AL BARARI

The Farm Restaurant

Menu
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BREAKFAST (7.30 am - 11.30 am)

From The Baker's Oven

Blsw ol Croissamnt ™ ... oo b b el o U L S T D R R 30 AED
rzarel] G AR SRR A SO AN ATAR RSN L1 L)L S8 AED
B Euiclliivlhite) o lorowm ) WS EISEERISERIRR 111 R L A NSNS LR 5 AED
Srinielne, s S e R A AR SR LSRR AR MRS MR L LAY ) L 9 AED
EdmNioneacl gy 88 S 31 01 R ETGRA R RIIR 11418 4§ SRA DTN SRt ISR R 7AED
NSO R @SS antn ¥ W2 81 el o SARTARIGY 1 1 LERELSLIA b O NN e S N 24 AED
S Sitclenofssiame 1100 B Sotiihigiel STENS LIV | EETED B anbyetd iy EEY R S e SRR S 26 AED
BREID IO RSS A S W (- B LRIV LAR Pkt DR 0R ()04 TGN R L IRSARNN o St 3 AED
DTEE P01 e ARSI O B Ch 4 U8 4 RN IY EYCRURTARKIDMTR. 11 131 FY SIS S ERE S S PR ST 20 AED
R AR nfifinn .. -... W% elo SRS ALY A UAIEAVRTAREI SRRV | ) ARTRVRIN LDt A ARERER G FAAUNET SRR 6 AED
R w(cctlvre a dkofith elfdayil i ITRTRITELIRA. 11 LILELSARIAEHS LIS NSSUR TR e TR, 14 AED
BN ifalac RN o 2 LSS s I ) ML AR IR )81 VAT TR A AST L R bt S 10 AED
DR huT A ARR RN B 8 KA 1A TVEAUL LS ALAR. §4 L LGN | SR RO TS LI S S8 AED

Breakfast Specials

R e cllcifian s ¢ W8 8 810 Se L LIt SRR LLLE AT ENL A AL SFTN 8 § S8 110 AED
Assorted manakish, grilled halloumi cheese, foul medammas, fresh mixed greens, olives,
eggs (cooked any style) and Arabic bread, served with a side of labneh and hummus.

DR ks ! B S G L RV S LR 4 1 LS LIRS EESESEE SR S 75 AED
Two free range eggs cooked any style, choice of sausages (beef, chicken, veal or lamb),
beef bacon, homemade roasty potatoes, tomato petal, baked beans and slices of toasted
bread. Option of organic eggs available.

IR RN ER R el iR A8 UL LU n b AR 8L Let LT UL BRI A B i 45 AED
Express breakfast includes the following: Toasted bagel with cream cheese, smoked
salmon and capers served with one drink of your choice ( tea/ coffee/ fruit juice).

*Served only during week days.

B realcfast ... L0 4 N e 65 AED
-Fresh bread from the oven, The Farm’s preserves with assorted jams or honey.

-Plain low-fat yoghurt and homemade granola cup with whole skim milk or soya milk.
-Mini fruit platter.

Leerannee e L il asalb s S U SO S OR AR ORURRRR AR SN o ol ) (LY 79 AED

* [eisure breakfast consists of a 3 course set menu (no changes and no take away)
* First Course: yoghurt, cut fruits, granola

e Second Course: Mini Charcuterie Platter (cheese and cold cuts) with assorted bread

basket

® Third Course (Hot Breakfast): Toasted croissant topped with freshly slice tomato, beef
bacon and scramble egg, cheese and white sauce.

*Served only during week days.

il amuisiBaler s\ Basket | LT AR T TMIOT A e .. . s LR 50 AED
Pain au chocolat, mini croissant, Danish pastries, mini bread rolls served with The Farm’s
selection of jams and unsalted butter.

Morning Favourites

o] et v Lo R RS USSR SRR AL E R8I ROUI R S AT ISR RS0 WL L | 40 AED

Served with strawberry confit and cocoa chocolate sauce.

TS SREINN cufiidesh RaSRRbLars e s Sl LRI AN LLIAL E8 L R L0 L T GtE 1 8 S8 380 0 BRRCR S SO E0 36 AED

Served with strawberry confit and cocoa chocolate sauce.

Covermril kanitea o AL HERNATONNSIARRE RS I L G AU EHIRERSRR O s Bl | 308 L LT 42 AED

Served with cocoa chocolate sauce and The Farm’s maple syrup
Blueberry

Pecan

Banana

s Al Tena Ui ol b S EMUHER SNSRI AR SRR RIEUNNASPRTRr bty BRRCSRR SRK k1 | (1| 45 AED
Poached eggs served on warm English muffin, with smoked salmon, sautéed spinach and
homemade hollandaise sauce.

e ninmoalPorridge ... 4. . L B LB B L L 36 AED

Kaleo Coconut Waffles ............. ) oe it i e aati N veoi b R 40 AED

Served with strawberry confit and cocoa chocolate sauce.

Raleo Frittata ..........o87 L7 5. o, SN . AAH e iiiines ke a A VWS- - 42 AED

Organic vegetable frittata, cauliflower, almond flour, cashew creamy sauce, wilted baby
spinach, served with green mixed salad and herb vinaigrette dressing.



B G Y A ey L e L R R R 42 AED

Served with strawberry confit and cocoa chocolate sauce.

)3 L T 2 1 2 A OO RURR SA SO AR g B0 e L L 40 AED
Light baked scrambled eggs cooked with smoked salmon, grainy seeded mustard, served
on rye muffin and rustic green salad.

Evalasliloa L8]0 0 o L U S 1 S L AR S SRR 40 AED
Two eggs free range simmered in a tomato based sauce with chili peppers, onions, spiced
with cumin and Arabic spices served with Arabic bread. Option of organic eggs available.

RSl eoce BAX AN M RIS IIESEIL VIS, TLYLL LGB TS R O 43 AED
Fragrant Thai Omelet With Mixed Peppers, Onions, Tomatoes, Coriander, Kaffir Lime
Leaf And Chili.

The Farm’s Signature Sharing Cheese Platter ..........................cccccciinne 110 AED
Cheese selection comprising Mont, Perail, Fourme D’ambert, Mimolette, I 'ulivo, Baskeriu,
Comté and Manchego paired with fig and apricot compote, maple glazed walnuts and
fresh seasonal grapes.

BRI RS crambled §. 14 OISR BE 4 LR LR PHOMAESE LS TR PR e 45 AED
Japanese soya bean curd scrambled with sweet paprika, trio bell peppers, tomato concassé
and roasted wild mushrooms.

