
FARMHOUSE ENGLISH BREAKFAST
Your choice of eggs, veal sausages, bacon, grilled tomatoes, roasted local 
mushrooms and baked beans served with a slice of crusty sourdough .

59

EGGS YOUR WAY
Your choice of sunny side up, omelette, or scrambled eggs
served with side salad and bread.

32

TURKISH EGGS
Turkish labneh dip, poached eggs, tomato chilli oil, marinated cucumber, 
dukkah, fresh dill and coriander, served with sourdough bread.

46

SHAKSHUKA
Baked beans, tomato sauce, confit bell peppers, poached egg, 
halloumi, tomato salsa, served with sourdough bread.

44

EGGS BENEDICT
Poached egg, smoked turkey ham, asparagus, hollandaise sauce, 
chives.

49

BREAKFAST

BRIOCHE FRENCH TOAST
Thick-cut brioche slices dipped in vanilla-cinnamon batter and griddled. 
Served with fresh berries, whipped mascarpone, and a drizzle of maple syrup.

48

BANANA ALMOND BUTTER PANCAKE
Fluffy pancakes topped with bananas, almond butter, and a hint
of cinnamon.

36

EGGS FLORENTINE BAGEL
Toasted bagel topped with truffle spinach, your choice of scrambled or 
poached eggs, and hollandaise. Add on smoked salmon or ham.

39

RUSTIC SALMON & HERB BAGEL
A sesame bagel layered with cold-smoked salmon, herbed cream 
cheese, thinly sliced red onion, and capers. 

55

ZAATAR AVOCADO TOAST
Rustic toast topped with avocado, marinated cherry tomatoes, vegan cream 
cheese, and a sprinkle of zaatar.

38

AVOCADO TOAST
Rustic sourdough toast topped with avocado.
Add-on your choice of egg.

29

ACAI BOWL
Creamy acai, banana, passionfruit, berries, almond butter and granola.

39

LACTOSE EGGS

All prices are inclusive of 5% VAT

Please note that the food prepared here may contain allergens. Feel free to speak with a member of our team if you need information regarding specific allergens.
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FARMHOUSE ENGLISH BREAKFAST

ZAATAR AVOCADO TOAST

ZAATAR AVOCADO TOAST

BUILD YOUR OWN BAGEL
Your choice of bagel bread, spread and toppings.

BAGEL
Plain / Sesame / Multiseed 20

VEGETABLES
Mix greens
Coleslaw
Roasted mushroom
Confit tomato
Pico de gallo
Spinach
Marinated cucumber

6
6

10
6
6
6
6
6

SPREAD
Mint labneh
Beetroot hummus
Mashed avocado
Vegan cream cheese
Lemon ricotta
Basil pesto

6
8

10
10
10

6

PROTEIN
Egg
Falafel
Turkey ham

5
8

15

Halloumi
Smoked salmon

12
23

LACTOSE EGGS
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SOUPS

salads
CRUNCHY NOODLE SALAD 59
Herbs grilled chicken breast, in our signature crunchy noodles, mix 
cabbage, sauteed mushrooms, cranberries, fresh chili, avocado, sunflower
seeds and sesame mix, served with plum dressing.

SUN-KISSED CHICKEN BOWL 63
Marinated grilled chicken, black rice, Greek salad, feta cheese, roasted 
tomato, red onions and tzatziki, served with pita bread.

MEXICAN SALAD 59
Zesty Cajun chicken, crisp iceberg lettuce, black beans, edamame, charred 
corn, cherry tomatoes, avocado, pico de gallo, sour cream.

ITALIAN SALAD 63
Marinated grilled chicken, quinoa, mix leaves, lemon ricotta, capsicum, 
avocado, half dry tomato, basil pesto, olive sauce and almond flakes.

GREEK SALAD 56
Feta, tomato, capsicum, cucumber, onion, kalamata olives, oregano, 
and olive oil.

AMAZONIA MIX 49
Char-grilled Peruvian corn mixed with white balsamic, honey sweet potato, 
tricolour quinoa and black rice. Topped with pico de gallo, crispy corn kernels, 
Mexican avocado chunks, cucumber, black beans, red pickled onion, and a 
dollop of plant-based sour cream.

RUSTIC TOMATO BASIL SOUP 29
Roasted red peppers blended with tomatoes and a hint of smoked paprika 
topped with basil & served with cheese toastie.

