
F O O D  M E N U



MENU

TRADIT IONAL GREEK P ITA BREAD    15

TZATZIK I     40
Homemade traditional Greek yoghurt tzatziki served with 

grilled pitta bread 

TRADIT IONAL FAVA    45
Santorinian fava beans, grilled bell peppers, onion, 

crispy capers

EGGPLANT D IP     50
Josper smoked eggplant with crispy shallot, pine nuts, parsley 

and garlic bread 

CALAMARI     60
Deep fried bread crusted baby squid served with almond garlic 

sauce

EGGPLANT AND ZUCCHIN I  TEMPURA    60
Crispy fried vegetables with lemon yogurt sauce

AMMOS SEAFOOD SOUP    70
Chef’s daily seafood soup

PRAWN SAGANAKI     80
Tiger prawns cooked with tomato, garlic, onion, chili, topped 

with baked feta cheese and fresh parsley

SP ICY MUSSELS    80
Mediterranean mussels cooked in garlic, spicy sundried 

tomato sauce

GRILLED OCTOPUS    90
Santorinian fava beans, grilled bell peppers, onion, 

crispy capers and parsley lemon relish

HAND CUT AMMOS FR IES     35

LOBSTER SPAGHETT I  FOR TWO    345
Whole lobster, cherry tomato sauce, fennel, white wine, garlic and parsley 

SEAFOOD PLATTER FOR TWO    395
Whole selected fresh catch of the day, butterflied king prawns and grilled squid served with garden salad and warm lemon butter sauce

ORGANIC  GARDEN SALAD    55
Hand-picked mixed leaves, cherry tomato, cucumber, celery, 

olive, mint, parsley, oregano extra virgin olive oil and shallot 
vinaigrette 

AMMOS GREEK SALAD    70
Seasonal heirloom tomatoes, Kalamata olives, onion, peppers, 
cucumber, capers, feta cheese and extra virgin Greek olive oil

GRILLED VEGETABLES AND HALOUMI  SALAD    75
Josper grilled oyster and brown mushrooms, seasonal 

vegetables and Greek balsamic extra virgin olive oil dressing

GARL IC  SP ICY PRAWNS L INGU INE     85
Prawns cooked in spicy tomato sauce, garlic and fresh parsley

STUFFED CALAMARI     105
Grilled squid and red capsicum pepper stuffed with orzo pasta 

in tomato saganaki sauce and feta cheese 

ORZO SEAFOOD R ISOTTO    125
Orzo pasta, Ammos tomato sauce, shrimps, calamari,  

mussels with chives and dried cherry tomatoes

ROASTED BABY CH ICKEN 1 .2KG    195
Served with lemon roasted potatoes. 
Sauce of your choice: lemon or spicy

SALMON F ILLET    115

GREEK SEA BREAM F ILLET    125

GREEK SEA BASS F ILLET    145

RAW BARSTARTERS

SALADS

MAINS

GRILLED F ISH  F ILLET

CHEF ’S  SPEC IALS

Served with roasted vegetables, extra virgin olive oil and lemon

F INES DE  CLAIRE  OYSTER    30
Freshly shucked served with shallot wine vinegar, lemon 

wedge 

SEA BASS CARPACCIO     80
Hand sliced fresh Greek sea bass, extra virgin olive oil, 

lemon vinaigrette, baby zucchini, squid ink chips and mixed 
vegetables

OCTOPUS CARPACCIO     85
Kalamata olives, frisée lettuce, dried cherry tomatoes and 

lemon zest

All prices are in AED. 
All prices are inclusive of 7% municipality fee, 10% service charge & 5% value-added tax.



D E S S E R T  M E N U



DESSERTS

All prices are in AED. 
All prices are inclusive of 7% municipality fee, 10% service charge & 5% value-added tax.

PANNA COTTA   48

CHOCOLATE MOUSSE   48

LEMON CARAMEL   48

ALMOND TART   48

Coconut mint panna cotta, strawberries  
& honeycomb crunch

Chocolate mousse with hazelnut 
chocolate glaze

Lemon custard encased in salt caramel 
crust served with vanilla ice cream

Almond tart served with vanilla ice cream



B E V E R A G E  L I S T



SUNSET MULE    58
Vodka, lime juice, smoked lime hibiscus ginger beer, bitter

GIN  BAS IL  SMASH    58
Gin, fresh basil leaves, lemon juice, gomme

P INA SOUR    60
Tequila, ananas juice, gomme, lemon, egg white

RED ANTHOS    65
Mastiha, raspberry, smoked rosemarry, lemon, orange blossom 

MILOS SPR ITZ    68
Italicus, blueberry, lemon, sparkling wine

THE LONE APR ICOT    65
Bourbon, Aperol, Lillet blanc, apricot liqueur

MASTIHA SOUR    68
Mastiha, lemon, vanilla, egg white, Greek dry red wine

OL IVE  YOU,  FROM MY HEAD TOMATOES    65
Vodka, tomato juice, olive, horseradish, hot sauce, celery salt

CUMBERS MARTIN I     70
Gin, cucumber, green apple, lemon, 3 dash olive oil

STAR OF  BOMBAY    75
Star anise, sage, cinnamon, Fever-Tree Mediterranean Tonic

S IPSMITH    78
Rhubarb, ginger, apple, orange peel, Fever-Tree Naturally Light 

Tonic

TAQUERAY    78
Grapfruit peel, coriander, cinnamon Fever-Tree Mediterranean 

Tonic

HENDRICKS    80
Cucumber, raspberry, blueberry, rose petal, Fever-Tree 

Mediterranean Tonic

PORTOBELLO ROAD    80
Rosemary, thyme, olive, lemon peel, black pepper, Fever-Tree 

Mediterranean Tonic

GIN  MARE    85
Strawberry, black peppercorn, basil leaf, Fever-Tree 

Mediterranean Tonic

MONKEY 47    95
Hibiscus, violet, lavender, blueberry, Fever-Tree Elderflower Tonic

OXLEY    99
Grapefruit peel, coriander, Fever-Tree Naturally Light Tonic

COCKTAILS

G&TS
SIGNATURE G IN/TONICS  (45ML )

All prices are in AED. 
All prices are inclusive of 7% municipality fee, 10% service charge & 5% value-added tax.

