NYIRA

DINNER MENU

BY CHEF OSMAN SEZENER



M., OSMAN SEZENER

Cooking in the heart of the desert is a powerful reminder that the more
rooted we are in our own geography, the more global our story becomes.
Returning to Desert Rock, | am excited to bring the spirit of open-fire
cooking into this extraordinary landscape — where tradition, innovation, and

nature come together on the plate.
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Sea Bass Tartare

Two-day dry-aged sea bass, oscietra caviar, pistachio, lumi
Paired with Nyra Garden - Fermented white grape juice, grilled green bell pepper, oregano, lemon
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Celeriac
Homemade pickled walnuts, apple, mustard, lovage

RTCeIC
ol Japh lai 150 joa

Carabineros

Gnocchi, tarhana, asparagus, smoked crustacean bisque
Paired with Amber Desert - Fermented white grape juice, walnut, cumin, saffron
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Lamb

Freekeh barley, date infused lamb jus
Paired with Muri Fade to Black - Redcurrant, blackcurrant, chamomile, fig leaf, pine needle
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Yoghurt Mousse

White chocolate yoghurt mousse, berries sorbet
Paired with Nyra Flower - Cherry, jasmine tea, lime juice, clarified condensed milk
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All prices are in JE and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.



CHEF OSMANS VEGETARIAN
TASTING MENU
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Beetroot & Sour Cherry

Smoked tofu, sour cherry, purslane
Pajred with Nyra Garden - Fermented white grape juice, grilled green bell pepper, oregano, lemon
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Celeriac

Homemade pickled walnuts, apple, mustard, lovage
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Asparagus & Zucchini

Wood-grilled asparagus, marinated zucchini, hollandaise sauce
Pajred with Amber Desert - Fermented white grape juice, walnut, cumin, saffron
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Hanmndmade Ravioli

Feta, ricotta cheese, olives, red pepper, basil
Paired with Muri Passing Clouds - Whitecurrant, gooseberry, quince, jasmine, woodruff, geranium
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Yoghurt Mousse

White chocolate yoghurt mousse, berries sorbet
Paired with Nyra Flower - Cherry, jasmine tea, lime juice, clarified condensed milk
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All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Starters - Chef Osman's Gardenm

Beetroot & Sour Cherry

Smoked tofu, sour cherry, purslane
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212 kcal

Chickpeas & Mushroom

Sautéed mushrooms, thyme, caramelized onion
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342 kcal

Asparagus & Zucchini
Wood-grilled asparagus, marinated zucchini, hollandaise sauce
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Celeriac

Homemade pickled walnuts, apple, mustard, lovage
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268 kcal

Handmade Ravioli
Feta, ricotta cheese, olives, red pepper, basil
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All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Starters

Sea Bass Tartare

Two-day dry-aged sea bass, oscietra caviar, pistachio, lumi
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166 kcal

Beeff Tongue
Wood-fired beef tongue, fig chutney
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372 kcal

Octopus
Wood-grilled octopus, smoked potato cream, pomegranate sauce
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Calamari

Handmade artichoke manti, bottarga, lovage
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398 kcal ’
Carabineros

Gnocchi, tarhana, asparagus, smoked crustacean sauce
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398 kcal

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Jerusalem Artichoke
Wood-fired Jerusalem artichoke, mushroom cream
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376 kcal

Carrot & Cumin
Carrot, basil pesto, citrus, cumin sauce
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Catch of the Day
Catch of the day fish, saffron jus
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300 kcal

L obster

Angel hair pasta, orange gel, chives, lobster bisque
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Chicken & Polenta

Truffle, corn, sujuk, chicken jus
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Beef Cheek

Slow cooked beef cheek, mushroom, eggplant begendi
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373 kcal

Lamb

Freekeh barley, date infused lamb jus
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All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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Australian WwWagyu Rib Eye
Grade 7
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989 kcal

Australian Wwagyu Beef
Tenderloin crade ~
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445 keal

Dry-Aged Butcher Cuts

SMmMoked Potato Puree
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Freekeh Barley
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Chef Osman's Garden Salad
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WwWood-fired Vegetables
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Side Dishes  éauilall gllaill

All prices are in  and including 15% tax. Menu items can be amended based on preferences.
Please inform your waiter of any food allergy or special dietary requirements prior to placing your order.
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