Legg Selection

BRIl Erved with bread of your choice)..........ooii ittt enee 26 AED
melette (served with bread of your choice).........c.ocoociiiiiiiiiiiiiiiniie 38 AED
Nen easy (served with bread of your choice) ...........ccocciiiiiiiiiiiiniiiiiienen 26 AED
Ronched (served with bread of your choice) ...........ccceeiiiiiiiiiiiiiiiniinicieen 30 AED
Scrambled (served with bread of your choice) .........ccccooceiieiiniiiiiennienn. 34 AED
Bimny side (served with bread of your choice) .............ccccciiiiiiiniiiiiien 26 AED
Side Orders

BRI ach (T L e g L A L 24 AED

Wilted baby spinach tossed in a dash of oil, cooked with tomato concassé, slivered garlic
and roasted pignoli.

RSO, ... 0SSN Dt el R AR vt e 28 AED
Crispy maple glazed beef bacon.

Foul Medammas With Home Made Arabic Bread .................................... 25 AED
Slow cooked broad beans with chick peas, fresh tomatoes, onions and parsley, flavoured
with cumin and Arabic spices.
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SN T T S RN 0L L T S S 24 AED
Steamed green asparagus infused with orange reduced jus and chiffonade, parsley and
crumbled walnuts.

on e o e L S e 0 S P RN A O TR SRR P ol 24 AED

Choice of beef, chicken, veal or lamb.

IR alcediB e ans BRI LI L Y 20 AED

Baked haricot beans, cooked with tomato sauce and garnished with chives.

Leranin] CHTanl e St bk AAEHEUETS C RS RARA SRR SINRI S (ORI LH SELEEE AORRE Rt b R | 20 AED

Homemade rosti potatoes with herbs, brunoise, white onions and minced garlic.

SiNgRicc RS L snwouapri L 0 AARSR TN e N OOIREA £10 1 13 ARl SO VITEA R TTMTAY o R | ke W " R 25 AED

Smoked salmon with fried capers and bouquet of green lettuce with extra virgin olive oil.

MikiciBawsnesESicle Sala/diim B, ML EE SR TRRaa (T TVIRATE I Sy R R S S NSNS 24 AED

Mixed green leaves with cucumber, red cherry tomatoes and rosemary vinaigrette.

el Rl oormis) EANSEIREERTN IR0 ERLLR 40 RGN im0 L INIAETER o 5 SRS T 24 AED
Roasted wild mushrooms seasoned with thyme and rosemary then tossed in parsley and
lime.

Kids’ Breakfast

Briiochieticench Toasot g i S 8L S S i dh L o D s g B L o 25 AED
Cinnamon and vanilla flavoured french toast stuffed with mixed berry compote and
dusted with icing sugar

Uigcolate Banana Briochie .. 0 b sl ssd i s . L s 30 AED

MRS RIRa G llcesi LN OTRS D L DILTEEER L 8 St s Il e S W R AR 36 AED
Light and fluffy vanilla pancakes topped with cocoa chocolate sauce and mixed fresh
berries.

St Salla i I EISERUE SN AR ST "1TE o0 ASPE. RIS I USRI 1 {1 | 35 AED
Mixed seasonal diced fruit surprise, tossed in honey, with passion dressing and mint

chiffonade.

The Farm’s PainTBei®h o Zaaimmmmn i i ST 39 AED

Belgian waffle with assorted fun toppings for kids.



LUNCH (12.30 pm - 3.30 pm) & DINNER (6.30 pm - 11 pm)

Continental Gourmet | Authentic Thai | From The Pizza Oven

CONTINENTAL GOURMET

Starters
Cold

PSRRI et Gzl 3 (0085 R TR LS 1 AEA ORI G IR SR SRS 65 AED
Flaky king crab with lime, quinoa, mango, palm heart salad tossed in creamy sauce and
mixed green.

ERRRE N cEio .. S TYEVERRRG SEHERERS L 4 4LLATRRE M AR S R e o 55 AED
Angus beef tenderloin, pignoli, arugula, caper berries, parmesan shave and balsamic
reduction.

BN AR exlley ol AR S B0 o ULES R RRRTERLSS SOV b |3 1 LR £ YERELTENIGINL DA Sd S Y IL g 48 AED

Traditional Fattoush with pomegranate dressing.

o U anyiare] Sl SSHLIEOR AARTIANLE B8A PN o PALS S AAA LARATARRAIEIEGT 0 SEARE PIREARERIN SR S B S 438 AED
Yellowfin tuna tartare with mango salsa, citrus saffron mayonnaise, crispy ciabatta toast
and artichoke cream.

BRI COCKUail .. .ot e ioeeene bt das ot bt e o s b am bae b o b 75 AED
Fresh fried prawn tossed in sweet chilli sauce, served with season salad, avocado and
dressed in a tangy dressing.

EESERR-IIDIppers ... L s A B SR S 57 AED
Fried Arabic bread triangles with cheese, tomatoes, onions, homemade cream dip and
guacamole.

Hot

ialeo Mushroom Tart Tatin ......% . £ 7 ot s e 38 AED
Wild mushroom stuffed with trio bell peppers, wilted baby spinach, sweet paprika and
organic white quinoa.

Lemon And Garlic Tiger Prawns ..., 49 AED
Grilled tiger prawns marinated in lemon and garlic served on mango salsa and micro

herbs.

Handoori TikRka WebhAD - oo S e R i o) B s 38 AED
Grilled tandoori tikka kebab with mint chutney and lemon.
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el TR OIS IR L L L L 42 AED
Grilled slithers of eggplants stuffed with cream cheese, bell peppers, basil and walnuts
dressed with olive oil.

Soups

st anieisobaliNoodle SOup: | i)l oo 55 AED
Organic noodles served in a fragrant chicken broth with oyster sauce, assorted imported
mushrooms, scallions and celery.

oasielliRoottVegetableiSoup -\ L L Sl B L SR A 45 AED
Combination of hardy roasted root vegetables, caramelised butternut squash, served with
crumbled feta, yellow frisse and crispy angel hair leeks.

Salads
UEnstediChicken{Cobb Salad il EE 8L ISR AT e SRS na 45 AED
Romaine lettuce, free range boiled egg, red cherry tomatoes, goat cheese, bacon bits,

avocado tarragon grainy mustard vinaigrette, and Caesar dressing.

BreshiilinmaiNicotseiSaladibd VT L LS S0 sh 0S8 G PSR N A 59 AED
Seared tuna fillet with French beans, organic boiled egg, tomatoes, new potatoes, mixed

green lettuce, herb Rosemary vinaigrette dressing and balsamic aioli.

Grilled Halloumi And Couscous Salad .................................................. 55 AED
Grilled halloumi served on mixed green lettuce with tomatoes, couscous and pistachio,
zucchini and bell peppers drizzled in sumac vinaigrette dressing.

