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SALADS SANDWICHES DESSERTS
Caprese salad (V) (D) 74 Open Chicken Sandwich (D) 74 Baileys Cheesecake (D) (A) 48
Fresh Mozzarella, Cherry Tomatoes, Toasted sourdough, avocado, mayo, lettuce, Mixed berries compote
Mix Lettuce, Torn Basil, Pesto Dressing smoked turkey, tomato, fried egg, fries Mixed Fruit Salad (VG) 48
Arabic Cold Mezzeh (N) (V) (D) 64 Open Prawn Sandwich (S) (D) 94 Mango, kiwi, watermelon, honeydew,
Hummus, moutabel, baba ghanoush, Toasted sourdough, feta cheese, lettuce, avocado pineapple and berries, lemon sorbet
tabouleh, pickles, labnah, olives, pita bread kalamata, tomato, chilli, coriander, fries | Selection of lce Cream (D) 44
Caesar Salad (D) 54 /78/ 92 Vanilla, strawber_ry, chocolate,
Romaine lettuce, garlic croutons, sundried Wagyu Beef Burger (D) 99 fresh berries, whipped cream
tomatoes, boiled hen egg, parmesan cheese Lettuce, truffle mayo, tomato, onion jam, aged cheddar,
Regular / Chicken / Prawns (S) gherkin, beef bacon, tomato relish, fries M"—'_(SHAKES
Warm Quinoa Salad (VG) 62/76/92 Chicken Quesadilla (D) 79 Vanilla / Strawberry / Chocolate (D) 35
Avrc?cre:glo; knaqler,‘oher_rty;ton;;?togi, Bell Peppers, Onions, Chilli, Avocado, Jalapefio, FRESH JUICES
coriander, mango, Citrus dressing Shredded Monterey, Sour Cream, Feta Cheese Orange / Pineapple 30
Regular / Chicken (D)/ Prawns (S) g PP
Greek Salad (V) (D) 74 Veggies Tortilla Wrap (VQ) 68 CHILLED JUICES
Tomato. cucumber. lettuce. feta cheese Toasted tortilla, grilled vegetables, spinach, Orange / Pineapple 18
pitted olives, oregano, onion, bell peppers, mushrooms, avocado, basil spread, fries Cranberry / Red Apple 18
lemon vinaigrette Grilled Lamb Kofta Wrap (D) (N) 78
Markook bread, hummus, parsley, tomato, TEA _AND COFFEE
SNACKS pomegranate, onion’ gherk|n’ fries EngllSh Breakfast / Gl‘een Tea 24
Chicken Wings (D 82 . . i
Chcl>ose froml(BguffgIo) Jerk, BBQ) Grilled Chicken Kebab Wrap (D) 4 i‘::eyrg;en\g/ Peppermint gj
Ranch Dressing ’ ’ Markook bread, garlic mayo, lettuce,
tomato, gherkin, tahina, tzatziki, fries ESp';OeISSé’ gg
i i ouple £spresso
g:llsepil/ ggg_r:r\izg é:;mari ® Falafel Wrap (N)(D) (V) 68 Iced Tea ® 24
spicy mayo sauce, lemon V\;edge Markook bread garlic mayo, lettuce, Iced Coffee 26
tomato, gherkin, tahina, tzatziki, fries Hot Chocolate 08
Corn Nachos (V) (D) 68 _ ]
Sour cream, guacamole, coriander, FLATBREADS Cappuccino / Café Latte 28
tom.ato salsa, warm cheese sauce Flatbread Margherita (D) (V) 79 CARBONATED DRINKS
gpilc(;?ceangr(g\)icken bell Benpors 74 Buffalo mozzarella, grated mozzarell_a, Coca Cola, Sprite, Fanta 18
orl?ions Ohiee spice’s frigs ppers, cherry tomatoes, tomato sauce., basil leaves Ginger Ale, Tonic, Soda 18
’ ’ Flatbread Bgef Pepperoni (D) 78 Energy Drink 45
Beef pepperoni, grated mozzarella,
PASTA tomato sauce, fresh thyme leaves MINERAL WATER s L
Wagyu Bolognese (D) 92 Flatbread Cajun Chicken (D) 78 .
Spaghetti bolognese, basil, oregano, Shredded chicken, red onion, sour cream, avocado, Voss Still, N?rway 20 32
parmesan cheese, mozzarella ciabatta bread jalapeno, coriander leaves, grated mozzarella Voss Sparkling, Norway 20 32

(D) Dairy (VG) Vegan (V) Vegetarian | (N) Nuts | (S) Shellfish
The Menu may contain Traces of Celery, Cereals containing Gluten, Crustaceans, Eggs, Molluscs, Sesame, Lupin Beans, Dairy, Peanuts, Tree Nuts, Soy Mustard and Sulphites. If you have any Allergies, please contact Restaurant In-Charge or Chef In-Charge for guidance.

All prices are displayed in AED and inclusive of 10% service charge, 7% municipality fee & 5% VAT
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COCKTAILS

White Russian
Vodka, coffee liqueur, cream

Bloody Mary

Vodka, spiced tomato juice, celery, salt & pepper

Cosmopolitan
Vodka, orange liqueur, lime juice & cranberry juice

Daiquiri

Rum, lime juice & sugar

(Classic or enjoy with seasonal fresh fruits)
Espresso Martini

Mojito

Rum, fresh lime, mint, brown sugar & soda water
(Classic or enjoy with seasonal fresh fruits)

Mai Tai

Rum, almond syrup, orange liqueur & pineapple juice

Margarita
Tequila, Orange liqueur, lemon juice & agave syrup
(Classic or enjoy it with seasonal fresh fruits)

Pina Colada
Rum, coconut rum, cream & pineapple juice

Whisky Sour

Bourbon, lemon juice, sugar, egg white
and angostura bitters

Aperol Spritz
Aperol, prosecco, soda water & fresh orange juice

Bellini
Prosecco, passion fruit & passion syrup

Pink Mojito

Tequila, lime, mint, brown sugar & cranberry juice
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CHAMPAGNE & SPARKLING

GLS BTL
Pierlant Sparkling Brut, Italy 49 235
Zonin 1821 Prosecco, Italy 270
Laurent Perrier La Cuvée Nv, France 590
WHITE WINE
Anakena Sauvignon Blanc, Chile 42 180
Whistling Duck Chardonnay, Australia 45 190
Vinuva Pinot Grigio, Organic, Italy 215
Oyster Bay Sauvignon Blanc, New Zealand 330
ROSE WINE
Colombelle Rosé, France 45 185
“Pink as Flamingos” Pinot Grigio Rosé, Italy 48 195
RED WINE
Anakena Merlot, Chile 42 180
Whistling Duck Shiraz, Australia 45 190
Oyster Bay Pinot Noir, New Zealand 375
DRAUGHT BEER
Heineken Silver, Netherlands 50
BOTTLED BEER & CIDER
Heineken, Netherlands 45
Peroni, Italy 45
Sol, Mexico 45
Magners 330ml, Ireland 45
Kopparberg, Sweden 60

(Strawberry & Lime)

VODKA
Tito’s

Ketel One
Grey Goose

RUM
Bacardi Superior Rum
Bacardi Black

GIN
Tanqueray Gin
Hendricks

TEQUILA
Jose Cuervo Blanco / Gold

WHISKEY / WHISKY
Johnnie Walker Red Label
Jack Daniels

Chivas Regal 12yrs

Johnnie Walker Black Label
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