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STARTERS

BURRATA SALAD (D, MU)

Burrata, heirloom candied tomato, basil vinaigrette

NICOISE SALAD (SF, E)

Tuna, eggs, cucumber, olives, rocket leaves, French bean, potato, cherry tomato

TUNA TARTARE (SF, G, R)

Tuna, guacamole, lemon gel, green gazpacho, toasted bread

GREEK SALAD (D)

Tomato, capsicum, onion, feta cheese, cucumber, kalamata olives, oregano, onion

SALMON POKE BOWL (SF, SE, E, R)

Salmon sriracha, corn, edamame, cucumber, avocado, nori, red cabbage, sesame

dressing, rice

VEGAN BOWL (VG, SE)

Tofu, quinoa, edamame, avocado, mango, red cabbage, wakame,
beetroot, tahini vinaigrette, sweet corn

ARABIC VEGAN BOWL (VG, SE)

Couscous, falafel, hummus, pomegranate, baby spinach, cherry tomato,
tahini sauce, olives

CAESAR SALAD (D, G, E, MU)

Baby gem lettuce, Caesar dressing, croutons, parmesan cheese, turkey bacon

KALE SALAD (N, D)

Green apple, caramelized walnuts, truffle vinaigrette, parmesan cheese, pomegranate

ADD ON:
Chicken
Steak

Shrimps

15
20
20

HEIRLOOM BEETROOT SALAD (D, N)

Feta cream, caramelised walnuts, lemon gel, pickled beetroot

HALLOUMI FRIES (D, E, G)

Fried halloumi, Cajun mayo

CRISPY CALAMARI (SF, E, G, D)

Citrus aioli, onion pickles, cornichons

SPICY CHICKEN WINGS 10 PCS (G, D, E)

Caijun spices, garlic mayo

CHEF’S SOUP OF THE DAY

Chef's choice

The allergen information on the menu is a guide only. If you have any allergies or special dietary needs, Please inform our team before ordering.

We are happy to help you choose suitable items or prepare a dish to meet your needs.
Be advised that food prepared here may contain or may have come in contact with allergens.
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Lemon zest, pecorino cheese

N

Dishes indicated with V-Vegetarian, SF-Shellfish, F- Fish, P-Peanuts, N-Tree nuts, D-Dairy, S-Soy, R-Raw, E-Egg, VG-Vegan
LF-Lactose free, G-Gluten, GF-Gluten free, MU-Mustard,SE-Sesame

> ~ MAIN COURSES \
STEAK RISOTTO (D) 140 TAGLIATELLE FLORENTINE (D, G, E) 85
Saffron risotto, sautéed spinach, veal jus, Grilled chicken, baby spinach, portobello mushroom,
confit tomato, beef tenderloin cream, parmesan cheese
/ ATLANTIC GRILLED SALMON (D, N, SF) 150 SHRIMP RIGATONI (SF, G, D, E) 115
Creamy citrus quinog, roasted almond, confit Lobster bisque, lemon, tomato, cream
tomato, spinach
TRUFFLE RAVIOLI (D, G, E, N) 120
GRILLED SEABASS (SF, D, G) 125 Ravioli stuffed with, ricotta, mushroom and walnuts,
Orzo pasta, cherry tomato, capers, olives, tomato sauce truffle creamy sauce, porcini mushrooms, veal jus
GRILLED CHICKEN BREAST (D) 120 PENNE ALLARRABBIATA (D, G, E) 80
Celeriac purée, brussels sprouts, chicken jus Stracciatella cheese, basil, tomato sauce
chilli flakes, garlic
SOCIAL BUTTER CHICKEN (D, G, N) 95
Mango chutney, paratha, papadam, steamed rice TAGLIATELLE BOLOGNESE (G, D, E) 90
Beef bolognese sauce, parmesan cheese
FISH & CHIPS (SF, D, E, G) 115
Chips, tartar sauce, malt vinegar MUSHROOM SANDWICH (VG, G) 65
Sourdough bread, vegan cheese, spinach, sautéed
WAGYU BURGER (D, G, E, MU) 110 mushroom, truffle, French fries
Brioche bun, truffle mayo, cheddar cheese, tomato,
caramelised onion, beef bacon, French fries, lettuce SOCIAL CLUB SANDWICH (D, G, E) 85
Sourdough bread, grilled chicken, egg, turkey bacon,
\ CRISPY CHICKEN BURGER (D, G, E) 20 cheddar cheese, chips, garlic mayo, lettuce, tomato
Brioche bun, coleslaw, pickled jalapeno, cheddar cheese,
spicy cajun mayo, sweet potato fries ROASTED CAULIFLOWER (SE, VG, S, G) 80
IMPOSSIBLE BURGER (G, D, E, V) 115 Tahini sauce, green salad, pumpkin seeds, grilled tomato
Brioche bun, vegan cheese, lettuce, tomato, vegan mayo,
\ sweet potato fries, green salad
\ \_ "Gluten free bun is availble upon request Y,
\ — STEAKS .
\ RIB EYE STEAK 300 G (D) 260 BEEF TENDERLOIN 220 G (D) 280
>\ Green peppercorn sauce, one choice of side Green peppercorn sauce, one choice of side
/ \. J
? SIDES
FRENCH FRIES 40 MASHED POTATO (D) 40
Add on truffle & cheese 15
MIX GREEN SALAD 30
GRILLED ASPARAGUS (D) 45
/ STEAMED VEGETABLES 35
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Veuve Clicquot NV Yellow Label, Champagne, France

