W FIFTY SEVEN

BOUTIQUE CAFE

Brea[;/(zsl

HUEVOS RANCHEROS (G) (V) 55
Fried eggs, corn tortillas, chipotle, black beans,
cheddar, tomato salsa, avocado and sour cream
AVOCADO TOAST (G) (V) 35
Olive oil, lemon, crushed red chili,

grilled ciabatta

WITH POACHED EGGS (G) (V) 55
SHAKSHUKA (V) 52
Eggs baked with chickpeas, peppers,

chili and onion

BLACK BAGEL (G) (N) 55
Fried egg, turkey ham, avocado, alfalfa

sprouts, sriracha mayo

CROISSANT SALMON BENEDICT (G) 55
Poached eggs, spinach, hollandaise sauce
BURRATA SCRAMBLED EGGS (G) (V) 58
Basil, chives, tomato, grilled ciabatta

TRUFFLED EGGS (G) (V) 57
Wild mushrooms, truffle oil,

toasted croissant

BREAKFAST BURRITO (G) (V) 65
Omelette, avocado, veal bacon, black

beans, tomato salsa

3 EGG HERB OMELETTE OR 45
3 EGG WHITE OMELETTE

Roast cherry tomatoes and dressed leaves

(choose filling: pepper, tomato, onion,

veal bacon, cheddar cheese, chili, mushroom)
RICOTTA PANCAKES (G) (V) 45
Honeycomb butter, sliced banana

ACTIVATED CHARCOAL PANCAKES (G) (V) 55
Salted butter, blueberries, breakfast

cream, maple syrup

CRUNCHY VANILLA FRENCH TOAST (G) (V) 50
Créme anglaise, fresh berries

BREAKFAST GRANOLA TART (G) (V) 42
Fresh fruit, shredded coconut, chia

seeds, greek yoghurt

BREAKFAST TRIO (V) 50
Egg poached or fried or scrambled (V)

Flour pancake or French toast (G)

Protein bacon or smoked salmon

BREAKFAST SIDES

Veal bacon 20
Sauteed Mushrooms 15
Roasted Tomatoes 15
Smoked salmon 20
Crunchy hash browns 15
Zucchini hash browns 20
Pain au chocolat 20
Croissant with butter and jam 20
All egg dishes are made using free-range eggs
Soups

SOUP OF THE DAY 35
TRUFFLE MUSHROOM CREAM SOUP (V) 38

Starters ,”S/z(zrin'(/

Salads & Sandwiches

BURRATA CHEESE (V) 68 QUINOA SALAD (V) 45
Cherry tomatoes, picked basil, olive Edamame, beetroot, mint, cherry tomatoes,
oil, balsamic pearls honey mustard dressing
WILD MUSHROOM PARCEL (V) 50 SMOKED SALMON SALAD 50
Baby potatoes, parsley, cream Wild arugula, avocado, cucumber,
ponzu dressing
?EEPtFRIElD MAC & ;ZHdEESE (G) (V) 50 DETOX SALAD (V) (N) 45
©Mato saisa, spinach aip Kale, broccoli, brussels sprouts, carrots,
almonds, ginger and honey dressing
PRETZEL DUSTED CALAMARI (G) (S) 55
Garlic aioli, soy and ginger dip TABBOULEH SALAD (G) (V) 52
Red quinoa, cherry tomatoes, pita
SPICY TUNA 65 croutons, lemon and olive oil dressing
Crispy rice, cabbage and sesame seed slaw
MEXICAN GRILLED CHICKEN 57
CRUMBED ARANCINI (G) (V) 65 Avocado, chargrilled corn, cherry tomatoes,
Mushroom risotto, lemon parsley romaine lettuce, monterey jack cheese, black
mayo, truffle honey beans, spicy tomato ranch dressing
ADD
BONELESS BUFFALO WINGS (G) 55 Chicken 20 Prawns 25 Fetacheese 15
Blue cheese sauce, celery
LOBSTER ROLL (G) (S) 95
GUACAMOLE & CHIPS (G) (V) 57 Toasted brioche, lemon butter sauce and fries
Contains Gluten (g) Nuts (n) or Shellfish (s) STEAK SANPWI.CH (G? (N) 80
) ) ] Grass fed striploin, basil pesto, gruyere
Vegetarian Alternative Available (v/a) cheese, baguette and fries
Vegetarian (v)
TUNA CUCUMBER & MAYO (G) (N) 45
Please advise your server of any allergies or dislikes Whole meal baguette
Main Courses
NO.57 CHEESE BURGER (G) 68 CHICKEN MILANESE (G) (V/A) 85
American cheese, lettuce, sauce and fries Penne arrabiata
SOUTHERN FRIED CHICKEN BURGER (G) 65 LOBSTER LINGUINE (G) (S) (V/A) 135
Cabbage slaw, sriracha mayo and fries Tomato cream sauce, chili
ASIAN SEAFOOD CAKES(G) (S) 95 SWEET POTATO SHEPHERD’S PIE 85
Lime & coriander aioli, soy & ginger Grass fed beef, carrot, sweet potato, chili
dip and fries
CHILI LIME BAKED SALMON 95
LAMB CHOPS (G) 115 Sweet potato mash, asparagus
Potato cake, french beans, mint labneh
EGGPLANT & TOMATO BAKE (V) 65
PRAWN MALABAR CURRY (S) (V/A) 85 Baby eggplants, fresh mozzarella, vine
Jasmine and wild rice ripe tomatoes
QUINOA BUTTER CHICKEN (G) (N) 85 SIDES
Freshly baked bread Fries 20  Truffle fries 25
Creamed spinach 20 Garden salad 25
SHEYAT EMIRATI RICE WITH LAMB 92 Jasmine & wild rice 20 Crispy Purple 30
Basmati rice, yoghurt, laban, dried lime Potato
Desserls
NO.57 SIGNATURE “ERMAHGERD” (G) 40 VANILLA CHEESECAKE (G) 40
Toffee crumble, cream, roasted
marshmallows SKILLET FRENCH TOAST (G) 45
Salted caramel sauce
BANOFFEE PIE (G) (N) 40
Toffee, banana, biscuit base, cream BAKED CHOCOLATE FONDANT (G) 50
Vanilla ice cream
MIXED BERRIES 50
Whipped cream, shattered caramel TOFFEE SKILLET COOKIE (G) 48
Toffee sauce, vanilla ice cream
FRIED BROWNIE TRUFFLE BITES (G) (N) 48
Nutella CHURRO FRIES (G) (N) 45
Nutella, dulce de leche
PAVLOVA (G) 45
Fresh berries, vanilla cream, CEREAL MILK PUDDING 45

edible flowers
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Cereal milk, croissant, vanilla ice cream



