


DESSERTS

PAVLOVA (D)
crispy merengue topped with local rose sorbet
and seasonal fruit - 711 Cal

VEGAN CHOCOLATE CAKE (GF){N)(VE)

chocolate mousse with coconut milk, dark chocolate sauce,
coconut jelly swirl with date & chocolate tuille along

with wild berries - 409 Cal

HONEY PANNA COTTA (D)
spiced infused raw emirati honey, ‘organic local strawberry’
mint, mango, iranian pistachios and meringue - 322 Cal

CLASSIC TIRAMISU {D)(G)

ladyfinger cookies soaked in café rider espresso,
served with mascarpone cheese and dusted with
rich organic cocoa powder - 758 Cal

SKILLET BAKED CINNAMON APPLE (V){D){G)
spiced caramelised granny smith apple baked in a pie crust
served with cardamom ice cream - 545 Cal
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—— DIPS, SOUPS anD BITES ———;

CREAMY FETA CHEESE & PISTACHIO DIP (D) AED 38
roasted cherry tomatoes, fresh basil and herbs - 464 Cal

BEETROOT MOUTABEL (V){D) AED 48
vibrant beetroots mixed with labneh and tahini - 236 Cal

HUMMUS (V){VE)}(GF) AED 45
perfectly balanced hummus with tahini topped with
olive oil and pine nuts - 191 Cal

add pulled duck or beef AED 20 - 310 Cal

FALAFEL (VE) AED 38
served with tahini sauce - 191 Cal

CRISPY HALLOUMI {D){V) AED 48
homemade halloumi fries served with tomato relish - 433 Cal

CHARRED BABY MARROW TZATZIKI (V){D) AED 48
strained yogurt mixed with organic cucumber,

charred zucchini, mint, garlic, and topped up with

sumac powder - 63 Cal

SPICED VEGETABLE SOUP (VE) AED 48
served with zucchini, chickpeas and coriander pesto - 433 Cal

MEZZE PLATTER (D){(N){(G)(V) AED 128
moutabel, hummus, haloumi, tzatziki, mixed olives, pickles,
and labneh ball mix served with homemade pita bread - 693 Cal
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STARTERS

SALT BAKED BEETROOT (D)(V)
creamy goat cheese, pickled onion and apple - 453 Cal

BURRATA (V){D)
served with grilled asparagus, citrus gremolata
and sourdough - 498 Cal

TUNA YUZU WATERMELON SALAD (SF)
compressed yuzu infused watermelon, yellow fin tuna,
boston lettuce, and red radish - 342 Cal

SALMON TARTAR (SF){D)
avocado créme, radish, pickled cucumber,
and dill créme fraise - 317 Cal

JOSPERIZED CLAMS (SF){G)
creamy goat cheese, pickled onion, and apple - 393 Cal

GRILLED HARISSA TIGER PRAWNS (SF){(G)
served with grilled lemon - 481 Cal

FENNEL & APPLE SALAD (VE)
served with dill & pomegranate seeds - 236 Cal
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MIXED MEDITERRANEAN SALAD (D){(NXG)V) AED 52
homemade croutons and lemon honey dressing - 267 Cal

CAESAR SALAD (D){G)XV) AED 58
roman lettuce, parmesan cheese, croutons, boiled egg,
and caesar dressing - 292 Cal

add chicken / smoked salmon / prawns AED 16

WATERMELON GREEK SALAD {D){G)(V) AED 52
feta cheese, mint, red onion, parsley, rocket, and olives - 364 Cal

add haloumi AED 12 - 433 Cal

KALE & SALMON SALAD (D){N){V)(SF) AED 75
kale leaves tossed with avocado, mango, green apple, cucumber,

cherry tomato, and salmon served with yuzu & mango dressing

with sumac - 266 Cal

AHI POKE BOWL (SF) AED 68
yellow fin tuna, seaweed salad, avocado, sushi rice,
jalapenos, and sesame seeds - 361 Cal

SPICY SALMON POKE (SF) AED 68
soy marinated salmon, sushi rice, edamame, pickled cucumber,
red cabbage, carrot, and stiracha mayo - 297 Cal

FALAFEL BUDDHA BOWL (G) AED 58
sushirice, falafel, cabbage, edamame, carrot,
pickled beetroot, soft boiled egg, and tahina dressing - 635 Cal

SUPA FREEK {VE) AED 58
freekeh, pulled black angus beef, cherry tomatoes,

roasted broccoli, cucumbers, cilantro, grilled carrots,

roasted beets, zaatar salsa verde & tahina emulsion - 641 Cal
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