STARTER & SALADS

SALMON TARTAR (s/D/G)

Pickled Onion, Avocado Puree, Leek Aioli
and See Salt Lavash

GREEK TARAMASALATA (S/G/N)

Cod Roe, Bread, Olive Oil, Preserved
Lemon

SICILIAN SHRIMPS (s/p/G/m)

Dijon Mustard, Cream, Chili, Garlic and
Tossed Baguette

LAMB HUMMUS (G/N/D/SS)

Pine Nuts, Smoked Pimento, Crispy Pita,
and Arabic Bread

CRISPY CALAMARI (s/G)

Breaded and Fried Calamari, Lemon and
Saffron Aioli

SPICY CHICKEN WINGS
(D/SB/SP/SS)

Chicken Wings, Spicy Korean Sauce, and
Fresh Coriander

PANZANELLA (D/G/N/SP)

Burrata Cheese, Marinated Cherry
Tomato, Pistachio Pesto, Crunchy
Ciabatta and Sherry Vinaigrette

MEDITERRANEO (s/D)

Seared Tuna, Iceberg, Endive, Shallots,
Tomato, Bocconcini Mozzarella, Capers,
Olives, Lemon Dressing

CAESER (D/G/s)

Baby Gem Lettuce, Grated Aged
Parmesan, Bruschetta, Anchovy, Bread
Crouton and Roasted Garlic Dressing

ADD Grilled Chicken Breast
OR Girilled Tiger Prawn (S)

QUINOA (N/D/SP)

Quinoa, Kale, Goat Cheese, Roasted
Butternut Squash, Pumpkin Seeds,
Pomegranate, Citrus Vinaigrette

95

70

10

95

65

65

95

110

75

25
40

85

90

90

Jo

7o

90

Vo

rfo

ho

CALbJ.:.uﬂg L_t)L:.oAJw |

E\\e.p) Ogaludl 56,6

359 ol AI3S alseddl oaDR o Juny
ol zlay GBLeY

\E\wp) dgiligall Bdllalyli

bgamo Hoads o) Cay u> Sall clawn &ylay

@\eWN\wp) Glaa olagy
Cugly 3459 pod Slo Jald dapS oo Juss
UAADLO

a\\p\D) pliall pl g0 pass
whayde lin 35 (>0 gliog Gigio

L€ 3>g

E\wp) ployia sslodls

0sadll Glodl &inling Gully Llao (s lodls
obacslle

(N oo\l B3l plo sl dis

8533819 83l oSl &alinll go ploall doun
dz3lall

(@LaNa\g\) UWalil

Girnoll givy dliio )8 phaleb Liljgy dix>
S3ed daliang wieydo GLLLT 35 I

MN\op) gilssisse

pblab GI3S by ¢ 5n ol gu> $yam0 digh
dinling (Hoi) oS «irdiiigSey Myylyige dis>
Ogaddll

(@p\e\D y3pen dlnlis

B)ure dbina Hliterl Az o Gui>
aot dualing (yodxe 35> daguil diySungy

(@) Sodroe olag) of

(<lLENNp) lgisll dlnlis

2933 saitio Jussll £33 Selo &ix (S oisS
Oluaesdly JX1l daling (lay sulasddl
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FATTOUSH (v/D/G/SP/SS)

Romaine Lettuce, Cucumber, Plum
Tomato, Radish, Mint Leaves, Zaatar,
Pita Crisp, Toasted White Sesame and
Sumac Vinaigrette

ADD Tiger Prawn (S)
OR One Skewer Shish Tawook

COLD MEZZEH (EACH)
Baba Ghanoush (V/G)
Mutable (v/G/D)

Hummus (V/G/SS)

Vine Leaves (V/G)
Moroccan Zalook (V/G/N)

HOT MEZZEH (EACH)
Lamb Kibbeh (N/D/G)
Shrimps Kibbeh (N/D/G/S)
Meat Sambousek (G/N/D)
Falafel (G/N/D/SS)

