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SIGNATURE COCKTAILS 230

COS’MOROCCAN
VODKA INFUSED WITH MARJORAM, GREEN LEMON,
CRANBERRY JUICE, COINTREAU

SAGE MARGARITA
SAGE INFUSED TEQUILA, LEMON JUICE, COINTREAU

BASIL TOUCH
BEEFEATER, PINEAPPLE FRESH, BASIL, LEMON JUICE

TULUM’S TWIST
MINT INFUSED WITH TEQUILA, MAHIA WITH ANIS, SOUR MIX,
FRENCH BITTER



SEA URCHIN TARAMA
WITH CRISPY MELBA TOAST

MESCLUN OF HERBS AND SALADS
OLIVE OIL, LEMON

STEAMED LOCAL ARTICHOKES
AGED VINEGAR, CITRUS, SESAME

NICOISE SALAD

FINELY GRATED FENNEL SALAD
BOTTARGA, STRACCIATELLA, CITRUS

GRILLED AVOCADO
BOTTARGA CONDIMENT, POMEGRANATE

RAW MEDITERRANEAN BLUEFIN TUNA
WILDFOWERS, RADISHES

DILL-MARINATED GRAVLAX SEA BREAM
WITH CUCUMBER VINEGAR

WILD SQUID CARBONARA

WILD SQUID CARBONARA
SMOKED BEEF

SELMAN FOUR SEASONS SALAD

SELMAN FOREVER

TRADITIONAL MIMOSA EGGS

MIMOSA EGGS
WITH SALMON ROE AND DILL

TOMATOES MOZZARELLA
BASIL AND OLIVE OIL

THE FAMOUS ROMAINE SALAD
CAESAR DRESSING

CARPACCIO
JUST LIKE IN VENICE

SMOKED SALMON “PIT’ZZA”

CLUB SANDWICH WITH FRENCH FRIES
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THE BIG BURGER WITH FRENCH FRIES

VeaL CHopr EscaLoPE "ELEPHANT EARS",

FRENCH FRIES, SALAD

GRILLED CORN
RISOTTO STYLE WITH PARMESAN

BARBECUED ROCK OCTOPUS

TOMATO, OLIVE, CAPER CONDIMENT AND WHITE BEANS

LIGHTLY SPICED PACCHIERI RIGATONI
BISQUE

CHARCOAL-GRILLED CHICKEN PAILLARD

TOMATO, BASIL, MOZZARELLA

BRAISED VEAL CHOP
CREAM AND MORELS

PIQUES

SKEWERED SWEET-AND-SOUR SALMON
SLOW-COOKED VEGETABLES

SKEWERED SEA BASS
GREEK STYLE, ROASTED TOMATO

SKEWERED MIXED LAMB GRILL
DEVIL SAUCE

SKEWERED BEEF TENDERLOIN
PEPPER SAUCE

SIDES

MATCHSTICK POTATOES
MASHED POTATOES

GARDEN VEGETABLES
STEAMED CHERVIL

CRISPY SAUTEED RICE

PASTA WITH TOMATO
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DESSERTS

PINEAPPLE, POMEGRANATE, SURPRISE CITRUS
FRESH MINT

CHURROS
SALTED BUTTER CARAMEL

PURE ORIGIN CHOCOLATE SOUFFE GRATIN
VANILLA ICE CREAM

VANILLA BEAN CREME BRULEE
FOR 2

ICE CREAM AND SORBET TASTING

PORK
/ VEGETARIAN

) LACTOSE FREE GLUTEN
¥} FREE LOCALLY
SOURCED FISH

LOCAL PRODUCT
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	signature cocktails
	sea urchin tarama  with crispy melba toast
	mesclun of herbs and salads  olive oil, lemon
	steamed local artichokes aged vinegar, citrus, sesame
	wild squid carbonara
	wild squid carbonara   smoked beef

	selman forever
	traditional mimosa eggs
	mimosa eggs with salmon roe and dill
	tomatoes mozzarella basil and olive oil
	the famous romaine salad  caesar dressing
	carpaccio  just like in venice
	smoked salmon “pit’zza”

	desserts
	ice cream and sorbet tasting


