
BREAKFAST MENU
7:00 to 11:30

Viennoiserie (Per Piece) (E, D, N, SE)  30
Croissant, Pain au Chocolate, Almond Croissant, Za'atar Croissant

Ham & Cheese Baked Croissant (D)  38

Monthly Creation (E, D, N)  38

SIGNATURE
Homemade Granola (D, N, LS)  68
Greek Yoghurt, Berries, Local Honey

Chia Seed Pudding (N)  68
Almond Milk, Organic Raw Cocoa, Raw Almond, Raspberry

Coconut Yoghurt (VG, N)  72
Granola Seed, Mango Passion Agave, Pomegranate

Avocado Toast (D, N)  78
Sourdough, Labneh, Sauce Vierge, Almond

Add Organic Egg  15
Add Smoked Salmon  35

Eggs Cooked to Your Liking (D, E, N)  82
Herb Mushroom, Cherry Tomato,
Hashbrown, Chicken Sausage

Eggs Benedict (N, D, E)  90
Turkey Ham or Smoked Salmon English Muffin, Hollandaise Sauce

Shakshuka (N, D, E)  88
Baked Eggs, Tomato Capsicum Sauce, Pistachio

Daefi Eggs (N, D, E)  88
Flat Bread, Herbs Garlic Yoghurt, Za'atar Bell Pepper Purée, Rocca
 

A LA CARTE
11:30 to 22:00

WELLNESS

Superfood Salad (N, E, GF)  105
Grilled Chicken, Boiled Egg, Sweet Potato, Avocado,
Mix Quinoa, Kidney Beans, Lentil, Sweet Potato Dressing,
Kale, Cranberry, Crushed Almond

Lentil Salad (N, VG, GF)  62
Black Bean & Lentil, Beetroot, Apple Cider Vinaigrette, Hazelnut

Gazpacho (GF, SF)  60
Alaskan King Crab, Avocado, Cherry Tomato,
Peppers, Cucumber

Poke Bowl (GF, E, SE, R)  90
Raw Salmon, Organic Quinoa & Sushi Rice, Avocado, 
Edamame, Daikon, Carrot, Sesame Seeds

Kale Salad (D, N, V, GF)  74
Apple, Pear, Walnuts, Avocado,
Mustard Dressing, Parmesan Cheese

TO START
Lentil Soup (N, V)   49
Crispy Pita, Lemon Wedge

Greek Salad (E, D, N, V, GF)   79
Local Cherry Tomato, Cucumber, Kalamata Olive,
Feta Cheese, Bell pepper, Onion

Caesar Salad (E, D, N, SF)   79
Baby Romaine, Parmesan Cheese, Crispy Capers, Focaccia Croutons

Add Grilled Chicken   30
Add Lemon Prawns   45

Burrata (D, N, V, GF)   90
Marinated Cherry Tomato, Grape, Pomegranate, Basil, Arugula

Cold Mezzeh (N, SE, VG)   90
Hummus, Moutabal, Muhammar, Vine Leaves,
Marinated Feta & Olives

SANDWICH
Wagyu Beef Burger (D, E)   118
Potato Bun, Cheddar Cheese, Lettuce, Onion, 
Tomato, Gherkin, Relish Sauce

Vegan Beyond Burger (N, GF)   120
Plant Based Patty, Avocado, Cabbage Slaw, Pickles

Club Sandwich (D, E)   98
Grilled Chicken, Veal Bacon, Tomato, Lettuce, Boiled Egg

Croque Monsieur (D)  90
Truffle Bechamel, Veal Ham, Comté Cheese

Shawarma (D)  88
Saj Bread, Grilled Chicken, Arabic Pickles, Fries, Garlic Sauce

Steak Sandwich (D, N, SF, E)  98
Cherry Tomato Compote, Emmenthal Cheese

THE CLASSIC
Truffle Rigatoni (D, E)  140
Parmesan Cream, Fresh Truffle, Veal Jus

Penne Arrabiata  (D, E, V)   90
Cherry Tomato Sauce, Chili Flake

Tagliatelle Bolognese (D, E)  98
Beef Ragout, Parmesan

Ravioli Del Plin (D, E)  150
Veal Filling, Parmesan Cream, Veal Jus

Grilled Salmon (D, SF)   160
Asparagus, Caviar Butter Sauce

Pan Seared Seabass (D, SF)   170
Crushed Potato, Capers

Prime Tenderloin (D)    215
Mashed Potato, Baby Carrot, Side Salad, Jus

Roasted Chicken (D, N)   140
Root Vegetable Ragout, Chicken Jus, Comté Cheese

THE DESSERT
By Our Pastry Chef Sinu John

Raspberry Tart (D, N, E)   50
Almond Frangipane, Fresh Raspberry

Snicker Bar (D, N, E)   50
Chocolate Ganache, Peanut Caramel 
Berry Pecan (D, N, E)   50
Pecan Sponge, Berry Marmalade

Mango Opaline (D, N, E)   50
Passion Crémeux, Feuilletine 

Blueberry Cheesecake (D, N, E)  50
Graham Crust, Lemon Zest

Tiramisu (D, N, E)  50
Cappuccino Sponge, Mascarpone Cream

Caramel Mille-Feuille (D, N, E)   50
Tahini Vanilla Cream, Crisp Puff Pastry

Banana Pound Cake (D, N, E)  30

Lemon Pound Cake (D, N, E)   30 
Selection of Arabic Sweet (D, N, E) 
3 pieces   23 
6 pieces   38

Dates Platter (VG, LS, LF, GF)   45
Majdool

Please inform us of any allergies or dietary requirements before ordering.
(*) Signature Dish, (GF) Gluten Free, (LF) Lactose Free, (E) Egg, (N) Nuts, (SE) Sesame 
(D) Dairy, (SF) Shellfish, (S) Soy, (R) Raw Food or Crude, (V) Vegetarian, (VG) Vegan
(LS) Locally Sourced, (CS)Certified Sustainable
All prices are in UAE Dirhams and inclusive of 7% Municipality Fee, 10% Service 
Charge and 5% Value Added Tax.


