
SOUPS & SALADS
FRENCH ONION SOUP (D)  63
Toasted Herb Garlic Crostini & Melted Swiss Cheese  

TOMATO SOUP (D, G)  47
Charred Tomato, Red Peppers, Cream, Rustic Bread  

BRASSERIE SALAD (D, M, N)  58
Greens, Charred Veg, Farro, Avocado, Chickpeas,
Onion, Feta, Tahini & Pepitas  

CAESAR SALAD* (D, G, F)  62
Herb Croutons, Crispy Bacon, Parmesan, Dressing
Add Chicken  15 / Prawns  20

SEAFOOD SALAD (D, SF)  73
Mixed Greens, Seafood, Shallots, Tomato, Aioli 

QUINOA LENTIL SALAD (D)  58
Puy Lentil, Quinoa, Cucumber, Pomegranate, Feta, 
Citrus Yoghurt & Raisin

SMALL PLATES
Cold 
BEEF CARPACCIO (D, N)  84
Beef, Rocket, Parmesan, Capers, Balsamic  

BURRATA (V, D, S)  77
Pesto, Heirloom Tomatoes, Pangrattato, 
Sourdough 

PRAWN COCKTAIL (D, SF)  69
Prawn, Tomato Relish, Cucumber, Lime 

CHICKEN LIVER PATE (D)  47
A Creamy Chicken Liver Pate, Toasted 
Baguette, Onion Jam & Cheese

Hot 
CHEESE CROQUETTES (D, G, E)  47
Fried Bites with Creamy Melted Cheese, Garlic Aioli  

WOOD FIRED MEAT BALLS (D, C, S, G)  59
Chunky Tomato Sauce, Parmesan, Basil, Rustic Bread

SALT & PEPPER SQUID (D, SF, E, G)  49
Lemon, Spring Onion, Aioli

TRIO BRUSCHETTA (G, D)  41
Tomato Basil, Artichoke & Mushroom  

MUSHROOM CROSTINI (D, G)  52
Toasted Baguette, Sautéed Wild Mushrooms, 
Blue Cheese Crumble 

COD FISH CROQUETTES (D, G, E, SF)  57
Garlic Aioli, Cheese, Chives  

VEAL SCHNITZEL (D, G, E)  163
Crumbed Veal, Burnt Onion Ketchup, 
Fennel, Apple

CORNFED CHICKEN (D, G, E, C)  117
Fregola, Spinach, Chicken Jus 

FISH & CHIPS (D, G, F)  94
Cod Fish, Chunky Fries, 
House Tartar Sauce & Lemon

MAINS
PAN-SEARED 
SALMON (D)  134
Wilted Spinach, Mussels 
& Saffron Sauce 

FRIED BEEF 
LASAGNA (D, G, E, C)  89
Fried layers of Pasta, 
Beef Ragout, Cheese & 
Tomato Sauce 

SEABASS (D, N, F)  134
Lemon Risotto, 
Asparagus,
Walnut, Dill Oil   

SHORT RIBS (D)  141
Mash Potato, Puy Lentil, 
Greens 

DESSERT
TIRAMISU (D, E, G)  45
Mascarpone, Coffee, Cocoa 

CREME BRULÉ (D, E)  45
Classic Crème Brulé with Yuzu 
& Fresh Berries

CANDIED ORANGE BURNT 
BASQUE CHEESECAKE (D)  45

PISTACHIO & CHOCOLATE 
CANNOLI (D, G, N)  40

HOME MADE ICE CREAM (D, E)  20 
(PER SCOOP)
Vanilla, Chocolate, Strawberry, Oreo, KitKat

GARLIC BREAD (D, G)  55
Confit Garlic, Parmesan, Mozzarella

MARGHERITA (G, D)  67
Tomato Sauce, Mozzarella, Fried Basil, Parmesan

PULLED BEEF (D, C)  89
Tomato Sauce, Beef, Mozzarella, Pickled Onion 
Rocket Leaves, Parmesan

QUATTRO FORMAGGI (D, G)  89
Cheese Fondue, Mozzarella, Parmesan, Blue Cheese, 
Brie Cheese, Caramelized Onion

CHICKEN (D, G, N)  73
Chicken, Pesto, Sun dried Tomato, Rocket 

DIAVOLA (D, G)  89
Tomato, Mozzarella, Beef Salami, Roasted Peppers, 
Chilly Oil

FRUTTI DI MARE (D, G. SF)  93
Mix Seafood, Tomato, Mozzarella, Fresh Basil, Garlic