Eeiionseass ShrimpiSalad Lol s i b TS SR IR R A RS 48 AED
Lemongrass marinated shrimps, five spiced pineapple, carrots, cucumbers, onions,
corriander and tossed in a sweet chili vinaigrette dressing.

ledilicetand Quinoa Salad L. 0ol N 42 AED
Fresh garden salad with a melody of red rice and quinoa, dried apricots, raisins, Feta,
sautéed onions and dressed with a mandarin dressing,

s esetable Salad ... L L e DU DGR BIEALL L L 45 AED
Roasted Mediterranean root vegetables consisting of parsnips, beetroot, celeriac and
turnip salad with mixed green leaves, goat cheese and walnuts tossed in aged honey
balsamic vinaigrette.

The Farn’ssSaba@PS.......C ... 08 GNEE e eevvnnen s AN AT 0. 40 AED
Green mixed lettuces, baby spinach, arugula, cucumbers, red cherry tomatoes, avocado,
rosemary infused in vinaigrette dressing.



Pasta
Spaghetti, Fusilli, Penne, Tagliatelle, Courgettes

Beel Polpette Pomodoro .......................... b LD EESSESSTS SRS SIS B 70 AED
Classic Italian pasta with homemade meat balls in tomato sauce, cherry tomatoes, black
sliced olives, extra virgin olive oil, fresh basil and parmesan cheese (optional).

RhndenliSclect D1 Pesto .., o b L U SRR AR A 60 AED

Grilled Mediterranean vegetables with homemade pesto, extra virgin olive oil and
parmesan cheese (optional).

e aliveshPescacorell ) (U RER AT, T3 1 LS SR IEUIRIE LS R DRSNS FLAR P S R 75 AED
Tomato sauce, minced garlic, fresh mixed seafood, topped with the sprinkling of gremolata
and parmesan cheese (optional).

Paleo Courgette Spaghetti With Bolognaise Sauce ................................ 65 AED
Courgette spaghetti, bolognaise sauce, coconut oil, baby marrow and parmesan cheese
(optional).

EEEEENECken Carbomnaral | b o sk e b o st oo 65 AED

Creamy white sauce, grilled supreme chicken, chopped parsley, parmesan cheese
(optional), onions, mushrooms and bacon.

Main Courses

N A A Kinll s £ R0 LSt L I LEE L AR RS T L 140 AED
Braised short ribs marinated with cinnamon, sweet paprika and rosemary, crispy bacon
hash potatoes, steamed bok choy and our homemade barbecue sauce.

BRIk e e rtaie | b0 L Ak B R 120 AED
Rolled chicken breast stuffed with beef bacon, feta cheese and spinach served with
smooth mashed potato, butternut, turnips and lemon thyme sauce.

I likilca Masala ... 00 bbb b i i 70 AED
Chicken simmered in tomato and onion gravy, served with steamed basmati rice, crunchy
papadum and cucumber raita.

BRI Supreme ... 4o SN Rl L e 120 AED
Seared tarragon marinated chicken breast, sautéed French beans with braised red
cabbage, caramelised granny smith, sweet potato purée and mushroom jus.

L T 2 P 0100 7 PRy, e CUUUURRRRR NN A CHRURIY A <0 5o R WO 155 AED
200g prime beef tenderloin fillet, steamed green asparagus. red cherry tomato confit,
puree mashed potato and béarnaise sauce.

R O v B L L T L R L B 75 AED
Local sheri fish fillet coated lightly and fluffy in tempura batter and served with homemade
lemon tartare sauce and choice of sweet potato fries, French fries, sweet potato wedges or
The Farm’s mixed green lettuce.

Lol BB o daanr bbb Ak et A AT S DA NS N ROt SORPROP AU Pt 85 AED
Traditional spiced south Indian flavoured rice simmered with saffron, lamb, tomato and
onion gravy served with crispy papadum and cucumber raita.

Lenmrle Slogmlal s SR ELA gL Do CUSHIIERIRTEITE AR NN L BRI AL ARN ) | 135 AED
Braised Moroccan lamb shank marinated with cumin, cinnamon, coriander served with
an Asian infused ratatouille and soft creamy polenta.

Bl sl DU ) bbbk b AR AL LR R IRIRIOE LA RRAR R L R CLOUM IR AL IFIURR S SRS AT || 93 AED

Grilled fish of the day smothered in an authentic Indian fish masala.

MinshiioomiV eIt Stcaladt 8./ LU LULIELLL 808N TR ITHIFE 8 55 SRR AR SR 08 149 AED
Juicy steak stack filled with wild mushrooms, cream sauce, gratinated with cheddar
cheese and served with home cut chunky fries and side salad.

NinshisoomyiRisioutonit! SIS TLALE 83 R GE S Ce D ETER 8 5 B A 70 AED

Organic Arborio rice with wild mushrooms, crispy basil, shimenji and white truffle oil.

Iy yanl e isya 8.8 WSSOI LRI WA EPERE L S LY 8 L cRtaTa L CHELSE AN SRR 8 RS A 97 AED
Hot and tangy Indian prawn curry cooked with garlic, mustard seeds and Madras spices,
served with papadum and steamed basmati rice.

[P0 [ foqeral ot A b AT SUSRUGHIORI AU AROS U § ARSI LG BRSREN | 103 4 LY 140 AED
250g New Zealand grain fed rib eye beef steak, market fresh garden vegetables,
caramelised banana shallots with balsamic and thyme reduced jus

Seared Norwegian Salmon Topped with a Pistachio herb
RGeS an eyl LRSI L B sl L SR S AR 165 AED
Served on artichoke infused mashed potatoes and steamed bok choy.



Side Orders

Baked Idaho potato with scallion and mild cheddar ........................ 24 AED
@liddred broiled broceoli, chili, garlic and walnuts ..... RSN ITEI 26 AED
@gitnelivionion Tings .05 L 0l SR S SR 28 AED
Rl Hrllrenchl firies .. 080 il c S L LT A SRR 30 AED
Roasted squash and turnips with pumpkin seeds ..........c..cccccccnniiiii 26 AED
E-Eaanvimashed potatoes | LIS SIS LT IS HUBEREERSS S 24 AED
Sautéed honey red potatoes with fennel and artichokes ...........ccccoccceeennin 26 AED
et My aiano iciesy B A0 8L IMIRIGTE SERAIRERS 1L EEH I G R A U SR 32 AED
REAEt mip il hwedoes BRI LN, ISTENTRE 4| ESEDELRORT TR RIS S N AE A EES 24 AED
RREERE Siani=F s alla/clP X S8 01D VAR LIRS JICIYRR TR, 113 LL 1AM UL TS RO R 24 AED

THE FARM’S KIDS

Kid’s Main Courses

Coconut Flaked Chicken Tenders ..o, 38 AED
Supreme chicken slices coated with oven baked coconut flakes and rice flour served with
sweet potato fries.

S L e R S S D S AU R LRSS 37 AED

Reduced tomato sauce with bell peppers and parmesan.

B A Chips .0 e L e 38 AED
Local sheri fish fillet coated lightly and fluffy in tempura butter served with french fries
and tartare sauce.

