

dressed in tahina, with fresh pomegranate, toasted almonds 

 

 
Surprise Tasting Menu 

 
In Arabic, “Ala Kaifik  على كيفك” means “Up to you”  

Allow us to prepare a selection of dishes curated by Chef Tala for  

you to enjoy the full Fusions by Tala experience 



 

Prices are in Bahraini Dinar and subject to 10% service charge, 5% government levy & 10% VAT. 
Discounts are not applicable on service charges & taxes. 

 

  
 

 

 
 

Mains / رئيسية أطباق 

 
Wagyu beef cheek, okra glass, tomato broth rice   18 

Inspired by Bamia 

 
Tikka steak, US Prime beef tenderloin, black lime, bone marrow jus   21 

 

Seabass, tangy vine leaf risotto, coconut lime leaf sauce   13   
 

Prawn jireesh, crushed wheat, local prawns, orange butter   13 
 

Leek ravioli, creamy hand-made ravioli, topped with crispy leeks,   10  
charred leek rings 

 

Seabream, creamy saffron orzo   12 
 

Chicken, freekah, kombu honey sauce   11 
 

US prime beef tenderloin, 200g of juicy tenderloin,  21 
 

US prime ribeye, 350g steak of char-grilled marbled ribeye 
seasoned with in-house made dry rub   25 

 
 
 

Sides 

 
Tomato broth rice   3 

 
Jireesh   3 

 
Vine leaf risotto   3 

 
Roasted Mushrooms   3.5 

 
Seasonal roasted vegetables    3.5 

 
Mehyawa fries with herbs and parmesan   4 

 
Crispy French fries (truffle/parmesan/daqoos)  3 

 
 
 
 
 
 

 


