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y. // snacks. 
chicken samosa (d)(g)				    40
cilantro yoghurt.

fried chicken bites (d)(g)(se)				    55
gochujang & honey.

emapanadas (d)(e)(se)(s)(se)(sf)				   40
beef ribeye, soy sauce, onion, sour cream salsa.

sliders (d)(e)(g)(m)					     65
brioche bun, beef patty, onion marmalade,
gruyère cheese, lettuce.

arancini (d)(e)(g)(v)					     35
mushroom & truffle, tomato salsa.

chili cheese nuggets (d)(e)(g)(v)			   40
sweet thai chili sauce.

onion ring (d)(e)(g)(m)(v)				    35
jalapeno aioli.

loaded fries (c)(d)					     45
french fries, beef ragout, jalapenos salsa,
cheddar cheese, parmesan.

french fries (c)(e)(m)				    30
ketchup & mayo.

sweet potato fries (c)(e)(m)				    35
ketchup & mayo.

cheese platter. 
for 2 to 3 people (d)(g)(m)(n)				    120
gruyère, brie, goat, emmental, gouda, stilton blue,
fruit bread, crackers, grapes, nuts, tomato, onion,
radish, parsley.

ch
ee

rs
 d

ud
e. // cocktails. 

fig & honey margarita				    75
el jimador tequila, honey, lime juice, fig.
 
negroni of the week				    75
infused beefeater gin, cinzano rosso,
campari
 
aperol spritz					     75
aperol, soda, prosecco
 
frenesi cubanista					    75
havana 3, ginger syrup, lime juice, soda
 
suze le soir?					     75
suze, lillet blanc, tonic water
 
lychee colada					     75
stoli citros, lychee liquor, coconut syrup,
pineapple juice

prices are in AED, inclusive of 5% VAT,  7% municipality fees and 10% service charge.
*consumption of raw or undercooked meat, poultry, seafood and eggs may increase your risk of food-borne illness, especially if you have certain 
medical conditions. if you have a food allergy, intolerance or coeliac disease please speak to the team before you order. note that we cannot eliminate 
the risk of cross-contact or guarantee that any item is free of allergens.     d – dairy / e – egg / f –  fish / g – gluten / m – mustard / n – nuts /
se – sesame  / sf – shellfish  / ve  – vegan / v – vegetarian
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prices are in AED, inclusive of 5% VAT,  7% municipality fees and 10% service charge.
*consumption of raw or undercooked meat, poultry, seafood and eggs may increase your risk of food-borne illness, especially if you have certain 
medical conditions. if you have a food allergy, intolerance or coeliac disease please speak to the team before you order. note that we cannot eliminate 
the risk of cross-contact or guarantee that any item is free of allergens.     d – dairy / e – egg / f –  fish / g – gluten / m – mustard / n – nuts /
se – sesame  / sf – shellfish  / ve  – vegan / v – vegetarian

// afternoon tea.	     150 / for 2 people

savoury.

smoked salmon rillette (d)(e)(f)(g)
herb pancake, citrus cream cheese, salmon roe.
			 
chicken katsu sando (c)(d)(e)(f)(g)(m)(s)(se)
chicken breast, tonkatsu sauce, white toast, slaw, lettuce.

bacon & cheese sando (d)(g)(m)		
sour dough bread, gouda, beef bacon, cheese sauce.

confit duck profiterole (d)(e)(g)
choux, sherry vinegar, cranberry.

sweet.

chocolate cake (d)(e)(g)(n)			 
milk chocolate, chocolate mousse, almond crunch.

pistachio eclair (d)(e)(g)(n) 			 
pistachio mousse, toasted pistachio.

dulcey cheesecake (d)(e)(g)(n)
dulcey chocolate, white chocolate, almond crunch.

pecan & dates tart (d)(e)(g)(n)
vanilla chantilly, dates, toasted pecan.

orange scones (d)(e)(g)(n)			 
clotted cream, organic jam.