BEER
HALF PINT BTL

HEINEKEN  35 48 45
ESTRELLA DAMM  35 48 45
SOL    45
ACE APPLE CIDER    45
ACE BERRY CIDER    45

Morelli still   20/30
Morelli sparkling   25/35

English Breakfast   18
Green Tea   18
Chamomile   18
Earl Grey   18

Espresso   18
Americano    20
Latte   24
Cappuccino   24
Freddo espresso   22
Freddo cappuccino   25

WATER TEA COFFEE



MOËT & CHANDÓN BRUT 99 495 1630

MOËT & CHANDÓN ROSÉ    790 1840

BOLLINGER SPECIAL CUVEE    1420 

RUINART ROSÉ    1630 

RUINART BLANC DE BLANC    1840 

LAURENT-PERRIER BRUT ROSÉ    2050 3950

DOM PERIGNON BRUT    2950 6900

DOM PERIGNON ROSÉ    7750 14950

SOUTH AFRICA FALSE BAY CHENIN BLANC 50 240

AUSTRALIA YALUMBA CHARDONNAY  270

ITALY ALOIS LAGEDER RIFF PINOT GRIGIO 60 295

NEW ZEALAND AUNTSFIELD  SAUVIGNON BLANC 70 345

AUSTRALIA PETER LEHMAN RIESLING  430

GREECE GAIA THALISSITIS ASSYRTIKO 95 465

NEW ZEALAND CLOUDY BAY SAUVIGNON BLANC 100 495

ITALY SANTA MARGHERITA, VALDADIGE DOC PINOT GRIGIO  545

NEW ZEALAND CLOUDY BAY CHARDONNAY 115 575

FRANCE LAROCHE CHABLIS  595

SPAIN PACO & LOLA ALBARIÑO  625

GREECE DOMAINE SIGALAS ASSYRTIKO  645

FRANCE CHAPOUTIER RIESLING  645

FRANCE PASCAL JOLIVET ‘LES TERRE BLANCHE’ POUILLY FUME  745

USA ROBERT MONDAVI FUME BLANC  795

FRANCE  DOMAINE WILLIAM FÉVRE CHABLIS 1ER CRU ‘MONT DE MILIEU’  945

ITALY 2017 LA SCOLCA, BLACK LABEL DOCG GAVI DEI GAVI 1045
FRANCE 2014 BOUCHARD PÈRE ET FILS MEURSAULT 1150
FRANCE 2014 ‘BARON DE L,’ LADOUCETTE POUILLY FUME 1450
FRANCE 2015 MISCHIEF AND MAYHEM PULIGNY-MONTRACHET 1ER CRU 1650
FRANCE 2011 ERMITAGE ‘DE L’OREE’ BLANC MARSANNE 2950

WHITE WINE

CHAMPAGNE

WHITE  PR IVATE SELECT ION

GLASS

GLASS

BOTTLE MAGNUM

BOTTLE

BOTTLE

WINE L IST

All prices are in AED. 
All prices are inclusive of 7% municipality fee, 10% service charge & 5% value-added tax.



M DE MINUTY 60 290
MIRABEAU PURE  345
PALM BY WHISPERING ANGEL 85 395
BY. OTT, DOMAINES OTT  425
MIRAVAL  445
WHISPERING ANGEL  495
DOMAINES OTT  995

M DE MINUTY  695

BY. OTT, DOMAINES OTT  945

WHISPERING ANGEL  995

AUSTRALIA ARCADIAN SHIRAZ 50 240

SPAIN TORRES IBERICOS RIOJA 60 295

FRANCE GÉRARD BERTRAND RÉSERVE SPÉCIALE PINOT NOIR 70 345

SOUTH AFRICA PORCUPINE RIDGE SYRAH  395

USA KENWOOD ZINFANDEL  445

USA CHÂTEAU STE MICHELLE  MERLOT  495

GREECE GAIA S ASSYRTIKO 110 545

NEW ZEALAND BRANCOTT ESTATE LETTER SERIES PINOT NOIR  695

SOUTH AFRICA BOEKENHOUTSKLOOF THE CHOCOLATE BLOCK GRENACHE BLEND  720

ITALY MARCHESE ANTINORI RISERVA CHIANTI  780

GREECE KTIMA GEROVASSILIOU AVATON BLEND  795

ITALY G.D. VARJA BAROLO  845

ROSÉ WINE  MAGNUMS

BOTTLE

MAGNUM

FRANCE 2015 CHAPOUTIER ‘LA BERNADINE’ CHATEAUNEUF-DU-PAPE 1090
FRANCE 2004 CHÂTEAU BATAILLEY PAUILLAC, BORDEAUX 1350
ITALY 2014 TIGNANELLO SUPER TUSCAN 1750
FRANCE 2011 CHÂTEAU GRUAUD-LAROSE MARGAUX 1890
SPAIN 2011 VALBUENA RIBERA DEL DUERO 2250
ITALY 2011 SOLAIA SUPER TUSCAN 3500

RED PR IVATE SELECT ION

ROSÉ WINE

All prices are in AED. 
All prices are inclusive of 7% municipality fee, 10% service charge & 5% value-added tax.

RED WINE GLASS

GLASS

BOTTLE

BOTTLE