Macaroni And Cheese With Broccoli Florets ...............ccooiiiiiiiiii.. 34 AED
Blanched macaroni pasta cooked in a four cheese béchamel sauce served with broccoli
florets and seasoned to perfection.

o e e s e AR SCRR R OSSR I ST SRS A ATRISAS T % 3 b 34 AED

Black angus minced beef seasoned with hoisin sauce, parsley, onions served with sweet
potato fries, lettuce and tomatoes.

Penne Alfredo With Mushrooms ..o, 32 AED

Creamed white sauce, parsley, parmesan and wild mushrooms.

Bpaghierts Bolognaise ...... 5000 S il e e eeeee oo A G o it oo e eneen 40 AED

Slow cooked minced meat with tomato sauce, oregano, basil and parmesan.

fitkey Meaf BaAS /0K B ..o SR oo ML batiiie B 36 AED
Ground lean turkey mince, baby spinach, roasted pignoli, brown chicken cream sauce
and tagliatelle.

Kids’ Macaroni And Cheese Burger ......................cccooiiiiiiiiiiiiiiiiiii, 34 AED

Kids” homemade crispy macaroni and cheese burger with lettuce and tomatoes, served
with sweet potato fries or French fries

Kids’ Desserts
Tl R T s TR R el O e 1 1 T S e U A SO ROL SURUPTRNIUN S O 34 AED

Fun clown shaped vanilla ice cream.

[Esarrizie STolm ded A UTEEL A 00 aUEER RSNSOI SIS ) 36 AED
Tropical sliced banana, chocolate ice cream, seasonal berries, white chocolate and
garnished with whipped cream chantilly.

Desserts

The larm's Specials

NinnendbAmnd Bananatilarg])io0) 1 s SESE I IS0 SIS AR g 35 AED
Coconut infused custard with almonds, caramelised sweet bananas and roasted almond

flakes.

@aramieli®Chicesecalce Ll NN LD LSRR SSiea st 1R LR, 0 TN S A 38 AED
Baked caramel cheesecake with almond base and peanut butter frosting (Eggs, Dairy,

Nuts).

ocunu@VIousse Galee b RN EL L0 TSRIAAE BN S | S8 38 AED

Soft and well balanced lactose-free dessert topped with coconut flakes and mango coulis.

L i o b BRARA- AR BACRSIR AR O 0 S U SR LR R ARds & (L 4 L0 01 | 38 AED

Hot sticky date pudding served with caramel sauce and ice cream.

Gluten-free Chocolate Delight ... 34 AED

Flourless chocolate delight cake served with vanilla ice cream and chocolate sauce.

ki llimme Creme Bralée .. ..o i o N i idi s s e di ot L 34 AED

Asian flavoured vanilla-scented custard with kaffir lime, lemongrass and caramelised
demerara.

O Toge LSRRI T VL VA RRION . (500 6" O P oo o) EE0E 2000 YRR LAY 30 AED
Unsweetened 70% dark chocolate with jacon sponge, raw organic coffee brewed infused
mousse and caramel glazed sauce.

Layered Beetiwo@Belight ... ..ol ... 02l & A\ A L) 45 AED

Layered white chocolate mousse, beetroot jelly and beetroot sponge with sugar tuille and
chocolate macaroon (Eggs, Dairy).

il



R TS I B O L i L A R S R A 32 AED

Homemade lady fingers soaked in coffee syrup layered tiramisu mousse and chocolate
ganache (Eggs, Dairy).

Muffins & Cupcakes

BN Clvesi®upealie T 1 L LR RCIEATGEOR L LT L R SORN St N 36 AED
iloselErellearty Cupcake, ;LA RIS 1800 U S g R LS T R 24 AED
Ice Creams

B nllzlcel @iien il WA 81 RILIEAES, SyeuiE tAee 110 ULTEECRIRN ALY S St et S A 36 AED
RNESS T ielld il o el G el (Cine i EMISRICH IBEAUIUGIAR 110 AL L LSRRI REIATLSE RN e S 34 AED
R e tiayd Lo Cireamatt! e MMM EERIDRIATELNE. )11 ALN BRI BAGK IR ERIRRE SRR SR N 24 AED
Sorbets

BRSNS A LS o Lyt . 44 LALRIBOR AL SATRLALIS LA 4 LUES 1ILMET AN A RS MR ER A 060180 SR SE R0 S 22 AED
s e rd o ek SRS AR SR SRR LEY S RRENRMAMRLRA B G0 L 24 AED
o e bene o et A ETRBEE T LU SRS RAR R CRIEALARGSHALIS {0405 SREUIY B ERE S § 1 26 AED
AUTHENTIC THAI

Cold

Asian Smoked Brisket Summer Rolls (Poh Pia Sod) .............................. 45 AED

Beef brisket smoked with fusion flavour and wrapped in gluten-free rice paper served
with cashew sour sauce.

bl Al (Talay Sab) .........occooiiiiiniiiiiiininesss oottt ssesansasns 50 AED

Authentic marinated seafood served on baby spinach, pine nuts, watermelon and beetroot.

Hot
Crusted Soft Shell Crab (Poonim Thod Krathiam Prikthai) .................. 60 AED

Soft shell crab crusted in garlic pepper.

Fried Vegetarian Spring Rolls (Poh Pia Phak) ..................................... 42 AED

Mixed vegetable sautée with black mushroom glass noodles and savoy cabbage served
with peanut sauce.

Healthy Wrapped Prawns (Goong Hompha) ............c......coooi 48 AED

Thai flavour of lemongrass in prawns wrapped in pastry sheet served with plum sauce.

Prawns And Blue Swimming Crab Cake (Thod Man Goong Poo) .......... 48 AED

Prawns and blue crab meat coriander cake served with Thai sweet chili sauce.
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Thoong Ngen Thoong Thong (Golden Bag) .......................coooooo, 48 AED
Golden deep fried Thai prawns and vegetable bags with Thai dipping sauce.

Crispy Soft Shell Crab With Thai Chili In Oil ............................ 60 AED
(Poo Nim Krob Phad Srongkrueng)

Soft shell crab, Thai chili in oil, capsicum, onions, coriander, garlic and oyster sauce

Salads

Green Papaya Salad (Somtam Thai) ... 48 AED

Green papaya, roasted nuts, slivered garlic, sweet palm sugar, cherry tomatoes, long
beans, dried Shrimp, chili and lime.

Pomelo Chicken Salad (Yam Som-o Kab Gai) ..................................... 50 AED

Pomelo segment, poached strips of chicken and authentic Thai spice sauce with roasted
coconut.

Sour Mango Salad With Grilled Prawns (Yam Mamuang Kab Goong).. 55 AED

Grilled prawns, shredded greens, mango, cashew nuts, scallions and roasted chili flakes.

Thai Authentic Beef Salad (Yam Nuea Makhue Prok) ........................... 55 AED

Marinated strips of beef, Thai eggplants, lemongrass, cilantro, scallions in Thai spices.

