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¢ LUNCH MENU o

SOUPS SANDWICHES AND WRAPS

Yellow Lentil (D) 40 Chicken Tikka Wrap (D, N) 65

Cumin yoghurt, caramelized onion Spiced cashew butter, yoghurt, lettuce

Club (D) 70
Egg, turkey ham, chicken, beef bacon

SALAD S AN D STARTERS Chicken Burger (D) 85

Kimchi coleslaw, chipotle mayonnaise, pickled radish

Fattoush (V) 45 Cheeseburger (D) 105

Beef patty, potato bun, lettuce, tomato,

Cucumber, capsicum, cucumber, romaine

Caesar (D, F) 60

Romaine lettuce spears, focaccia croutons,

onion, pickles, melted cheese

parmigiano reggiano, house-made dressing,

anchovies | Chicken 75 MAIN COURSES

Squid (S) 65

Fried, chipotle aioli, lemon

Pan Seared Salmon (F, D) 125

Lemon butter sauce, mashed potato

Angus Striploin (D) 220

PASTAS AND PIZZAS bl e

Rigatoni Napolitano (D) 70
Tomato sauce, black olive, rosemary oil DE SSE RTS

Penne Bolognaise (D, SU, G) 75

Basil, ros il N
asth rosemary ol Pot de Créme (D, N,) 45
Margherita Pizza (D,G) 75 Chocolate custard & créme chantilly, almond crumble

T | il N ATz
omato, mozzarella, basl Coffee Créeme Brilée (D, N) 45

Salted caramel, vanilla ice cream

Umm Ali (D, N) 45

Puff pastry, milk, raisins

G- Gluten, D- Dairy, F- Fish, S- shellfish, E- Egg. N- nuts & seeds. C- Celery, So- Soy, Su- Sulfates, M- Mustard, L- Lupin, VE- Vegan, V- vegetarian
All prices are in UAE Dirhams £ and include 10% Service Charge, 7% Municipality Fee and 5% VAT.

If you have any concerns regarding food allergies, please alert your server prior to ordering as dishes may contain traces of allergens.
Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of food-borne illness. Further
information is available upon request.