GREEK LEMON CHICKEN SOUP 32
Classic Greek avgolemono with tender chicken, orzo pasta, and a creamy 
lemony broth. 

SUPER BOWL 59
Beetroot hummus, Arabic quinoa salad, marinated cucumber and tomato 
cherries, crispy falafel, avocado, kale, maple soy dressing and sunflower 
seeds.

HARVEST GREEN BOWL 52
Black rice with sushi-zu, locally grown colourful oyster mushrooms, arugula, 
harissa, sweet potato, cucumber, sesame relish, avocado and pumpkin seeds. 
Topped with avocado and matcha mousse.

COUSCOUS BOWL 56
Roasted sweet potatoes with harissa, fluffy cous cous, baby spinach, boiled 
egg, avocado slices, beetroot tzatziki, tahina cream, toasted almonds, and 
topped with a special pomegranate dressing. 
Add-ons: Smoked salmon, veal bacon, or grilled halloumi.

RUSTIC TOMATO BASIL SOUP

AMAZONIA MIX

LACTOSE EGGS
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MAINS
MEATBALL PASTA 55
Fetuccini with beef meatballs in tomato sauce, basil pesto and parmesan cheese.  

TRUFFLE PASTA 63
Penne rigate in creamy mushroom truffle sauce, shaved truffle, and local 
mushrooms.

HERB-ROASTED CHICKEN 66
Grilled chicken, local mushrooms, truffle mustard sauce, fresh chives, toasted 
bagel and your choice of side salad, French fries, or sweet potato fries (+AED 5).

GRILLED BEEF STEAK 89
Grilled beef, smoked black pepper rub, chimichurri, toasted bagel and your 
choice of side salad, French fries, or sweet potato fries (+AED 5).

TAHINA FALAFEL 39
Pumpkin falafel, vegan tahina dressing, toasted bagel and your choice of side 
salad, French fries, or sweet potato fries (+AED 5).

BRITISH SUNDAY ROAST 92
Roasted tenderloin, roasted potatoes, carrot, broccolini, Yorkshire pudding 
and a side of gravy .

CHICKEN CAESAR SANDWICH 59
Fried tender chicken, fresh baby gem lettuce tossed in a creamy caesar 
dressing, shaved parmesan, avocado, and served on a toasted Focaccia,
with your choice of fries or house salad. 

TURKEY & AVOCADO CLUB 54
Turkey breast, creamy avocado, bacon, fresh tomato and lettuce 
served on sourdough bread with a light mayo dressing, and choice of 
fries or house salad. 

CIRCLE BEEF BURGER 60
Juicy beef patty, caramelized onions, fresh tomatoes topped with 
cheddar cheese and our secret sauce. Topped with crisp pickles and fresh 
gem lettuce. Served with your choice of fries or house salad. 

TUNA & AVOCADO MELT 45
Tuna mix, avocado, pickled onion, coriander, furikake and melted Asiago 
cheese, served on sourdough bread with your choice of fries or house salad. 

AVO BAGEL 39
Sliced avocado, Circle slaw salad with tahini, fried harissa sweet potato, fresh 
coriander and mint, dressed with beetroot ketchup.

ROASTED LEMON SALMON 89
Marinated Atlantic salmon, asparagus, lemon butter sauce, fresh chives, toasted 
bagel and your choice of side salad, French fries, or sweet potato fries (+AED 5).

20
23
15

Chicken Breast

8Falafel ( 2 pcs ) 12Sliced Sourdough Bread 

Smoked Salmon
Bacon

10
12
10

Avocado
Mashed Avocado
Arabic Quinoa Salad

9
12

Feta cheese and oregano dressing

12Halloumi Cheese
Lemon ricotta with olive oil 

A
D

D
 O

N
S

TURKEY & AVOCADO CLUB

GRILLED BEEF STEAK

LACTOSE EGGS
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KIDS MENU

BEEF BURGER 34
Homemade beef patty, cheddar cheese, bun, served with fries and your 
choice of juice. 

MEATBALL PASTA 32
Pasta in rich homemade tomato sauce with beef meatballs and parmesan 
cheese, served with your choice of juice.

PINK SAUCE PASTA 32
Pasta in creamy tomato sauce and parmesan cheese, served with your 
choice of juice.

CHICKEN BURGER 34
Fried chicken breast, cheddar cheese, served with fries and your choice 
of juice.