Thai Seafood Salad (Yam Talay) .............ccccoooiiiiiiii 60 AED

Fish, prawns, squid, onions, spring onions, tomatoes, mint, coriander, fish sauce and lime
Juice.

Thai Prawn Lemongrass Salad (Yam Phla Goong) ................................. 58 AED

Prawns, Thai chili paste, coconut milk, lemongrass, onions, mint leaf and lime juice.

Soups

Coconut Chicken Soup (Tomkha Gai) ................coooiiiiiii 48 AED

Chicken galangal lemongrass tender coconut in coconut mild soup.

Seafood Tom Yum With Coconut (Tomyam Naamkon) ........................... 52 AED

Seafood, fish, prawns, squid in Tomyam with coconut lemongrass galangal and bottom
mushroom soup.

Tom Yum Goong™na®. . ammemin b ... J IR it RS 50 AED

Spicy prawn galangal lemongrass Tomyam soup.

13



Main Courses

Seafood

Grilled Fish Catch Of The Day (Pla Yaang Sos Kaeng Khiawwan) ...... 95 AED

Local grilled fish fillet served with green curry paste.

Fried Fish With Pineapple Sauce (Pla Thod Sauce Sapparos) ............. 92 AED
Deep fried catch fish of the day served with sweet sour pineapple chili sauce.

Fried Prawn Chili Garlic And Tamarind Sauce ...............cccoooviiiiiiiiiii... 92 AED
(Phad Goong Naam Makham)

Fried prawns, capsicum, lemongrass, Thai chili paste, garlic, tamarind and cilantro sauce.

Spicy Prawns With Curry Paste And Green Pepper ............................... 92 AED

Spicy prawns with Thai spicy yellow curry, long beans and Thai eggplants.

Fried Prawn Chili And Garlic Sauce (Goong Raad Prik) ..................... 92 AED

Crisp prawns served with full flavoured sweet chili garlic sauce.

Fried Thai Rice Noodle (Phad Thai) .................cccooooiiiiiiiiiiniiiiiiirreeeeeee, 78 AED
Soaked Thai rice noodles, cooked free range egg. diced firm tofu, tamarind, pulp fish
sauce, dried shrimps and roasted crushed peanuts.

Stir Fried Seafood With Black Fungus And Ginger ................................ 95 AED
Succulent mixed seafood fried with ginger black fungus scallions and red chili in oyster
sauce.

Prawn Red Curry And Kaffir Lime (Choo Chee Goong) ........................ 98 AED

Fried prawns, red curry paste, coconut milk, kaffir lime leaf and red chili.

Stir Fried Prawn Asparagus With Garlic And Oyster Sauce .................. 98 AED
(Goong Phad Normai Farang)

Prawns, asparagus, garlic, onions, red chili, pepper powder and oyster sauce.

Steamed Fish With Chili Garlic And Lime (Pla Nueng Manaw)............ 125 AED

Sherry fish, bok choy, asparagus, chili, garlic, lime juice and coriander.

Thai Spicy Farm Omani Lobster (LLobster Phad Krueng Kaeng) .......... 280 AED
Steamed Omani lobster with yellow curry paste, Thai baby eggplants and shredded Thai
herbs.
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Chicken

Egg Noodle With Chicken Yellow Curry (Kao Soi) .....................coo 75 AED

Soft egg noodles, yellow chicken curry Northern Thai style with cabbage and scallions.

Roasted Marinated Chicken With Thai Herb Sauce .............................. 95 AED
(Gai Yaang Samun Prai)

Strips of chicken marinated in Thai spices, lemongrass turmeric, red chili, tamarind and
garlic pepper sauce.

Stir Fried Chicken With Black Fungus And Ginger................................ 95 AED

Stir fried chicken with ginger black fungus scallions and red chili in oyster sauce.

Roasted Duck In Red Curry Paste (Kaeng Phed Ped Yaang) ................. 165 AED
Roasted duck breast with Thai spiced in red curry paste, coconut milk, grape and

pineapple.

Green Curry Chicken (Kaeng Khiawwan Gai). Option of prawns. ........ 90 AED

Natural fed chicken, long beans, Thai eggplants, Thai basil and coconut milk.

IndonesianiNasilGoren o) SINITHCHIITILITELEE B 0ED CLLITTETS 8 28 SRR 75 AED
Spiced basmati rice stir fried with chicken, shrimps, scallion cooked in oyster sauce,
sambal oelek, fried eggs and vegetables served alongside prawn crackers and peanut
sauce.

Beef

Lamb Massaman Curry (Kaeng Massaman Kae) .................................. 110 AED

Boneless lamb with roasted cashew nuts, Yukon potatoes, in Southern Thai curry style.

Beef Paneng Curry (Kaeng Paneng Nuea) ...................coocoiiinn, 110 AED

Tenderloin beef cooked in thick red curry paste with a nutty peanut flavour.

Fried Beef Garlic Pepper and Broccoli (Nuea Phad Kratiam Pri Thai) 110 AED
Fried beef garlic pepper and broccoli (dry) tossed with onions, garlic and oyster sauce
served with steamed basmati rice.

Fried Tenderloin Beef Broccoli With Garlic Pepper Sauce ................... 110 AED
(Nuea Phad Krathiam Prik Thai)

Tenderloin beef, broccoli, onions, garlic and crushed black peppercorn.

15



Vegetables

Stir Fried Farm Green Vegetables (Phad Phak Naamman Hoy) ........... 65 AED
Broccoli, asparagus, pak choy stir fried with garlic and oyster sauce.

Eralliied Rice (Kao Phad) ... 0.0l T L NI SRR 48 AED
Steamed rice with brunoised plum tomatoes, sweet white onions, scallion and free range
egg.

Green Curry Mixed Vegetables (Kaeng Khiawwan Phak) ..................... 90 AED

Mixed vegetables, cauliflower, broccoli, capsicum, long beans, eggplants with green curry
and coconut milk.

Fried Tofu With Thai Herbs And Chili Paste .................................. 63 AED
(Phad Taohoo Srong Krueng)

Silken tofu with Thai chili paste, fresh chili and Thai herbs.

FROM THE PI1ZZA OVEN

R e e A 0 B AL e 5 LY LTI DL S B S i E R 85 AED
Tomato sauce, mozzarella cheese, beef pepperoni, minced beef, bell peppers, mushrooms,
onions and black olives.

o S N RS RIGC AR YRR MRS SRS Pl [T SRORE £ 72 AED
Cherry tomatoes, buffalo cheese topped with basil.

D R 8 AR ) b IR 3 ke & R L RS A (N R 30 AED

Burrata, mozzarella, anchovies and dry capers.

D B O T AL 0 oy e L e SRR s 8 8 EE R ] A RR RS B 6 IS S 30 AED

Tomato concassé, ricotta, turkey ham, provola, black pepper and fresh basil.

