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Long Island ice tea 5.500 REFRESHING COCKTAILS H TER
Bull Frog 7.500 Mojito 5.500
J Bomb 6.000
Sex on the beach 5.500 Margarita 5500 ager Bom
: B52 5.200
sweeT & souR Cosmopolitan 5.500
Flatliner 5.000
Amaretto Sour 5.500 Blue Hawaiian 5.500
Bubble Gum 5.000
BIOOCIy MQI’y 5.500 Negroni 6.000
Vodkatini 5.500
White Russian 5.500 Pifia Colada 5.500
Vesper Martini 5.500
Whiskey Sour 5.500 Pink Squeeze 6.000 )
Mai Tai 5.500 Old Fashion 6.000
25ml DRAUGHT BEER
VODIA 4300 _ Half pint Full pint
Absolute Blue . Heineken 2.000 5.000
Stolichnaya 4.300 Stella 3.000 5.000
CrrcEe 6.200 Amstel 2.500 4.000
GIN Carlsberg 2.500 4.300
Bombay sapphire 4.300 Tiger 3.500 6.000
Gordon's 4.300 Guinness - 6.300
Tanqueray 4.300 Peroni 3.500 6.300
Hendrick's o Birra Moretti 3.500 6.300
: BOTTLE BEER
TEQUILA et 4.500
Tequila Silver 4.300 Seeren
: Corona 4.500
Tequila Gold 4.300
Patron XO 5500 Budweiser 4.500
RUM Dab Diet Bootle 4.500
Captajn Morgan 4.300
Spige Rum E wrNES
Bacardi White Rum 4.300
—t WHITE WINE e Bottle
Concire spiced Rum 4.000 3.B Chardonnay 5.200 24.500
WHISKE." J1.B Sauvignon Blanc 5.200 24.500
25ml
SCOTCH am Pinot Grigio 5.200 26.000
Dewar’s White Label 4.300
Masia Sauvignon Blanc 4.500 19.500
J&B Rare 4.300
RED WINE
Johnnie Walker Red 4.300
Johnnie Walker Black ~ 6.200 EL-Chivo Carbanet Sauvignon ~ 24.500
Chivas Regal 6.200 EL-Chivo Merlot E 24.500
Famous Grouse 4.300 Masia Cabernet Sauvignon 4.500 19.500
Dimple 10.000 PRI, 4.500 19.500
Royal Salute 16.000
ROSE WINE
AMERICAN
Jack Daniel's 4.300 Mateus Rose 5.600 26.000
SINGLE MALT 3.B Rose 5.200 24.500
Macallan 9.300
Glenfiddich 6.200 PORT WINE
IRISH WISKY Cockburn's 5.000 -
John Jameson 5.000

CANADIAN WHISKEY

Canadian club 4.300

LIQEURS ==
Jagermeister 4.500
Sambuca 4.300
Kahlua 4.300
Tia Maria 4.300
Cointreau 5.500
Drambuie 4.300
Amarula 4.300
Malibu 4.300
Peach Schnapps 4.300
Sauthern Comfort 4.300
Grand Marnier 5.500

COGNAC & BRANDY

25ml
Hennessy V.S.0.P. 8.000
Hennessy XO 22.000
Remy XO 27.000
50ml
Napoleon 4.300
APERITIES & DIGESTIVES
25ml
Martini Bianco, Rosso  3.500
Martini Extra Dry 3.500
Campari 4.300
Pernod 4.000
Arak 4.500

All prices are inclusive of 8% service charge, 5% Municipality tax,
4% Tourism fee +5% VAT
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QUICK EATS

Chicken Caesar Salad

Lettuce, anchovies dressing, garlic croutons, and aged
parmesan (G,D,S)

Crispy Calamari
Served with spicy aioli and tartar sauce (G,S)

BBQ Chicken Wings
Coca cola BBQ sauce and blue cheese dip (A,D,C,E)

Crispy Cheese Balls

Served with Sun-dried tomato chutney

Peanut Masala

Fried chili peanuts, tossed in mustard oil, dusted with spicy
chat masala

Dirty Fries
Cajun coated French fries topped with melted cheese, spring
onions, crispy veal bacon and jalapenos

Traditional Lamb Mishkak

Tender pieces of lamb coated in Arabic and African spices,
served with tamarind sauce

Loaded Nachos

Tortilla chips melted with cheddar cheese. sour cream,
tomato salsa, jalapeno and avocado

PASTA & RICE

Penne Arabiatta
Penne pasta, tomato source, chili flakes, parsley and
parmesan (G,V)

Butter Chicken
Steamed white rice, papadam, mango pick|e (D,N)

BURGER / SANDWICH

Angus Beef Burger

Sesame bun, red onion, marmalade, cheddar cheese,
lettuce and tomato and french fries (D,G,N)

Club Sandwich

Chicken, bacon, fried egg, cheese. lettuce, tomato and
french fries (G,D,E)

ADDS ON

Mashed Potato
Grilled Vegetables
French Fries

Side Salad

Potato Wedges

6.500

6.000

6.000

6.000

4.000

5.000

7.000

6.000

7.000

8.000

7.500

6.500

3.000
3.000

3.000

3.000
3.000
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BRITISH
Shepherd’s Pie

Minced lamb, root vegetables, mashed potato and
gar|ic bread (D,G,C,E)

Fish & Chips

Irish beer batter, green peas, tartare sauce (D, G, S, A)

GRILLS

Grilled Salmon
Lemon butter sauce, vegetable and french fries

Us Beef Rib Eye (280g)

Black pepper sauce or creamy mushroom sauce,
vegetable and french fries

Lamb Chops

Black pepper sauce or creamy mushroom sauce,
vegetable and french fries

Mix Grill Platter

(Shish tawook, beef kebab, kofta, lamb chops)
black pepper sauce or creamy mushroom sauce,
vegetable and french fries

Grilled Prawns
Lemon butter sauce, vegetable and french fries

TO SHARE

Sharing Platter

BBQ chicken wings, vegetable spring rolls, lamb poutine.
crispy calamari, omani tiger prawns and gar|ic bread
served with tartar sauce, BBQ sauce and sweet chili sauce
(D,GES)

SOMETHING SWEET

New York Cheese Cake
Served with wild blue berries compote (D,GN)

Sticky Tofee Pudding

Served with vanilla ice cream (D,N,G)

Bread & Butter Pudding
Egg custard and raisins (D,G,E)

Seasonal Sliced Fruits

A - Alcohol, CE - Celery, D - Diary , E - Eggs, G - Gluten , N - Nuts, P - Pork, S - Seafood, V -Vegetarian

All prices are inclusive of 8% service charge, 5% Municipality tax, 4% Tourism fee +5% VAT
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