ADD 15 AED
CONDIMENTS: CHOOSE ANY 3

Chicken, Prawns, Pepperoni, Turkey Ham

Onion, Olives, Broccoli, Mix Peppers, 
Zucchini, Mushrooms, Pineapple, Capers

Sundried Tomato, Arugula Leaves

PIZZA

SANDWICH 
& BURGER

CLUB SANDWICH (D, G, E)  68
Sourdough, Chicken, Bacon, Tomato,

Lettuce, Secret Sauce, Fries

STEAK SANDWICH (D, G)  81
Beef-Sourdough, Secrete Sauce,
Pickled Cucumber, Onion, Fries

BEEF BURGER (D, G)  89
Angus Beef Patty, Onion, Sauce, Cheese, Fries

ONE CAN’T MAKE EVERYONE HAPPY 
ADD ADDITIONAL PATTY  20

FRIED CHICKEN BURGER (D, G)  69
Chicken, Hot Sauce, Rocket, Fries

CRISPY FRIED FISH BURGER (D, G, E)  79
Fish, Calamari, Tartar Sauce, Kale Slaw, Fries

PASTA 
& RISOTTO
PRAWNS LINGUINE (G, SF)  89
Cherry Tomato, Chilly, Garlic, Fresh Basil, 
Lemon Scent, EVOO

SPAGHETTI POMODORO (G, D, C)  63
Fresh Tomato Sauce, Basil, EVOO

TAGLIATELLE BOLOGNESE (G, D, C)  83
Slow Cooked Beef Ragout, Parmesan

TORTELLINI AL FUNGI (D, G, E)  83
Mushroom Ricotta Filling, Truffle Cheese 
Fondue, Wild Mushroom

PENNE ARABI ATTA (D, G, C)  63
Spicy Tomato Sauce, Cherry Tomato, Garlic, Basil

MAC & CHEESE (D, G)  67
Macaroni Pasta, Cheese Fondue, Smoked 
Cheddar, Toasted Breadcrumbs

RISOTTO (D)  71 / 81 / 91
Choose Your Style:
Mushroom, Chicken & Seafood (SF)

FROM 
GRILL 
ANGUS RIB EYE 250GM  183

ANGUS STRIPLOIN 250GM  164

LAMB CHOPS  139

GRILLED PRAWNS  131

GRILLED CHICKEN BREAST  93

ADD HERB BUTTER (D)  7
Meat Selection with Your Own Choice of Sauce
Herb Jus (D), Mushroom Sauce (D), 
Pepper corn Sauce (D), Chimichurri Sauce, 

SIDES
MASHED POTATO(D)  29

BUTTER-TOSSED FRENCH BEANS (D)  29

SAUTÉED MUSHROOMS (D)  29

FRIES  29

HOUSE SALAD  29

All the grill items are 
served with your 
choice of one sauce 
and one side dish

All our dishes are prepared in an environment which contains Allergens 
(C) Celery (Cr) Crustaceans (D) Dairy (E) Eggs (F) Fish (G) Gluten (L) Lupin (M) Molluscs (Mu) Mustard (N) Nuts (P) Peanuts (Ss) Sesame (S) Soybeans (Su) Sulphites.
Please inform your server if you have any food allergies or dietary requirements.

All prices include 5% VAT,
7% Municipality Fee

& 10% Service Charge



BEER
CARLSBERG DRAFT  30 / 50

STELLA ARTOIS DRAFT  32 / 55

LEFFE BRUNE DRAFT  35 / 60

BIRRA MORETTI  47

HOFBRAU ORIGINAL  55

HEINEKEN  45

HEINEKEN ZERO 0,0%  35

White
ESPORAO, PÉ BRANCO Alentejano, Portugal
CANTINA DI CUSTOZA PINOT GRIGIO LINEA CLASSICA, 
VERONESE IGT Veneto, Italy
MAS LA CHEVALIERE, ‘LAROCHE’ SAUVIGNON BLANC IGP Pays d'Oc, France
LA CAVE DE LUGNY, BOURGOGNE CHARDONNAY Maconnais, France
DROIN, PETIT CHABLIS Chablis, France

Red
ESPORAO, PÉ TINTO Alentejano, Portugal 
ALTOS IBERICOS JOVEN TEMPRANILLO, RIOJA DOCA Rioja, Spain
MAS LA CHEVALIERE, ‘LAROCHE’ PINOT NOIR IGP Pays d'Oc, France
RUFFINO AZIANO, CHIANTI CLASSICO DOCG Tuscany, Italy
CHATEAU VILLA BEL-AIR, GRAVES Bordeaux, France

Rosé
PINK A.F. PINOT GRIGIO ROSÉ Piemonte, Italy
OH! BY OMERADE, HENRI FABRE Côtes de Provence, France
M DE MINUTY Côtes de Provence, France

Sparkling
GRAND VENTINO BRUT SPUMANTE Veneto, Italy 
DA LUCA, PROSECCO DOC Veneto, Italy 
DA LUCA, SPARKLING ROSÉ Veneto, Italy 
VEUVE CLICQUOT, YELLOW LABEL NV Champagne, France
VEUVE CLICQUOT, ROSÉ NV Champagne, France
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CLASSIC COCKTAILS
APEROL SPRITZ  65
Aperol, Prosecco, Soda