C e SRR RN T A N NN T S0 SRR S AR S AR 80 AED

Tomato concassé, mozzarella, turkey ham, artichokes and mushrooms.

BREETiSupreme, ... 8t GNULC R L LR L L R R 85 AED

Chicken breast, buffalo cheese, parmesan cheese, mushrooms and onions.

BEVOTA . S oo N NN v AN ) NG e Dy 75 AED

Tomato concassé, mozzarella, spicy beef topped with basil.

BOUE Cheestu o0 L B e Soapd i, B v o ol f |\ 75 AED

Mozzarella, gorgonzola, provola and parmesan.
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(IR T e S O B T R A 38 AED

Tomato concassé and mozzarella.

e T e o Lz A R S O R S UU USRS USSR S S 338 AED

Tomato sauce topped with pineapple, beef bacon and cheese.

Forhie” e e 0 e e B N SO S RO OOt DRSPSt i 40 AED
Mozeralla & Pepperoni.

W ree iy s deb S MERRE L S0 [ SUMIE AR SR AR AR SOU R R IR 1l 65 AED

Tomato concassé and mozzarella topped with basil.

[ IE TR s AN UL A B i S AR R TE A E Y RN OVRUREIT IERRNIE S ) | 1S SR B 55 AED

Tomato concassé, garlic oil, oregano and basil.

[N ECamlilOrers iz z o) WURANRSN W IM IR LS R0 0 L E SIS IE R TN S R LT RARE 95 AED

Spicy beef, salami, bacon, beef sausage, mozzarella cheese and tomato sauce

It cam )l SATIRRAIIRNAR UL AL LD D TRERL S 8 1 S ARRIEARNAI ERbUG 10 4 1 68 SR URSH A 4 70 AED

Tomato concassé, eggplants, parmesan, basil and mozzarella.

[t e fronk AL SR U KRS, SLIOGIL A AL T RE I IRCRR (G0 AR NIRRTl R 5 (L1t WL 72 AED

Tomato concassé, anchovies, parmesan and dry capers.

e S RE il b bt EREY SURESOTUSEANRASSUR AR SR §e RUVBRARARER NS N 8 d L 1) 1 78 AED

Cherry tomatoes, mozzarella, rocket, parmesan and bresaola.

AT | 2o 5 bt - Ak T S AN R DA S | S CRAIBHIEERR e Ml Elg | 30 1 1 75 AED

Mozzarella, rocket salad, salmon and lemon zest.

et nonerrn TH el O I R LR MRS KRR S RGO (O AE XA 8 A R N L 30 AED

Pesto truffle, salmon, rocca, cherry tomatoes and mozzarella cheese.

Sregibmeol % S AR RARUIRET G4 SUIISITTTRINE S FEER MRS IO Xt Sy SRR AL 8| | 95 AED

Tomato sauce, mozzarella, shrimps, musssle meat and squid.

s e eniPizzak 104 L NG N L RSN L S 95 AED

Grilled chicken, bbq bacon, capsicum, caramelized onion, mushroom and duo of cheese.

R IR T 1l 0 S L Ll L) ) L D ) LA TR Ty ) L 78 AED

Truffle cream, provolone cheese, parmesan, mushroom, roasted garlic and rocket leaves.

The Farm’s VegetariaswPizza....5.. 503 ... 0 4LL L ccooocceeei e XTTIFAS). - 78 AED
Tomato sauce, mozzarella, spinach, mushrooms, onions, bell peppers, black olives and
cherry tomatoes.
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Tomato concassé, mozzarella, tuna, onions and dry capers.

e ramn a5 O T L T R 65 AED

Tomato concassé, mozzarella, zucchini, eggplants, artichokes and mushrooms.

AFTERNOON TEA (3.30 pm - 6 pm)

Snacks And Sandwiches

i awaliVecetable Paning (20180 LR L R e e 37 AED

Wild mushrooms, grilled zucchini, roasted garlic, grilled eggplant and homemade green
pesto served with The Farm’s mixed lettuce.

s el Gl cken Ciabattallll. Lol L R T Ll s, 55 AED
Toasted ciabatta bread topped with smoked chicken, avocado mayo, sliced tomatoes,
cheddar cheese, grilled eggplants, roasted garlic, mixed lettuce and grilled zucchini.

IR Chicken Sandwich /Lo 42 AED
Sliced organic corn fed grilled chicken breast, sundried tomatoes and tossed with Caesar
dressing (no anchovies) on a white ciabatta bread served with The Farm’s mixed lettuce.

R hacken Roll ot R ek 40 AED
Marinated chicken with Arabic spices wrapped with chiffonade lettuce, beef tomatoes,
potatoes, pickled cucumbers and hot spicy Japanese aioli on an Arabic bread served with
The Farm’s mixed greens.

e Farm’s Classic Club Sandwich .............ooooiiiiiiiiiee et ceaaraaeens 50 AED
Grilled supreme chicken breast, boiled organic eggs, plum tomatoes, roasted beef slices,
mesclun green lettuce on triple well toasted brioche served with sweet potato fries.

BERSIEH IS almon Sandwich ... e e et ssaaen s ae 55 AED

Toasted brown ciabatta bread topped with smoked salmon, capers, cream cheese and
chives with rocket leaves.

The Farm’s Signature Homemade Burgers

Blbck/Anagnd/Beef Burger sl N el R TR v veees 80 AED
Grass fed black angus minced meat patty, pickled gherkins, beef tomatoes, mixed lettuce,
pesto aioli on brioche bun served with The Farm’s signature balsamic ketchup and choice
of sweet potato fries, French fries or The Farm’s mixed lettuce.

18

BT iy R DR B L R S B 75 AED
Australian ground lean minced meat, sumac infused hummus, feta cheese, black pitted
olives, plum tomatoes, mixed lettuce on flax seed bun served with tzatziki sauce and
choice of sweet potato fries, French fries or The Farm’s mixed lettuce.

T ) BT eI ada kb s R SR RO ORI ISISUUREt SOPRRR Ut 44 ) 70 AED
Organic minced chicken patties marinated with smoked cayenne and herbs, beef tomatoes,
baby iceberg lettuce, sweet white onions, avocado aioli on a semolina bun served with a
choice of sweet potato fries, French fries or Farm’s mixed lettuce.

Add-ons lor Burgers:

Dl e (2000 e e s CHEMAARC SRR S A SRR R I LR L 48 24 AED
R himatleninkie teleese (S R LT BETEALEIRIBURTIES SORolle S |1 S M A 24 AED
Sen bl vkl raanrr anietor ot L AU LR A R R SR 04 CAMAHLIAIBIaR IR TR SRS TSl | | 20 AED
S hmea Olipe ke krmlddesets G S mya e i IR I s | BT LR BRGSOy 20 AED
IEianchisedfonionsiwithlased|balsamuicy!i )11 SHMEUENESSLIMINIT TG SESSRL RIS 20 AED
Soups

oasiediR oot VegetablelSoupi/ L BULTRR LGS S 8 S Raie 45 AED

Combination of hardy roasted root vegetables, caramelised butternut squash, served with
crumbled feta, yellow frisse and crispy angel hair leeks.

