
                                                                                                                                

 
                                                    

 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

      
 

 
 
 

BREAKFAST 

 
Two Egg Any Style (D, G) 65 

Fried, poached, scrambled, boiled, omelet, egg white omelet. 

Served with hash brown, choice of sausage, Turkey bacon, 

mushroom, cheese. 

 
The Full Monty Breakfast (V, N, D, G) 80 

Intercontinental Breakfast with choice of egg preparation, 

Baker’s basket, fresh juice, tea or coffee.  

 

Boulanger (V, N, D, G) 45 

Freshly baked breakfast pastry 

 

                      STARTERS & SALADS 
 

 

 

Ricotta, arugula, mixed baby leaves, pecan & aged 

balsamic dressing 

 

Romaine hearts, seasoned garlic herbed croutons,  

soft poached egg, turkey bacon, grana Padano and  

anchovy dip Upgrade to “King” by adding 

Grilled chicken skewer 20 Grilled shrimp skewer 25 

 

Brown quinoa, artichokes in oil, strawberries, roasted 

pear, grilled supreme of chicken, raspberry- shallot 

vinaigrette 

 

Basil, Beiruti & Beetroot, served with lavoche crisps 

 

Black bun, guacamole, spiced- mango salsa, home fries  

 

Panko crusted calamari, kaffir lime mayo 

 

Barbeque or Buffalo Sauce 

½ Dozen  

1 Dozen  

 

Corn nachos, guacamole, sour cream, 

Jalapeno, and tomato –cilantro salsa 

Make it “Grander” 

With Cajun Chicken  

Chili Con Carne  

 

Napolitano sauce 

 

SIGNATURES POKE'S 
 
Quick & Healthy: choose with base of sushi rice or mixed 

salad leaves with kale 

 

 

 

All signature pokes served with sushi rice, edamame, 

avocado, cucumber, Wakame, red cabbage, red radish 

and daikon. 

 

 

HAND HELDS 
 
Hand crafted burgers, Sandwiches & Wraps, served with 

“guilt fries” or “side salad” 

 

Hickory smoked pulled beef, red cabbage & apple slaw 

Dill pickle, ranch dressing, yellow cheddar, ciabatta bun 

 

Toasted bloomer, turkey bacon rashers, red tomato, roast 

chicken, avocado, fried egg and melted cheddar 

 

MB4+ Ground Wagyu, charbroiled to perfection 

: Red onion, lettuce, tomato, mayo 

: Turkey bacon, lamb chorizo, egg, cheddar 

: Caramelized onions, Portobello mushroom, 

Emmental cheese 

 

 

 

Flour tortilla, Cajun beef, Monterey Jack cheese, 

jalapenos, guacamole, sour cream and tomato- cilantro 

salsa 

 

Grilled with Arabic spices served with garlic sauce and 

dip. 

 

Home style olive oil grilled ciabatta 

: buffalo mozzarella, tomato, basil – pesto 

: oregano chicken, bell pepper, sun dried 

tomato, olives, provolone cheese 

 
Pepper sauce (G) 
 



 
 
 
 
 
 
 

 
 
 
 
 
 

GRILLS & MAINS 
For those who want more!! 

 

Beer battered cod fillet, mushy peas, tartare & 

home fries 

 

Truffle crème 

 

Peri – Peri marinade, olive oil roasted vegetables, steamed rice 

 

GRILLS 

All Grills are served with roast vegetables 

Choice of: ) or French Fries 

 
 

WOOD STONE PIZZAS 
 

 

Traditional 

Chili flakes & mushroom 

Shrimp, calamari & mussels 

 
                               

 

DESSERTS 

                                            Sizzling Brownie (V, N, D, G) 55 

Seasonal peeled fruits                                                  Vanilla ice cream, chocolate fudge sauce 

 

 

             Dates Mouhalabiya (D, N) 48                                                    Ice Cream (D, G) 48 

Roasted pistachio,                                                                   Vanilla, Chocolate, 

                            Almond flakes, lemon petals                                                                        Strawberry, Mango sorbet 

 

 

 
 
 

            
A - This item contains alcohol, V - This item is suitable for vegetarians, N - Contain nuts or traces of nuts, G -Gluten, D – Dairy 

Some of the menu items may contain nuts, seeds, milk, (E) egg or (S) spicy and other allergens 
All prices are in UAE dirhams and are inclusive of all applicable service charges, local fees and operating hours are subject to change for amendments 

 



                                                                   
 

SIGNATURE 

COCKTAILS 

Bayshore Colada 57 
Bailey’s, crème de cacao, fresh 
pineapple, banana & coconut cream 

Bayshore Wave 57 
Premium rum, Malibu, fresh strawberry, 
fresh pineapple & coconut juice 

Bayshore Mule 55 
Vodka, lemon juice raspberry 
syrup and ginger ale 

Bayshore Fusion 55 
Gin, peach schnapps & pineapple juice 

Sunset Hurricane 57 
White & dark rum, passion fruit, 
orange juice & lemon juice 

