
Shellfish Platter (E) (SF)                      

King prawns, scampi,                    
Alaskan king crab, Cancale 
Venus clams, Kinkawooka 
mussels, daily oysters

Spanish octopus, carpaccio,                       
lemon, olive oil  (SF)   

Prawn cocktail,                                                                      
bloody mary mayo (E) (SF)

Alaskan king crab,                                                     
warm lemon butter (D) (SF) 

    

Main

Lobster burger (SF) (D) (E) (G)    
avocado, miso mayo

Wagyu Burger (G)                                                                                                                                  
house pickles, chipotle mayo 

King crab and chilli linguine (D) (E)           
(G)(SF)    

Orgy of mushrooms,                                                     
buffalo ricotta gnocchi (D) (E) (G) 

Line caught Sea Bass, Cancale                 
clams, saffron butter sauce

Isle of Gigha sustainable Halibut                                    
fermented tomato vierge

Duck fat fish and chips                           
crushed minted peas, Sarson’s malt       
vinegar (D) (E) (G) (SF)

Al Nasheet’s Fried Chicken,      1/2    
limeSean’s hot sauce (D) (G)    whole     

                                                                 

Entrée

Watermelon, strawberry                                                                                                                                       
tomato, torn mint, whipped feta (D)                                                           

Grilled white peaches, buffalo               
mozzarella, pistachio pesto (D) (N)                                                                                                

Caesar ‘Moderne’ white anchovy, 
baby cos, soft boiled egg, chardonnay 
dressing                                                           

Green minestrone, sweet pea,            
asparagus, dill, farro

Oyster fritter, spinach & oyster soup 
(D) (E)

Sean’s steak tartare lettuce boats (E)    

 

Grill

W.A. lamb cutlets, 
green sauce, 3 points (SF) 

Ocean Beef, Eye fillet 220g                 
140 days grain fed Angus,NZ 

John Stone, Sirloin 400g,                                         
21 days dry aged, grass-fed, 
Ireland

Rangers Valley, Rib eye 500g                                                                                  
On the bone, Black Angus, NSW

To share for 2 or more

Study of beef
Chef’s three favourite cuts

King fish tail 1 kg
roast garlic, thyme, lemon (SF)

NZ lamb shoulder 1 kg                           
raspberry vinegar, star anise 

Duck fat chips                                         

Grandmas carrots (D) 

Creamed spinach (D) 

Heirloom tomatoes,                               
buffalo mozzarella, basil (D) 
 

Garden salad

Mushy peas (D)                                          

Steamed broccolini, 
chili, olive oil

Side Orders

Raw plate – salmon, blue fin tuna,         
hamachi, soy, ginger, wasabi (SF)

Sea bass ceviche, lime, jalapeno,                 
baby coriander (SF)                                                

Grill Sauces: red chimichurri, miso hollandaise, peppercorn
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Daily Oysters
ask your waiter for today’s 

All prices are in AED and are inclusive of 7% Municipality Fee and 10% Service Charge.
VAT of 5% has been added to the net value of the mentioned prices
Allergens: Dairy (D), Egg (E), Gluten (G), Nuts and tree nuts (N), Sesame (SE), Shellfish/fish (SF), Soy (S)
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Starters to share Green pea guacamole, gem lettuce boats 

Watermelon, strawberry, tomato, feta, chili, torn mint (D)

Sean’s steak tartare, crostini (E) (G) (SF)

BBQ king prawns, garlic butter (SF) (D)

Spit roast lamb, green sauce (SF)

Choice of main Line caught sea bream, fermented tomato vierge (SF)

Cauliflower steak, sesame seed mayo (D) (E) (SE)

Orgy of mushrooms, buffalo ricotta gnocchi (D) (E) (G)

Ocean beef rib eye, grain fed, Miso Hollaindaise (D) (E) (SE)

Sides Duck fat chips

Grandma’s carrots (D)

Garden salad, verjuice dressing

Choice of desserts Torta Caprese, chantilly cream, sugared almonds (D) (E) (G) (N)

Lemon tart a la Marco (D) (E) (G)

Arctic roll, strawberry soup (D) (E) (G)

Daily Oysters French, Irish, Scottish freshly shucked

Allergens: Dairy (D), Egg (E), Gluten (G), Nuts and tree nuts (N), Sesame (SE), Shellfish/fish (SF), Soy (S)

Sneaky Garden Brunch



Margherita – tomato, basil, mozzarella (D) (G)                                                      

Four cheese – mozzarella, parmesan, fontina, pecorino (D) (G)                         

Mushroom – king oyster, shimeji, swiss brown, white button (D) (G)                

Potato – Ortiz anchovy, rosemary (D) (G) (SF)                                                          

Daily Oysters, ask your waiter for today’s list (SF) 

House bread, our ricotta, honey, pine nuts (D) (G) (N) 

Hummus, fermented chili, minted peas (D) (Se)

Blistered peppers, white anchovy, house bread (SF) (G) 

Green pea guacamole, lettuce boats 

Sashimi fish salad, chili mayo, gem leaves (SF) (G) (E) (SE) 

Cauliflower popcorn, sesame seed mayo (D) (SE) (E) 

Lobster rolls, crème fraiche, chives, salmon caviar (D) (E) (G) (SF) 

Wagyu sliders, house pickles, chipotle mayo (D) (E) (G) 

Dirty Birdie - chicken sandwich, house pickles, truffle gravy (G) (E) (D) 

Spanish octopus, potato, Sicilian olives, chili, red peppers (SF)                       

Pizza

All prices are in AED and are inclusive of 7% Municipality Fee and 10% Service Charge 

VAT of 5% has been added to the net value of the mentioned prices

Allergens: Dairy (D), Egg (E), Gluten (G), Nuts and tree nuts (N), Sesame (SE), Shellfish/fish (SF), Soy (S)
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