OneanicilUdoniNoodletSomp UL L LS LR B0 2 0 S S R DN 55 AED

Organic noodles served in a fragrant vegetable broth with oyster sauce, assorted imported
mushrooms, scallions and celery

Seafood Soup Infused With Coconut Milk (Tom Yum Taliay) ............... 52 AED
Thai flavoured soup with fresh seafood, lemon grass, kaffir lime leaves, lemon juice
sprinkled with chopped coriander and scallions and reduced coconut milk.

T e G PR 1 B RN REUR N RS DURISER I bRt 1uIn) BUSEUREN N ) | | 50 AED

Clear soup with shrimp lemongrass, fresh galangal roots and kaffir.

RREGR ENEAEA Ryl o oL LS L LI N R e LR Nl L 48 AED
Spicy and sour clear soup with kaffir chicken and mushrooms flavoured with lemon
grass, kaffir lime leaves, lemon juice sprinkled with chopped coriander and scallions.
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Salads

Crusted Chicken Cobb Salad ..., 45 AED
Romaine lettuce, free range boiled egg, red cherry tomatoes, goat cheese, bacon bits,
avocado tarragon grainy mustard vinaigrette, and Caesar dressing.

e amamisiSalad ... 0 L0 e L R SR T RN Y S 40 AED
Green mixed lettuces, baby spinach, arugula, cucumbers, red cherry tomatoes, avocado,
rosemary infused in vinaigrette dressing.

ltemonsrass Shrimp Salad il R L e 48 AED
Lemongrass marinated shrimps, five spiced pineapple, on bed of carrots, cucumbers,
onions, corriander and tossed in a sweet chili vinaigrette dressing.

ERINIE s cralyl ¢, Salad M WSS IERe 118D ESRISLEUR PRSI R 45 AED
Roasted Mediterranean root vegetables consisting of parsnips, beetroot, celeriac and
turnip salad with mixed green leaves, goat cheese and walnuts tossed in aged honey
balsamic vinaigrette.

RN Nicoise Salad P08 LU UL DREIRER R F SR 59 AED
Seared tuna fillet with French beans, organic boiled egg, tomato concassé, new potatoes,
mixed lettuce, herb Rosemary vinaigrette dressing and balsamic aioli.

Grilled Halloumi And Couscous Salad ................................................ 55 AED
Grilled halloumi served on mixed lettuce with couscous and pistachio, zucchini and bell
peppers drizzled in sumac vinaigrette dressing.

Green Papaya Salad (Somtam Thai) ... 48 AED

Green papaya, roasted nuts, slivered garlic, sweet palm sugar, cherry tomatoes, long
beans, dried Shrimp, chili and lime.

Sour Mango With Grilled Prawn Salad ... 5> AED
(Yam Mamuang Kab Goong Yaang)

Grilled tiger prawns, slathered green mango, cashew nuts, sweet palm sugar and Thai
lime dressing.

Pomelo Chicken Salad (Yam Som O Kab Gai) ... 50 AED
Pomelo segment, poached strips of chicken, peanuts, roasted coconut, dried shrimps,
sweet palm sugar and fish sauce.

Thai Authentic Beef Salad (Yam Nuea Naam Tok) ............................... 55 AED
Strips of beef marinated in authentic Thai spices, cilantro, red cherry tomatoes served
with lime and roasted brown rice.
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Pasta
Spaghetti, Fusilli, Penne, Tagliatelle, Courgettes

e LT e R e G o S O S SO PORUD R AU PO o i1 75 AED
Tomato sauce, minced garlic, fresh mixed seafood, topped with the sprinkling of gremolata
and parmesan cheese (optional).

ks mii 0 (DL e Sy o g COR T 0] 1 e 0 i T e S U o 65 AED

Creamy white sauce, grilled supreme chicken, zucchini, artichoke hearts, chopped parsley
and parmesan cheese (optional).

FeeiiBoliresteiBomodoro ) £ I TSI SRR, SALILTD. 218 RS TR 70 AED
Classic Italian pasta with homemade meat balls in tomato sauce, cherry tomatoes, black
sliced olives, extra virgin olive oil, fresh basil and parmesan cheese (optional).

NonidentScle coballe suol BRI IR 1L SRR IS, S n e E RS 60 AED

Grilled Mediterranean vegetables with homemade pesto, extra virgin olive oil and
parmesan cheese (optional).

Paleo Courgette Spaghetti With Bolognaise Sauce ................................ 65 AED
Courgette spaghetti, bolognaise sauce, coconut oil, red cherry tomatoes, baby marrow,
snow peas, French beans and parmesan cheese (optional).

Afternoon Tea

Hore e Blerscion s TR S SR I BRI SR SRR w b OE R LCUDR [P REret s | L | 175 AED
Woe o 1 e nl e L bt TR UEHUNTUUIPEISRRAL R ANERAH RIS RRTcl A B | 93 4 11 280 AED

Selection of sandwiches, desserts and fresh scones served with fresh cream and jams. 2
drinks per person are included (cold or hot beverages) - freshly squeezed juices, coffee/
tea and soft drinks.
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BEVERAGES

Water & Soft Drinks

Aqua Panna
JURIDREANTRVARVRNN By 1 LT o B LA R G L S S

JURR TR S 0 0 ORISR ot MLARA, |1 AL LR e BTN ANSE CH AR

e LR SRR R HIEARARCL LA A S R AR IRAARAENILAN. 180 44 AU G BELL Y

o oot les A A AR SR RUBWIUBD AR SRS VI TR SRR RRA ANt ( SORCARMATEL bl b8 X
Pepsi, Pepsi Diet, 7UP, Mirinda

SRt ater Pearl Royal ...l

Fresh Juices

S oot oy FREER NSRS S SRR G 1§ AR Y
R s ol e g i T B L DS S B L Lt SO RSO R MR
DRI RSt 2 % S . LA LLCet U T ELELEE T T ] SR ARER S IO Sy
EEREEMRi el Green or Red) 1.0 e i dsiebe bbb L
g e Rt NSERSSEATAINES SRR SRS L SR BN 18 A8
ket LA S ST SRS RS 8 Bt VBB IR AR ERE L 8 A
R helon Juice ... 5 0L O sy N L
) T | AR TR el S L AR AR BRI SRRERRE B )

Smoothies
Date & Banana (Banana, Dates, Ice cream and Yogurt) .......................
BREARTEE 1] | el g g+ e e N N AN - - - S N I e