Blue Ocean 60 
Rum, triple sec, lemon juice, sugar 

INTERNATIONAL 

COCKTAILS 
Pink Mai Tai 55 
White rum, dark rum, triple sec, 
pineapple juice, lemon juice, grenadine 

 
 
 
 
 
 

Fruity Margarita 60 
Tequila, triple sec, lemon juice, sugar, 
strawberry or passion fruit 

Classic Mojito 55 
Rum, mint leaves, sugar & soda 

Flavoured Mojito 60 
Rum, mint leaves, sugar with soda water 
Passion fruit, strawberry or pineapple 

MOCKTAILS 

Red Berry 40 
Fresh raspberry, strawberry, 
blackberry & cranberry juice 

 
 
 
 

 
with soda water and dash of lime 

Bayshore Storm 40 
Orange juice, pineapple juice, mango 
juice, passion fruit syrup and 
fresh mint leaves 

Lemon Slush 40 
Lemon juice and fresh mint 
leaves and sugar 

Blended Scotch 

Whisky 

Johnnie Walker Red Label 45 
Johnnie Walker Black Label 60 
Chivas Regal 12 yrs 55 

Single Malt 

Whisky 

 
 

Irish, American, 
Canadian Whisky 

Jameson 40 
Jim Beam 40 
Canadian Club 40 
Jack Daniel’s 48 

Cognac 

58 

 

Rum 

Havana Club 3 yrs 40 
Bacardi White 40 
Captain Morgan Spiced Gold 45 

Vodka 

Smirnoff Blue 42 
Absolut 45 

Tequila 

Jose Cuervo Silver 50 
Jose Cuervo Gold 50 
Patron Silver 70 
Patron Coffee 65 

Gin 

Tanqueray 45 

 
 

 
Sparkling 

France, Champagne Brut, 
Moet & Chandon 850 
Italy, Prosecco brut, 
Rocca dei Forti   60 / 260 

 

Rose Wine 

Montes Cherub 385 
House Rose Wine    50 / 250 

 

Soft Drinks 25 

Coca-Cola, Diet Cola, Coke Zero, 

Sprite, Sprite Light, Ginger Ale, Fanta, 

 
White Wine 

House Wine, Pinot Grigio 45 / 215 
House Wine, Chardonnay 60 / 250 
House Wine, Sauvignon Blanc      70 / 325 

 
Red Wine 

House Wine, Cabernet Sauvignon 45 / 210 
House Wine, Shiraz 60 / 250 
House Wine, Pinot Noir 70 / 330 

Freshly Squeezed Juices 30 

Orange Juice, Pineapple Juice, 

Carrot Juice, Watermelon Juice 

Bayshore Iced Tea 40 

Can Beer 

Heineken 40 Foster’s 40 
Budweiser 40 Bavaria N/A 35 
Amstel Light 40 Corona bottle 40 

Draught Beers 

Peroni, Stella, Heineken– half pint  30 
Peroni, Stella, Heineken – full pint  46 

 

 
Coffee 

Espresso 25 

Double Espresso 36 

American Coffee 36 

 
 

Red Bull Sugar Free 

 
 

 
Pineapple Juice 

Cranberry Juice 

 
A - This item contains alcohol, V - This item is suitable for vegetarians, N - Contain nuts or traces of nuts, G - Gluten, D - Dairy 

Some of the menu items may contain nuts, seeds, milk, (E) egg or (S) spicy and other allergen 

All prices are in UAE dirhams and are inclusive of all applicable service charges, local fees and taxes 
 

Singapore Sling 65 Paradise 40 
Gin, cherry brandy, triple sec,  Blended fresh melon, pineapple,  

Benedictine, pineapple juice grenadine orange & honey 

Long Island Iced Tea 65 Innocent Passion 40 
Premium spirits, lime juice & Coke  Passion fruit, cranberry juice, topped  

 

 Hennessy V.S Grey Goose 65 Bombay Sapphire 45 
Macallan 12 yrs 105 Remy Martin V.S.O.P 65 Belvedere 65 Hendricks 60 
Glenmorangie 10 yrs 75      

 

 Cappuccino 36 

Peppermint Iced Tea  Café Latte 36 

Lemon Iced Tea  Iced / Hot Chocolate 40 

Peach Iced Tea  Iced Coffee 40 

Tea 30 Water  

English Breakfast Tea  Al Ain 0.5L 10 

Earl Grey Tea  Al Ain 1.5L 21 

Chamomile Tea  Imported Water Still 22 

Jasmine Tea  Imported Water Sparkling 22 

 

Soda water, tonic water 

Energy Drink 

 
40 

Red Bull Energy Drink  

Chilled Juices 22 

Orange Juice 

Mango Juice 

Apple Juice 
Tomato Juice 

 

 

33

 48




