
 
 

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian 
All dishes on the menu are prepared in strict compliance with Halal requirements 
All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge and 5% value added tax 
Subject to change and market availability 

 

APPETISERS 

Home-made seafood terrine (G) 
Saffron infused perch, salmon, pickled beetroot, rocket leaves, bagel croutons, chives, orange dressing 
 

Australian air-dried beef (G) 
Asparagus shavings, Scamorza, mixed young leaves, citrus dressing, sour dough bread 
 

Vegetable samosa (G) (N) (V) 
Curried potato and green peas samosa, kachumber, mint chutney 
 

Herb poached beetroot carpaccio (N) (V) 
Baby spinach, crunchy carrots, goat cheese, orange segments, walnut vinaigrette 
 

Tōgarashi and sesame crusted tuna (N) (S) 
Tōgarashi spices, seared tuna, sesame scented wakame, ponzu dressing, fava beans 
 

Traditional Arabic Hummus (G) (N) (V) 
Chickpeas, tahini, paprika, olive oil, pita bread 
 

Caesar salad (G) (N) 
Romaine lettuce, garlic croutons, beef bacon, Parmesan, anchovy fillet, Caesar dressing 

 
SOUPS 
 
Algerian Shorba Freekeh (G) 
Cumin lamb meat balls, tomatoes, celery, chickpeas, parsley, red onions, coriander, bay leaf 
 

Spiced squash velouté (G) (V) 
Butternut squash purée, croutons 

 
MAIN COURSES 
 
Grilled NY Striploin (G) 
Herb roasted potatoes, green beans, honey glazed carrots, green peppercorn jus 
 

Old fashioned creamy chicken fricassee (G) (N) 
Tender chicken thighs, chicken broth, mushrooms, carrots, thyme-infused cream sauce 
 

Slow braised lamb shank (G) 
Root vegetables, braising jus, creamy blue cheese polenta, gremolata 
 

Saffron seafood risotto (S) 
Shrimps, calamari, semi-dried tomatoes, saffron cream, butter, aged Parmesan 
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PIZZA 
BOSTON THICK CRUST, ITALIAN THIN CRUST OR LONG PIZZA 

 
Margherita (G) (V) 
Chunky tomato sauce, basil leaves, buffalo Mozzarella 
 

Peri peri (G) 
Smoked paprika infused tomato sauce, slow roasted chicken thighs, sweet capsicum, Mozzarella 

 
Pepperoni (G) 
Beef pepperoni, Mozzarella, tomato sauce, black olives, oregano 

 
Hungers roasted vegetables (G) (V) 
Bell peppers, sweet corn, mushrooms, olives, duo of Mozzarella, chunky tomato sauce 

 
PASTA 
Spaghetti Bolognese (G) (N) 
US prime beef minced stew, carrots, celery, tomato sauce, aged Parmesan, rosemary 
 

Penne Alfredo (G) (N) 
Roasted chicken, mushrooms, cream sauce, Parmesan 
 

Pumpkin and sage durum wheat ravioli (G) (N) (V) 
Pumpkin and sage stuffed ravioli, tomato and basil emulsion, cherry tomatoes, crunchy carrots, celery, olives 
 

 
DESSERTS 
New York cheesecake (G) (N) 
Digestive cookies base, baked cheesecake, blueberry coulis 
 

Traditional rasmalai (G) (N) 
Creamy dumplings, sweetened saffron milk, almond-pistachio dust 
 

Duo of ice cream (G) (N) 
Vanilla and chocolate ice cream, chocolate sauce, mint 
 

Banoffee Pie (G) (N) 
Banana, caramelised condensed milk, sugar paste, vanilla cream 