TURKEY PANINI SANDWICH 34
Turkey and cheddar cheese press panini sandwich, served with fries 
and your choice of juice.

KIDS PANCAKES 29
Mini plain pancakes, topped with icing sugar and fresh blueberries
with your choice of maple syrup or Nutella on the side.

CHICKEN TENDERS 32
2 pcs fried chicken tenders, served with fries and your choice of juice.

sides
FRENCH FRIES 20
Skinny fries, vinegar salt.

TRUFFLE PARMESAN FRIES 26
Skinny fries, vinegar salt, truffle and parmesan cheese.

SWEET POTATO FRIES 22
Sweet potato fries served with homemade ketchup.

BABY POTATOES 26
Triple cooked baby potato, creamy provencal sauce, chives.

ROASTED VEGETABLES 26
Seasonal reoasted vegetables, fresh rosemary, olive oil.

BEETROOT HUMMUS 31
Beetroot paste, quinoa, feta, olive oil, coriander, zaatar.

BABY POTATOES

MEATBALL PASTA

LACTOSE EGGS
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DESSERTS

PASTRIES

TRES LECHES 31
Milk and vanilla sponge cake, coconout milk sauce, white chocolate 
chantilly, topped with dried coconut pieces.

CARROT AND WALNUT CAKE 15
Spiced carrot cake with walnuts and a rich cream cheese frosting.

FLOURLESS DARK CHOCOLATE CAKE 40
Rich, flourless chocolate cake, topped with mixed berries and icing sugar.

SALTED CARAMEL BROWNIE 22
Chocolate brownie topped with caramel sauce. 
Add on - vanilla ice cream (+AED 6)

SPICED APPLE PIE 41
Warm apple pie with cinnamon and nutmeg, served with a side of vanilla 
anglaise sauce.

SEA SALT CHUNKY COOKIE 15
Chunky chocolate cookie filled with Nutella and topped with sea salt.

BURNT BASQUE CHEESECAKE 38
Rich, creamy cheesecake with a caramelized top, baked in true Basque 
fashion, served with pistachio sauce. 

ALMOND CROISSANT
Freshly baked Almond Croissant.

16

CHEESE CROISSANT
Freshly baked Cheese Croissant.

16

BUTTER CROISSANT
Freshly baked Butter Croissant.

15

PAIN AU CHOCOLAT
Freshly baked Chocolate Croissant.

16

TRES LECHES

FLOURLESS DARK
CHOCOLATE CAKE

LACTOSE EGGS
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HOT COFFEE
ESPRESSO / DOUBLE ESPRESSO 15/18

MACCHIATO 19

AMERICANO 18

CAPPUCCINO 20

LATTE 20

FLAT WHITE 20

CAFE MOCHA 20

HOT CHOCOLATE 20

CORTADO 22

MATCHA LATTE 25

SPANISH LATTE 25

JUICES & DRINKS
FRESH JUICE
Pineapple, Carrot, Orange 

22

LEMON & MINT
Fresh mint with lime juice, sugar syrup & soda

22

IMMUNE BOOST
Carrot, ginger, orange

25

KALE LEMONADE
Lemon juice, green apples, & kale with a hint of ginger

25

EXOTIC MOJITO
A mix of pineapple, watermelon, & passionfruit with soda

22

ENERGY SHOT
Your choice of Ginger or Turmeric Shot

12

SPARKLING WATER 19

STILL WATER 10

SPARKLING WATER LARGE 22

STILL WATER LARGE 22

DIET PEPSI 17

PEPSI 17

7UP 17

MIRINDA 17

7UP ZERO 17

smoothies
MANGO PASSION
Mango, Passion fruit, Honey, Almond Milk

30

BANANA PB
Banana, Peanut Butter, Almond Milk, Sweetener

30

DATE ME
Dates, Almond, Banana, Almond Milk

30

VERY BERRY
Strawberry, Raspberry, Blueberry, Blackberry, Red Current, Almond 
Milk, Honey

30

COLD COFFEE
BLACK ICED COFFEE 18

ICED LATTE 20

ICED SPANISH LATTE 25

EARL GREY 19

GREEN SENCHA 19

MORROCAN TEA 19

ENGLISH BREAKFAST 19

CHAMOMILE TEA 19

TEA

LACTOSE EGGS
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VERY BERRY

Please note that the food prepared here may contain allergens. Feel free to speak 
with a member of our team if you need information regarding specific allergens.