Mr. Farm (Banana, Mango and Spinach) ................................
firopical SRS/ L P oo ST NGRS e, [ Y
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22 AED

28 AED
34 AED
28 AED
28 AED
30 AED
28 AED
28 AED
30 AED

Mocktails

COIIEE b £ g A SO SO SRRSO ST SRRSO o 35 AED
TR R = TR L b b b et e e b 35 AED
PN i@ ol ad MRS R L e e e 47 AED
RSN D NS I (ARSI e e L kL 30 AED
Milkshakes
Milkshake (Vanilla, Chocolate, Caramel) ............................................ 32 AED
sdoreral oIn] Tssinallae PRRsasn Bt T DL L) S EEECUSE LN L SRR A 35 AED
SRR O sa CLap S A SRR A LGN AL | S0 SROSIATLROGIR IETRAL £ L SAH S 35 AED
Thirst Quenchers
euronSAVITe @ool el MR SR NI T LLLRE SRR 1 LR I S5 KA RO 28 AED
Sikmyivenrygiineeze RIS DAL v D SRS g (A IR B o ISR RLS 28 AED
patiom e erded s BRI IELIUM IR TRRRAARN S MRS 1048 S0 TGUQERNRS 114 VR0 BOTEARR ) (KL £) 30 AED
leedilicatlvemonlon/Beach {LULEMTHUEELYE RO CUULINTETE 58 SRR 26 AED
Encshiiltern ontSoda|itiat Lo g U atisi aif i L SLUSERE A4 85 PSR S 81 26 AED
EaccncnBllcedy ey SEEie i s [0 IILLE LU Rt Bl it i1 SR418 S0 BRI N o 28 AED
Cold Coffee
Frappe (Caramel, Hazelnut, Vanilla, Mocha) ........................................ 32 AED
[ecINROrCH RN A RMSIRSEANEL LSR8 RIS CL IV 8 SR S W 88 28 AED
(RSN EOTIAR S AT ARIMH ISR 1) (b1 ARAALS & SRRl LG DI SR T R Y ) 30 AED
Lot CeyputemiitypbetHECHEES. SERONTTIMISSERRRO B S SURUUHORSeHI Y IO A 3 1 LY | 28 AED
Lot A ern (o TOR SRR RELED: NIRRT SRR R B A MOBRCONRORI (B AN e A0 R b | | 25 AED
Hot Coffee
Espresso (Single or Double) ..................Ne o 8ot feene ] e dennnnne 18 AED/25 AED
Espresso Machiato (Single or Double) ................................ 20 AED/27 AED
Hisretto (Single or Double)......................o Lo L L el 18 AED/25 AED
Americano (Add on 7TAED extra espresso)..............cccccevvvviiiiiiieeeennnn. 25 AED
PEONCEING ... AN I e L T L 28 AED
Cafe’ Latte ....... st aubl N ... [ i dderesiiniinss i S 28 AED
Rlat White ............. &0 £ 5 55 0 oo B oo s ATRIFSN 33 AED
MoChaCCHB 5T Su. . oo biaiitinsiin i BT oo o M v eesss s AN A F oo 33 AED
Mechadaatlty.... M@ life - S gl a0n R L€ RO\ N AT 33 AED
Babychin@d]. £ . 5. B B e deeeeeens LN O N T 15 AED
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Fenpesmim Mocha o000 R S SR IR 35 AED
liNElashCofee 1500 Lo R S 30 AED
Freshly made Turkish Coffee (sweet, medium sweet or no sugar) served with a glass of
water

REelOaldo (Hot/Cold) ... L0000 o A T A AN SR SRS IERR 18 AED

eui@hwecolate ot e L L L S L R0 ) S SO D 28 AED

Tea
Herbal

R PR I el ™y . oo A0 RUY CAME R L el AVRER RN 1) | 11EE LRI IR RN (11804 SR RTINS B I AT 26 AED

Rooibos and orange peels, no caffeine

o Somee( LA ey AL RGRIGTEUELR L IRE R AR RIRNMACIILE 0 ELERERIIIE B ERL ¢ 26 AED

Hibiscus, rosehip, grape and sour cherries, no caffeine

o T AT ok SN AR IER AR AR LS R A AR LA BRI ale S0 6. 26 AED

Verbena and mint, no caffeine

R R IBreeze .. Ll L s, 26 AED

Chamomile, hibiscus, rosehip and lemongrass, no caffeine

T Sl 8 Wb o0 o8 SRS LA LU R L L LS L IO S0 f I8 26 AED

Ginger, licorice, lemongrass, mint, sunflowers and vanilla flavour, no caffeine

o I ey LA R RS RGP SO SR MR 8 LU EE LS LT 26 AED

Thyme, no caffeine

Blend

e e RN T RSN Y5 Y AUPZE VRN SE RO NARIY SRR 30 AED

Hand rolled white tea and Jasmine blossom, medium caffeine

o TR TGRSR b (Bt b\ UDEERA LGS TS AR U TR R LI HAR (PANE LR TR 26 AED

Black tea, black pepper, cardamom, ginger, star anise and clove, medium caffeine

HEnNDIAtion—"7..............cccoooe SO0 R e o R N RS L 26 AED

Black tea, orange slices and barberries, medium caffeine

B0 NG ts SN S oo Wl sl ) 26 AED

Black tea, rose petals and orange petals, medium caffeine
24

BRSNS H e ST 0 L R L 26 AED

Black tea, saffron, cardamom, cocoa and honey flavour, low caffeine

o] ey FEmie L e OSSO SRR S 1 S 26 AED

Black tea, bergamot oil and blue blossoms

oo Faeadar - Sood ped et G100 H S SN N O SRUNURTSPRRIOY. M 26 AED

Green and pineapple bits, no caffeine

Cnllsl O o e b AT SRR ST SIS R AN B I S SO I R TR S SIS I} 26 AED

Black tea, macadamia and white chocolate chips, medium caffeine

[FlRivEcamny NEohos RIS L L EE RSt R s 4 £ 0 LLL SESEOUNS Racw 26 AED

Green tea and mint, low caffeine

Vintage

IovaliBxuealada=ope AR LD IRETTL S LS EFRNaILIT TN 1140 4 1 oF SRR 26 AED

Black tea, medium caffeine

SenchanyZe @R LA IRERIA TN LTELIE DL I0RI0a o1 § S TEIG AN 08 S0 S O SR 26 AED

Japanese green tea, medium caffeine

(e (ol o veg et de SUTARE HAEHUTICORI SESR RO SREA uEUORIBIAARR AL T B B0 L1 8 26 AED

Oolong tea, low caffeine

Lt WU Tl S Lot f bty S E1 SRS RN R AR S SRR R e, E s L DA L EE 30 AED

White tea, medium caffeine

Extras

Cold Milk

Hot milk

Extra espresso

Extra Whipping Cream
Caramel

Vanilla

Hazelnut

Cinnamon
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