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CHEF
MOUSTAFA
EL SAADY

EXECUTIVE SOUS
CHEF

Chef Moustafa EI Saady brings a refined, experience-led approach to KAIA.His
culinary journey through world-class kitchens and diverse cultures has shaped
a philosophy rooted in discipline, creativity, and constant evolution.

At KAIA, his cooking celebrates the character of exceptional ingredients
through fire, sea, earth, bold flavours, fresh herbs, smoke, and char.Every
plate is crafted with purpose, designed to create vibrant contrasts, invite
sharing, and leave a lasting impression.

"Respect the ingredient. Ignite the flavor. Create
the memory.”



ROOTS & HARVEST

Black Truffle Potato Beignets % 60
(G) (D) (E) (V) ¥

Crispy Truffle Potato Beignets | Aged Brie Fondue | Fresh Black Truffle |

Spiced Local Fig-Port Compote

A5 Wagyu Beef Brochetas %70
N

Charcoal-Grilled Wagyu Skewers | Local Herb Chimichurri | Crispy Yuca chips
| Smoked Sea Salt

Wood-Fired Red Sea Lobster & Corn Empanadas % 60
(SF) (G) (D) (E) ¥

Butter-Poached Red Sea Lobster | Charred Sweet Corn | Smoked Paprika |

Lime-Cilantro Emulsion

Fire & Ice Ceviche #* 50
(F) £

Warm Confit Local Sea Bass | Chilled Passion Fruit Leche de Tigre | Charred

Avocado | Charred Sweet Corn | Pickled Jalapefio | Coriander Ol

Crispy Calamari & Rock Shrimp % 60
(G) (SF) (M) (E) £

Salt & Local Citrus Calamari & Prawns | Yuzu-Citrus Aioli | Crispy Garden
Basil Dust

Gambas al Pil Pil #* 60
(SF) (D) (G) ¥

Flame-Sizzled Local Tiger Prawns | Garlic-Chili Butter Emulsion | Charred
Local Cherry Tomatoes | Wood-Fired Sourdough

¥ Rooted in Nature
(G) Gluten | (D) Dairy (Milk) | (E) Egg | (F) Fish | (SF) Shellfish (Crustaceans) | (P) Peanuts | (N) Tree Nuts
(S) Soybeans | (SE) Sesame | (CE) Celery | (MU) Mustard | (LU) Lupin | (SU) Sulphites (Sulphur Dioxide)
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FROM THE EARTH'S GARDEN

Insalata di Rucola e Pere #*55
(D) (N) (MU) (V) ¥

Local Wild Rocket & Compressed Pear | Caramelized Pine Nuts |

24-Month Parmigiano Reggiano | Truffle Local Honey-Mustard Dressing

Smoked Burrata Mediterranea #* 65
(D) (G) (SU) (V)£

Tableside Smoked Burrata | Local Heirloom Tomatoes | Basil Qil |

12-Year Aged Balsamic | Charred Sourdough

Salt-Baked Beetroot Confit #* 55
(D) (SE) (N) (v) ¥

Slow-Roasted Local Beetroot | Velvet Tahini-Yoghurt Cream |

Local Orange Blossom | Spiced Pistachio Praline

Tropical Nacho Salad %55
(D) (v) £

Local Organic Greens | Avocado | Charred Mango | Sweet Corn |

Pickled Red Onion | Blue Corn Nachos | Queso Fresco |

Lime-Cilantro Vinaigrette

¥ Rooted in Nature
(G) Gluten | (D) Dairy (Milk) | (E) Egg | (F) Fish | (SF) Shellfish (Crustaceans) | (P) Peanuts | (N) Tree Nuts
(S) Soybeans | (SE) Sesame | (CE) Celery | (MU) Mustard | (LU) Lupin | (SU) Sulphites (Sulphur Dioxide)
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ELEMENTS OF THE TABLE