Cheese Sambousek (G/N/D)
Spinach Fatayer (G/N/D)
Lamb Makanik (G/N/D)

SOUP

FOREST MUSHROOM VELOUTE
(V/D/G)

Infused With Black Truffle Qil, Cream
Chantilly

YELLOW LENTIL SOUP (v/p/G)

Caramelized Onion, Pita Crotons and
Lemon

SEAFOOD SOUP (s/G)
Barley, Chickpeas, and Saffron Broth
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PASTA AND PIZZA

RISOTTO AL TARTUFO (D/G/v)

Sauteed Wild Mushrooms, Black Truffle
Paste, Grated Aged Parmesan

RIGATONI BOLOGNESE (G/D)

Braised Beef Ragout, Three Formaggio
Sauce, Parmesan Cheese

SPAGHETTI AL LIMONE (v/G/D)

Creamy Sauce, Lemon Zest and
Parmesan Cheese

PIZZA TRUFFLE FUNGHI (v/G/D)

Truffle White Base, Sauteed Mushroom,
Parmesan Cheese

PIZZA MARGHERITA BURRATA
(V/G/D)

Mozzarella Cheese, Fresh Burrata &
Basil Cress

PlZZA BRESAOLA (G/D)

Mozzarella, Chilli Flake, Goat Cheese,
Rocket

SANDWICHES

WAGYU BEEF BURGER
(G/D/SS/E/SP)

Brioche Bun, Lettuce, House Made Dill
Pickle Mayonnaise, Tomato, and Fontina
Cheese

CLUB SANDWICH (G/D/E)

White Bread, Chicken Breast, Fried Egg,
Beef Bacon, Gem Lettuce, And Tomato

CHICKEN SHAWARMA (G/D/SP)

Arabic Spiced Marinated Chicken,
Gherkins, Garlic Aioli Lettuce in Sqj
Bread
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MAIN COURSE

BRAISED BEEF CHEEK (p/c) 165

Celeriac Mashed, Wild Mushrooms,
Crispy Leek and its Own Beef Reduction

AUSTRALIAN LAMB CHOPS (p) 220

Grilled With Herbs and Garlic, Lyonnais
Potato, Baby Carrots and Rosemary Jus

CORN FED BABY CHICKEN (D) 165
Creamy Polenta, Broccolini, Grill Cipolline
Onion and Chicken Jus

ARABIC MIX GRILL (G/D/E/SS) 195

Lamb Kofta, Lamb Chops, Shish Tawook,
Shish Kebab, Makanik, Garlic Sauce,
Hummus and Biwas Salad

BLACK TIGER PRAWNS (s/D) 220
Saffron Risotto, Shaved Fennel Confit
Peppers

SCOTTISH SALMON (s/D) 190

Pan Roasted, Zucchini, Semi Dried
Cherry Tomato, Basil Saffron Qil

STEAK AND CHOPS

USA PREMIUM BLACK ANGUS BEEF
200gm Fillet Mignon (D) 220
300gm Wagyu Strip Loin (GS) (D) 345
320gm Prime Rib Eye (D) 260

900gm Black Angus Beef Tomahawk 840
(Good to Share)

All Steak and Chops Served With Side
Seasonal Vegetables and Your Choice of
Veal Jus, Pepper Corn Sauce, Mushroom
Sauce, Chimichurri(SP), Bearnaise Sauce
(D/E/SP)

SIDE DISHES (D) 45
Rosemary and Sea Salt Pommes Frites,

Baked Idaho Potato, Truffle Mashed

Potatoes, Steamed Asparagus, Sauteed
Mushrooms, Wilted Baby Spinach
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DESSERT

PRALINE PANNA COTA (D/G/N)

Brownies Surprise, Chocolate Sauce,
Caramelized Hazelnut Nuts

RED VELVET CHEESECAKE (D/G/E)

Berry Compete, Marshmallow,
Strawberry Ice Cream

CREME BRULE (p/E)
Classic Creme Brule With Vanilla Biscuit

ICE CREAM SUNDAE (p/N)