Moét & Chandon Grand Vintage, France

Jeio, Prosecco Brut, ltaly 60

WINES

SPARKLING WINE AND CHAMPAGNE  cLass | BoTTLE

285

650

1,400

ROSE WINE GLASS | BOTTLE
ltalia, Pinot Grigio, Rosé, Pavia, Italy 65 325
M de Minuty Rosé, Grenache, Cétes De Provence, France 75 365
Cuvee, Henri Fabre Rosé, Provence, France 425
Ultimate Provence Rosé, Cote de Provance, France 525
Chateau D’Esclans, Whispering Angel-Cates De Provence, France 550
By. Ott Rosé ,Domaines Ott, Cotes de Provence, France 625

/

WHITE WINE

Jean De Vigne, Blanc, South of France

Pinot Grigio, Ancora, Lombardia, Italy

Chenin Blanc, Wild House, Western Cape, South Africa
Sauvignon Blanc, Matua Valley, New Zealand
Chardonnay Reserva, Santa Carolina, Chile

Sauvignon Blanc, Oyster Bay, Marlborough, New Zealand
Gavi DOCG, Beni di Batasiolo, Italy

Planeta La Segreta Bianco, Sicilia DOC

Chardonnay, Catena, Mendoza, Argentina

GLASS | BOTTLE

55

60

65

70

75

260

285

315

335

365

400

440

475

500

GLASS | BOTTLE

Sauvignon Blanc, Attitude, Pascal Jolivet, Loire Valey, France
Albarino, Pazo das Bruxas, Spain

Chablis Laroche, France

Chardonnay, Kendall Jackson Vinter's Reserve, California, USA
Sancerre Blanc, Langlois, Loire Valley, France

Riesling, Hugel et Fills, Alsace France

Sancerre, Pascal Jolivet, Loire Valley, France

Sauvignon Blanc, Cloudy Bay, New Zealand

525

550

625

650

675

700

775

790

RED WINE

Jean De Vigne, Rouge, South of France

Pinot Noir, Le Fou Languedoc, France

Malbec, Finca La Linda, Mendoza, Argentina

Merlot, Casa Lapostolle, Chile

Cabernet Sauvignon, Gallery 12, Chile

Pinot Noir, Mudhouse, Central Otago, New Zealand

Malbec, Familia Zuccardi A Series, Mendoza, Argentina

Chianti, Castiglioni, Frescobaldi, Italy
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55

60

65

70

75

Shiraz Cabernet, Penfolds Koonunga Hill, Adelaide Hills, Australia

GLASS | BOTTLE

260

285

315

335

365

400

410

420

425

GLASS | BOTTLE

Petite Sirah, Grencahe, Zinfandel, California, USA
Cabernet Sauvignon, Terrazas de Los Andes, Argentina
Valpolicella Classico, Tommasi, Veneto, ltaly

Planeta Segreta Rosso, Sicilia DOC

Pinot Noir, Erath, Oregon, USA

Malbec, Terrazas de Los Andes, Argentina

Pinot Noir, Cloudy Bay, New Zealand

Shiraz, Penfolds Max’s, South Australia

Amarone Valpolicella Classico, Luigi Righetti, Veneto, Italy

All prices are in UAE Dirhams and Inclusive of
7% Municipality Fee, 10% Service Charge,and 5% Value Added Tax
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—CLASSIC COCKTAILS N /
NEGRONI 70 COSMOPOLITAN 67 /
Gin, campari, sweet vermouth Vodka, triple sec, cranberry juice, lime /
OLD FASHIONED 67 MARGARITA 65
Bourbon, angostura, sugar Tequila, triple sec, lime /
ESPRESSO MARTINI 65 PALOMA 65
Vodka, coffee, kahlua Tequila, lime juice, grapefruit juice
\\ J /
SPIRITS .. SPRITZITUP /
GIN APEROL SPRITZ 70
Aperol, prosecco, soda
TANQUERAY 50
BOMBAY SAPPHIRE 50 GRAPEFRUIT SPRITZ 65
TANQUERAY 10 60 Campari, prosecco, grapefruit soda
ROKU 65 PASSION FRUIT SPRITZ 65
HENDRICK'S 60
Vodka, passion fruit, soda
VODKA /
Tmo’s 50 BEER DRAUGHT / 500ML /
60
KETEL ONE 35 BIRRA MORETTI 60
CIROC 65 STELLA ”
BELVEDERE 65 HEINEKEN
GREY GOOSE 70
BOTTLE
RUM CORONA 50
BACARDI CARTA BLANCA 50 HEINEKEN 45
CAPTAIN MORGAN SPICED 55 ESTRELLA 45
KRAKEN SPICED 65 KIRIN 45
BACARDI 8 55 \
TEQUILA WATER \
JOSE CUERVO SILVER 50 SPRUDEL STILL/ SPARKLING 20 EVIAN STILL 750 ML 36 \
PATRON SILVER 70 EVIAN STILL 330 ML 20 EVIAN SPARKLING 750 ML 36
PATRON REPOSADO 80
PATRON ANEJO 85 EVIAN SPARKLING 330 ML 20
WHISKEY ENERGY DRINKS \
JACK DANIEL'S 60
MAKER’S MARK 60 RED BULL 40 RED BULL 40  RED BULL 40
JAMESON 60 SUGAR FREE WATERMELON
JW BLACK LABEL 60
GLENFIDDICH 12 75
MACALLAN 12 90 SOFT DRINKS \
COCA-COLA 20 FANTA 20 \
COGNAC DIET COCA-COLA 20 TONIC WATER 20
HENNESSY VS 70 SPRITE 20 GINGER ALE 20
TORRES 10 65
REMY MARTIN VSOP 72

All prices are in UAE Dirhams and Inclusive of
7% Municipality Fee, 10% Service Charge,and 5% Value Added Tax
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