Coffee & Cacao Wagyu Short Rib
(D) (SU) -~

48-Hour -Braised Wagyu Short Rib | Velvet Truffle Polenta |
Glazed Local Baby Carrots | Tableside Coffee-Cacao Jus

El Dorado Milanesa

(G) (D) (E) -~

24K Gold Panko-Crusted Beef Tenderloin | Smoked Paprika-Truffle Fries |
Shaved Aged Parmesan | Local Wild Rocket | Truffle Aioli

Coco Mar Mussels & Clams

(M) (D) (G) -~

Fresh Black Mussels & Clams | Coconut-Local Lime Broth |
Garlic & Shallot Butter | Chili | Wood-Fired Sourdough

Le Prestige Wagyu MB7+
(D) (SU)

Charcoal-Grilled Wagyu Striploin | Smoked Bone Marrow Jus |
Triple-Cooked Hand-Cut Fries | Green Peppercorn Sauce

Sea & Fire Chilean Seabream

(F) £

Live-Fire Roasted Seabream Local Herb Salsa Verde | Charred Lemon
Fennel & Citrus Salad

Charred Harissa & Achiote Chicken
(Su) -~

Flame-Roasted Local Organic Chicken | Mojo Verde | Pickled Red Onions
Charred Local Lime

Rosemary Coast Lamb Shank
(SE) (SU) -~

Slow-Braised Lamb Shank | Smoked Local Eggplant & Za'atar Purée |
Charred Provencal Vegetables | Rosemary-Lamb Reduction

Charred Cauliflower & Tahini Steak
(S) (SE) (VG) -~

Spice-Crusted Local Cauliflower Steak | Cauliflower Purée |
Local Pomegranate Pearls | Crispy Chickpeas—-..L\Za'atar

-” Rooted in Nature
(G) Gluten | (D) Dairy (Milk) | (E) Egg | (F) Fish | (SF) Shellfish (Crustaceans) | (P) Peanuts | (N) Tree Nuts
(S) Soybeans | (SE) Sesame | (CE) Celery | (MU) Mustard | (LU) Lupin | (SU) Sulphites (Sulphur Dioxide)
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NATURE'S COMPANIONS

Charred Broccolini # 35
(N) £
Garlic Chili Qil | Toasted Almond Flakes | Local Lemon Zest

Crispy Yuca & Potato Wedges %35
(E) £
Smoked Local Herb Chimichurri Aioli

Truffle & 24-Month Parmesan Fries %35
(D) ¥

Hand-Cut Fries | Fresh Black Truffle | Parmigiano Reggiano
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¥ Rooted in Nature
(G) Gluten | (D) Dairy (Milk) | (E) Egg | (F) Fish | (SF) Shellfish (Crustaceans) | (P) Peanuts | (N) Tree Nuts
(S) Soybeans | (SE) Sesame | (CE) Celery | (MU) Mustard | (LU) Lupin | (SU) Sulphites (Sulphur Dioxide)
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THE SWEET FINALE

Gold-Dusted Kaia Churros %50
(G) (D) (E) -~

Warm Cinnamon Churros | Dulce de Leche Crémeux |

70% Dark Chocolate Ganache | Madagascar Vanilla Bean Gelato

Maracuya Pavlova % 50
(D) (E) -~

Crisp Meringue Dome | Passion Fruit Curd | Fresh Local Mango & Dragonfruit |

Coconut Chantilly | Lime Zest

Amazonia Chocolate Sphere %50
(D) (SE) £

Coconut Mousse | Local Mango Crémeux | Pineapple Compote |
Sesame Praline | Hot Mango-Passionfruit Pour-Over

Tropical Harvest
Seasonal Tropical Fruits Platter
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-” Rooted in Nature
(G) Gluten | (D) Dairy (Milk) | (E) Egg | (F) Fish | (SF) Shellfish (Crustaceans) | (P) Peanuts | (N) Tree Nuts
(S) Soybeans | (SE) Sesame | (CE) Celery | (MU) Mustard | (LU) Lupin | (SU) Sulphites (Sulphur Dioxide)
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