Three Scoops of Your Favorite, Whipped
Cream, Strawberries and Pistachio
Biscuit

GOLDEN TURKISH BAKLAVA (D/G)

24k Gold Leaf, Pistachio and
Madagascar Vanilla Ice Cream

UMM ALI (D/G/N)

Traditional Egyptian Dessert Made of
Puff Pastry, Baked Milk With Nuts and
Raisins

SEASONAL FRESH FRUITS WITH
BERRIES
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CHAMPAGNE AND SPARKLING WINES

VEUVE CLICQUOT YELLOW LABEL

VEUVE CLICQUOT ROSE, NV

ATTO PRIMO, SPARKLING WINE

ORGANIC PROSECCO ALBERTO NANI, ITALY
OYSTER BAY SPARKLING BRUT, NEW ZEALAND

WHITE WINES

SAUVIGNON BLANC, KAPUKA

CHARDONNAY EAGLE HAWK, WOLFBLAS

PINOT GRIGIO DELLE VENEZIE IGT, DANZANTE
CHARDONNAY, ‘PAS SI PETIT’, LA CHABLISIENNE
POUILLY-FUME ‘LES OMBELLES’, SAUVION ET FILS
RIESLING, DR L' QBA, DR. LOOSEN, MOSEL, GERMANY

RED WINES

SHIRAZ, JACOB’S CREEK

CABERNET SAUVIGNON, WOODBRIDGE,

MERLOT, D’ALAMEL, LAPOSTOLLE, CENTRAL VALLEY
‘BELLERUCHE’, M.CHAPOUTIER, COTES-DU-RHONE

CHIANTI CLASSICO RISERVA, MARCHESE ANTINORI, TOSCANY
ULTRA MALBEC, KAIKEN, MENDOZA

ROSE WINES

LA VIE EN ROSE, COTES DE PROVENCE,
BY. OTT, DOMAINES OTT, COTES DE PROVENCE

by glass

300
350
60
80

by glass

80
65
85

by glass

70
75
65

by glass

90

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.

by bottle

1200
1400
270
370
550

by bottle

400

310
420
585
900
400

by bottle

320
350
300
450
950
650

by bottle

450
550



SIGNATURE COCKTAILS

CREAMY MIST ON HARBOUR 75
Dark Rum, Baileys Irish Cream, Pineapple juice, Coconut Cream, Sugar

CREEK PARADISE 65
Vodka, Mango juice, Pineapple juice, Passion Fruit puree

FROZEN OCEAN 75
Rum, Blue Curacao, Coconut Cream, Pineapple juice

LA FEE VERTE 75
Absinthe, Prosecco, Cucumber, Lime, Sugar

THE ADDRESS PURPLE MARGARITA 65
Tequila Bianco, Triple Sec, Lemon juice, Sugar

THE JACK OF BLACK PEARL 75

Dark Rum, Ginger, Mint, Lime, Prosecco

CLASSIC COCKTAILS

APEROL SPRITZ 65
Aperol, Prosecco, Soda, Fresh Orange

BELLINI 65
Prosecco, Peach puree

BLOODY MARRY 65
Vodka, Bloody Marry Mix, Lemon juice, Celery

COSMOPOLITAN 65
Vodka, Cointreau, Lemon juice, Cranberry juice, Orange peel

CUBA LIBRE 65
White Rum, Lime juice, Pepsi

ESPRESSO MARTINI 65
Vodka, Kahlua, Espresso

IRISH COFFEE 65
Irish whisky, Double Espresso, Brown Sugar, Fresh Cream

LONG ISLAND ICE TEA 65
Vodka, Rum, Gin, Tequila, Cointreau, Sugar syrup, Lemon juice, Pepsi