COSMOPOLITAN  65
Citrus Vodka, Cranberry, 
Lime

DAIQUIRI  65
White Rum, Lime, Sugar

MANHATTAN  65
Bourbon, Sweet 
Vermouth, Bitters

MARGARITA  65
Tequila, Triple Sec, Lime, Sugar, 
Salt

MOJITO  65
White Rum, Lime, Sugar, Mint, 
Soda

OLD FASHIONED  65
Bourbon, Sugar, Bitters

WHISKEY SOUR  65
Bourbon, Lemon, Sugar,
Aquafaba

SCOTCH WHISKY
JOHNNIE WALKER RED LABEL Blend            45

MONKEY SHOULDER Blended Malt                50

SMOKEY MONKEY Blended Malt                     50

CHIVAS REGAL 12 Blend                               55

GLENMORANGIE ORIGINAL Highlands            55

JOHNNIE WALKER BLACK LABEL Blend         55

ABERFELDY 12 Highlands                              60

LAPHROAIG QUARTER CASK Islay                60

TALISKER 10 Skye                                        60

CAOL ILA 12 Islay                                        80

AUCHENTOSHAN THREE WOOD Lowlands      85

CRAIGELLACHIE 13 Speyside                         85

CHIVAS REGAL 18 Blend                               95

THE BALVENIE 14 Speyside                            95

THE MACALLAN 12 SHERRY CASK Speyside  105

HIGHLAND PARK 18 Orkney                         105

AMERICAN WHISKY
JIM BEAM Kentucky                                      45

MICHTER'S US*1 STRAIGHT RYE Kentucky       50

JACK DANIEL'S OLD NO.7 Tennessee             50

WILD TURKEY 101 Kentucky                           60

VODKA
KETEL ONE Netherlands  45

ARBIKIE NADAR VODKA Scotland  65

GREY GOOSE France  65

RUM
BACARDI CARTA BLANCA Puerto Rico  45

BACARDI CARTA NEGRA Puerto Rico  45

SAILOR JERRY US Virgin Islands  45

RHUM ST. BARTH AGRICOLE Saint-Barths  50

RON ZACAPA 23 Guatemala  90

All prices include 5% VAT, 7% Municipality Fee & 10% Service Charge

SOFT BEVERAGES
FENTIMAN’S SODAS  25
Sparkling Elderflower | Rose Lemonade | 
Cherry Cola | Mandarin & Seville Orange Jigger | 
Victorian Lemonade
COCA COLA  |  COLA ZERO  |  SPRITE  |   
FANTA ORANGE  22

RED BULL  |  SUGAR FREE  35

WATER
HOUSE FILTERED Still/Sparkling  15

AQUA PANNA Still  25

SAN PELLEGRINO Sparkling  25

FRESH JUICE
FRESH WATERMELON  |  FRESH ORANGE  25

COFFEE  25

TEA  20

REFRESHERS
RHUBARB DELIGHT  35
Rhubarb Syrup, Cloudy Lemon, 
Sparkling Water

MANGOJITO  35
Mango Purée, Fresh Lime, 
Fresh Mint, Soda

RASPBERRY FIZZ  35
Raspberry Syrup, Fresh Lime, 
Sparkling Water

BLUEBERRY HIBISCUS LEMONADE  35
Blueberry Purée, Hibiscus Syrup, 
Fresh Lemon, Lemonade

GIN
BOMBAY SAPPHIRE LONDON DRY England  45

TANQUERAY LONDON DRY Scotland  50

PLYMOUTH SLOE England  55

MALFY ORIGINALE Italy  65

NIKKA COFFEY Japan  65

GIN MARE Spain  70

MONKEY 47 Germany  90

TEQUILA
EL JIMADO REPOSADO Mexico  45

PATRÓN SILVER Mexico  75

PATRÓN REPOSADO Mexico  85

PATRÓN AÑEJO Mexico  90

BRANDY & COGNAC
VIÑAS DE ORO ‘QUEBRANTA’ Peru  45

HENNESSY V.S France  55

HENNESSY V.S.O.P France  75

HENNESSY X.O France  245

LIQUEURS
APEROL Italy  35

COINTREAU France  35

DISARONNO Italy  35

FERNET BRANCA Italy  35

FRANGELICO Italy  35

JAGERMEISTER Germany  35

LIMONCELLO DI CAPRI Italy  35

MARTINI BLANCO Italy  35

MARTINI EXTRA DRY Italy  35

MARTINI ROSSO Italy  35

MOLINARI SAMBUCA EXTRA Italy  35

BAILEY'S Ireland  65


