
B R E A K F A S T
Available From 7:00 AM - 11:30 AM

V I E N N O I S E R I E S  ( per piece ) ( D )  ( N )  28
Choice Of Plain Croissant, Pain Au Chocolat,
Zaatar Croissant, Or Almond Croissant

D A E F I  E G G S  B E N E D I C T  ( D )  ( E )  88
Poached Eggs, Beef Bresaola, Warm Asparagus, 
Hollandaise Sauce

* S H A K S H U K A  E G G S  ( E )  ( G F )  ( N )    88
Eggs Cooked In Cherry Tomato Sauce, Smoked Paprika
Roasted Capsicum, Veal Bacon

C R U S H E D  A V O C A D O  A N D  L A B N E H   78
( D )  ( E )  ( N )  
Grilled Tortano Bread, Almonds, Pomegranate Seeds 

T W O  E G G S  A N Y  S T Y L E  ( D )  ( E )  78
Sauteed Mushrooms, Cherry Tomato, Hashbrowns, 
Chicken Sausage

B I R C H E R  M U E S L I  ( D )  ( N )  ( V )  ( H )   58
Honey, Oats, Pears, Nuts, Orange Juice 

A S S O R T E D  S T E A M E D  D I M  S U M S  88
( S F )  (   )  ( S E )  ( S )  

* W I L D  B E R R Y  H O M E A D E  G R A N O L A   68
( D )  ( H )  ( N )  ( V )  
Greek Yoghurt, Fresh Berries, Organic Honey

C H I A  P U D D I N G  ( G F )  ( N )  ( V G )   68
Almond Milk, Organic Chocolate, Activated Almonds, Raspberry

S E A S O N A L  F R U I T S  A N D  B E R R I E S   88
( G F )  ( H )  ( V G )  

S A N D W I C H E S  A N D  B U R G E R S
S e r v e d  w i t h  f r e n c h  f r i e s  o r  s i d e  g r e e n  s a l a d

* L O B S T E R  R O L L  ( D )  ( S F )  (   )   148
Brioche, Thermidor Lobster Ragout

C L U B  S A N D W I C H  ( D )  ( E )   98
Chicken Breast, Fried Egg, Turkey Ham, Lettuce

C H I C K E N  S H A W A R M A  ( D )  ( E )   88
Marinated Chicken Strips Wrapped In Saj Bread, Arabic Pickles

W A G Y U  B E E F  B U R G E R  ( D )  ( E )   118
Brioche Bun, Caramelized Onion, Mature Cheddar, Lettuce, Tomato

B E Y O N D  B U R G E R  ( H )  ( V )  ( V G )   108
Vegan Bun, Lettuce, Tomato, Ketchup, Vegan Mayonnaise

M A I N  C O U R S E

R I G AT O N I  ( D )  ( E )   98
Beef Bolognese, Fresh Basil, Balsamic

* L O B S T E R  G N O C C H I  S A R D I    168
( D )  ( E )  ( S F )  (   )   
Fume De Homard

* P A N - S E A R E D  G R E E K  S E A  B A S S  158
( D )  ( G F )  ( H )  (   )   
Du Puy Lentils Ragout, Chive Mashed Potatoes, Basil Jus

G R I L L E D  S C O T T I S H  S A L M O N  168
( D )  ( E )  ( H )  (   )   
Ratatouille, Gnocchi, Sauce Vierge

T O M AT O  –  S A F F R O N  R I S O T T O  ( D )  ( G F )  ( V )   98
Organic Vegetables, Fresh Burrata

W H O L E  G R I L L E D  C A J U N  S P I C E D    148
B A B Y  C H I C K E N  ( D )  
Arugula Salad, Chimichurri Sauce

K I N G  P R A W N S  A G L I O  O L I O  ( S F )  (   )   178
Olive Oil, Crispy Garlic, Parsley, Lemon, Fresh Tortano Bread

M I S O  G L A Z E D  C H I L L E A N  S E A B A S S  198 
( H )  ( S )  ( S E )  (   )  

B L A C K  A N G U S  P R I M E  B E E F  R I B E Y E  ( D )  ( S )  218
Crunchy Wild Mushrooms, Teriyaki Truffle Glaze, Potato Stroh

S E A S O N A L  P A S T R I E S   48
Available From 11:30 AM - 10:30 PM

* R A S P B E R R Y  A N D  LY C H E E  TA R T  ( D )  ( E )  ( N )
Almond Tart, Raspberry Gel, Raspberries (N)

C H O C O L AT E  A N D  C O F F E E  C A K E  ( E )  ( D )  ( N )
Single Origin Chocolate Mousse, Coffee Centre

B L U E B E R R Y  C H E E S E C A K E  ( D )  ( E )  ( N )
Philadelphia Cheese, Fresh Blueberries, Graham Cracker

R E D  V E LV E T  C A K E  ( D )  ( E )  ( N )
Red Velvet Sponge, Cream Cheese Frosting

F R E S H  F R U I T  ( D )  ( E )  ( N )
Pastry Cream, Fresh Fruits, Vanilla Sponge

* P A S S I O N  F R U I T  W H I T E  C H O C O L AT E  D O M E  ( D )  ( N )

M A C A R O O N  ( O N E - P I E C E )  ( N )     13
Chocolate, Vanilla, Mango Passion

C H O O S E  F R O M  6  T Y P E S  O F  
A R A B I C  B A K L A V A  ( D ) ( N )
3 Pcs     23
6 Pcs     38
12 Pcs      63

L U N C H  A N D  D I N N E R
Available From 11:30 AM - 10:30 PM

O R I E N TA L  L E N T I L  S O U P  ( G F )  ( V )   48

* A  S U P E R P O W E R  V E G A N  S O U P  ( G F )  ( V )  ( V G )    58
Roasted Bell Pepper, Tomato, Mixed Lentils, Mograbia,
Tangy Rice Puff, Fresh Basil

L O B S T E R  C A P P U C I N O  ( D )  ( S F )  (   )    68
Chive Cream, Sour Dough Croutons

C A E S A R  S A L A D  ( D )  ( E )  (   )   78
Romaine Lettuce, Croutons, Parmesan Cheese, Veal Bacon
Add Chicken      88
Add Prawns (SF)      108

* B U R R ATA  D I  B U F A L O  ( D )  ( H )  ( V G )   88
Three-color Tomato, Puffed Quinoa, Rocket Lettuce, Peach

K A L E  A N D  B E E F  B R E S A O L A  S A L A D  ( N )    88
Avocado, Parmesan, Pears, Tomatoes, Arugula, White 
Balsamic Dressing

* B A L I I K  S A L M O N  ( D )  ( H )  ( N )  (   )  108
Dill Sour Cream Herbs, Avocado, Chia Seeds

C O L D  M E Z Z E H  S E L E C T I O N  ( D )  ( S E )  ( H )   98
Hummus, Moutabel, Tabbouleh, Tzatziki, Hithpi

Please inform us of any allergies or dietary requirements before ordering.

*Signature Dishes | (N) Nuts | (GF) Gluten Free | (V) Vegetarian | (H) Healthy | 

(VG) Vegan | (R) Raw Food | (S) Soy | (E) Egg | (D) Dairy | (SF) Shell Fish | (SE) Sesame |

(P) Pork | (A) Alcohol | (     ) Sustainably Farmed Fish.

All prices are in UAE Dirhams and inclusive of 7% Municipality Fee, 10% Service Charge 

and 5 % Value Added Tax.