MAI TAI 65
White Rum, Dark Rum, Amaretto, Lemon juice, Angostura bitter

OLD FASHION 65
Bourbon Whisky, Angostura bitter, Sugar

SIDECAR 65

Cognac, Cointreau, Lemon juice

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



SHARING COCKTAILS

APEROL
MOJITO
RED WINE SANGRIA

‘ Ask us for any Classic or Bespoke Cocktails

MOCKTAILS

CODE RED
Mix berries, Honey, Ginger, Ginger Ale

BEAT THE HEAT

Beetroot, Orange, Cucumber

FRUIT PARADISE
Mango, Apple, Pineapple

ORANGE DELIGHT
Orange juice, Mango juice, Almond Syrup

SUNRISE HURRICANE
Coconut Water, Orange juice, Grenadine

WATERMELON FIZZ

Watermelon, Lemongrass, 7Up

BEER BOTTLED
HEINEKEN
STRONGBOW
CORONA

BEER DRAUGHT

STELLA ARTOIS
PERONI NASTRO
HEINKEN

200
200
200

50

50

50

50

50

50

45
45
50

Half Pint Full Pint

30 50
30 S5
30 45

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



VODKA

ABSOLUTE BLUE
BELVEDERE

CIROC

GREY GOOSE

KETEL ONE
STOLICHNAYA PREMIUM

RUM

BACARDI CARTA BLANCA
BACARDI 8YRS

CAPTAIN MORGAN SPICED

HAVANA 3YRS
MALIBU
TAKAMAKA

GIN

BEEFEATER
BOMBAY SAPHIRE
GORDONS PINK
HENDRICKS

THE BOTANIST
TANQUERAY

TEQUILA

EL JIMADOR BLANCO
EL JIMADOR REPOSADO
EL JIMADOR ANEJO
PATRON SILVER

PATRON REPOSADO
PATRON XO CAFE

30ml

50
70
70
70
55
50

50
60
55
50
50
50

50
50
50
60
60
50

50
55
60
65
75
50

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.

bottle

1200
1675
1675
1675

1250
100

1150
1200
1200

150

150

150

1100
1100
850
1300
1300
1100

1200
1250
1300
1600
1800

150



WHISKY SINGLE MALT

DALMORE 12 YRS
GLENMORANGIE ORIGINAL
GLENFIDICH 15YRS

THE GLENLIVET 12 YRS

THE MACALLAN 12 YRS

BLENDED

JW RED LABEL

JW BLACK LABEL
CHIVAS 12 YRS
CHIVAS18 YRS
MONKEY SHOULDER

AMERICAN/IRISH/JAPANESE

JAMESON

JACK DANIELS
HIBIKI JAPANESE
MAKERS MARK

COGNAC/BRANDY

COURVOISIER VS
HENNESY VSOP
REMY VSOP
THREE BARRELLS

30ml

100
80
100
65
90

50
60
65
125
60

55
55
100
55

60
85
85
55

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.

bottle

2200
1800
2200
1450
2000

1100
1330
1575
3075
1330

1300
1300
2250

1325

1350
1850
1850

850



LIQUEURS 30ml bottle

BAILEYS ORIGINAL 50 150
BOLS BLUE CURACCAO 50 150
CHAMBORD 50 150
CAMPARI 50 150
CHERRY HIERING 50 150
COINTREAU 50 150
DISARONNO 50 150
DRAMBUIE 50 150
DK MELON 50 150
FRANGELICO 50 150
JAGERMEISTER 50 1150
KAHLUA 50 1200
MARTINI BIANCO 50 150
MARTINI EXTRA DRY 50 150
PIMMS N1 50 150
SAMBUCA 50 150
TIA MARIA 50 150
WATER Sml Lrg
ACQUA PANNA 30 37
SAN PELLEGRINO 30 37
VOSS STILL 30 37
VOSS SPARKLING 30 37

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



SOFT DRINKS

PEPSI

PEPSI DIET
7UP

7UP DIET
SODA WATER
TONIC WATER
RED BULL

JUICES

ORANGE
MANGO
PINEAPPLE
APPLE

TEA
CAMOMILE

ENGLISH BREAKFAST

EARL GREY
GREEN
GINGER
PEPPERMINT

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.

35
35
35
35
35
35
45

40
40
40
40

40
40
40
40
40
40



