


Should you have any allergies, please inform your waiter. (V) VEGETARIAN (A) ALCOHOL (SF) SHELLFISH (N) NUTS (D) DAIRY (Se) SEAFOOD
(So) SOY (R) RAW (E) EGG (VG) VEGAN (LF) LACTOSE FREE (S) SESAME

 All prices are in UAE Dirhams and are inclusive of all applicable service charges, local fees and tax.

T R A D I T I O N A L  F I S H  &  C H I P S  G )  ( D )
Battered cod fish, triple cooked chips,
mushy peas, tartar sauce, malt vinegar

S T A R T E R S  

S O C I A L  C H I C K E N  C A E S A R  S A L A D  ( G ) ( D )
Quail egg, baby gem lettuce, red endives, herb
focaccia, turkey bacon, parmesan tuile, grilled
chicken

P A L M  C E V I C H E  ( V E )
Hearth of palm, grilled asparagus, sweet potato
chips, vegan tiger

Mango chutney, paratha, papadums, steamed
rice

S O C I A L  B U T T E R  C H I C K E N  ( G ) ( D )

THREE-COURSE MENU “A” 
CHOICE OF ONE STARTER,  ONE SALAD AND ONE DESSERT

Beetroot brioche bun, homemade vegan patty,
vegan mayo, avocado, sweet potato fries,

chives, vegan mozzarella cheese

V E G A N  B U R G E R  ( V G )

M A I N  C O U R S E

B E V E R A G E

D E S S E R T S

A S S O R T E D  F R U I T S A S S O R T E D  I C E  C R E A M  ( D )P R O T E I N  B A L L S

C O C A  C O L A  
O R A N G E  J U I C E
L E M O N  &  M I N T  J U I C E
S P A R K L I N G  W A T E R
S T I L L  W A T E R

S O F T  B E V E R A G E H O U S E  B E V E R A G E S

J E A N  D E  V I G N E S  W H I T E  -  F R A N C E  
J E A N  D E  V I G N E S  R E D  -  F R A N C E  
S G  T A N Q U E R A Y ,  B A C A R D I ,
R U S S I A N
H E I N E K E N  B O T T L E
E S T R E L L A  B O T T L E



Should you have any allergies, please inform your waiter. (V) VEGETARIAN (A) ALCOHOL (SF) SHELLFISH (N) NUTS (D) DAIRY (Se) SEAFOOD
(So) SOY (R) RAW (E) EGG (VG) VEGAN (LF) LACTOSE FREE (S) SESAME

 All prices are in UAE Dirhams and are inclusive of all applicable service charges, local fees and tax.

SIGNATURE BURGER (G)(D)(N)
Australian Wagyu beef, sesame brioche bun,
Scamorza cheese, beef bacon, butterhead,
caramelized onion, truffle mayo, truffle fries

S T A R T E R S  

V E G A N  D R A G O N  B O W L  ( N ) ( V G )
Fried tofu, mix quinoa, miso gomae dressing,
edamame, avocado, mango, wakame, red cabbage,
carrot, pickled ginger, beetroot

T A C O S  V E G E T A R I A N O S  ( V G )
Grilled vegetables, sour cream, avocado,
pickle

Roasted eggplant, burrata, tomato sauce,
pesto, bechamel, basil oil, parmesan Tuile

M E L A N Z A N E  ( D ) ( V ) ( G )

THREE-COURSE MENU “B”
CHOICE OF ONE STARTER,  ONE SALAD AND ONE DESSERT

Beetroot brioche bun, homemade vegan patty,
vegan mayo, avocado, sweet potato fries,
chives, vegan mozzarella cheese

V E G A N  B U R G E R  ( V G )

M A I N  C O U R S E

B E V E R A G E

D E S S E R T S

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

C O C A  C O L A  
O R A N G E  J U I C E
L E M O N  &  M I N T  J U I C E
S P A R K L I N G  W A T E R
S T I L L  W A T E R

J E A N  D E  V I G N E S  W H I T E  -  F R A N C E  
J E A N  D E  V I G N E S  R E D  -  F R A N C E  
S G  T A N Q U E R A Y ,  B A C A R D I ,
R U S S I A N
H E I N E K E N  B O T T L E
E S T R E L L A  B O T T L E

N O N  A L C O H O L I C H O U S E  B E V E R A G E S

B A R B A C O A  T A C O S  ( G ) ( D )
low Braised brisket, guacamole, pickled red cabbage,
coriander, smoked salsa roja, sour cream, jalapenos,
onion pickles

Herb butter chicken roll, truffle mash, glazed
carrots, asparagus, herb oil, creamy spinach
citrus sauce, fried

C H I C K E N  K I E V  ( G ) ( D )

Chocolate, orange sauce, nuts



Should you have any allergies, please inform your waiter. (V) VEGETARIAN (A) ALCOHOL (SF) SHELLFISH (N) NUTS (D) DAIRY (Se) SEAFOOD
(So) SOY (R) RAW (E) EGG (VG) VEGAN (LF) LACTOSE FREE (S) SESAME

 All prices are in UAE Dirhams and are inclusive of all applicable service charges, local fees and tax.

12HRS SMOKED BRISKET (D) (G)
Truffle mash, Roasted Heirloom Carrots,
smoked BBQ Sauce

S T A R T E R S  

TUNA CARPACCIO (E) (LF) (S)
Tuna saku, yuzu ponzu, chives, olive dust, crispy
ginger, potato chips, red radish, wasabi mayo

BURRATA SALAD (D) (N)
Heirloom tomatoes, peach, figs, balsamic
glazed pearls, smoked salt, candied walnuts,
olive dust, pesto, basil oil, Parmesan tuile

Tiger prawns, lamb chops, shish taouk, lamb
kofta, Arabic bread, garlic mayo, Arabic rice

M I X E D  G R I L L  ( G ) ( D )

THREE-COURSE MENU “C”
CHOICE OF ONE STARTER,  ONE SALAD AND ONE DESSERT

Purple mash potato, grilled asparagus, crispy onions, roasted garlic.

Choice of tenderloin or rib eye steak 180 gm.
Choice of sauce: Chimichurri, Béarnaise and demiglace

S O C I A L  S T E A K  ( G ) ( D )

M A I N  C O U R S E

B E V E R A G E

D E S S E R T S

C R È M E  B R U L E E  ( D ) ( E )

C O C A  C O L A  
O R A N G E  J U I C E
L E M O N  &  M I N T  J U I C E
S P A R K L I N G  W A T E R
S T I L L  W A T E R

N O N  A L C O H O L I C H O U S E  B E V E R A G E S

TRUFFLE ARANCINI  (D) (G)
Mushroom puree, Parmesan cheese, garlic mayo,
crispy enoki.

Mix berries, figs
B E I J I N H O  C A K E  ( G F )
Coconut cake, coconut ganash

J E A N  D E  V I G N E S  W H I T E  -  F R A N C E  
J E A N  D E  V I G N E S  R E D  -  F R A N C E  
S G  T A N Q U E R A Y ,  B A C A R D I ,
R U S S I A N
H E I N E K E N  B O T T L E
E S T R E L L A  B O T T L E


