
SNACKS
Guacamole V 55 AED
Avocado, Tomatoes, Onion, Coriander, EVOO, Served with Corn Chips

Prawns Tacos D, G, E, S 75 AED
Soft Tacos, Giant Prawns, Wasabi Cream Fraiche, Aioli Mayo, Red Onion, Coriander Leaves

Tuna Tartar Bruschetta S 80 AED
Marinated Yellow Fin Tuna Tartar on Toasted Sour Dough Bruschetta, Guacamole,
Spicy Togarashi Mayo

Vietnamese Roll VE, N 55 AED
Vegetables, Sweet Chilli, Nuts

Pan Con Tomatoes G, V 55 AED
Toasted Sourdough Bread, Marinated Tomatoes, EVOO, Maldon Salt

MAKI ROLL
Inside Out Maki Roll G, E, V 75 AED
Sushi Rice, Cucumber, Carrot, Nori, Toasted Sesame, and Condiments

California Roll D, G, S, E 78 AED
Sushi Rice, Crab Meat, Nori, Tobiko with Condiments

Dynamite Maki Roll D, G, S, E 78 AED
Sushi Rice, Salmon, Avocado, Cucumber, Crab Mayo

Spicy Tuna Avocado D, G, S, E 78 AED
Sushi Rice, Avocado, Yellow Fin Tuna Tartar, Japanese Mayo, Sesame Seeds, Nori

Nut (N)/ Seafood (S)/ Egg (E)/ Dairy (D)/ Gluten (G)/ Alcohol (A)
Signature (Z)/ Sesame seed (SS)/ Vegetarian(V)/ Vegan (VE)/ Gluten Free (GF)       Local Sustainable

The above prices are inclusive of 7% municipality fee, 10% service charge and 5% VAT

Vegetables Focaccia D, G, E, N 75 AED
Focaccia Bread, Mozzarella Cheese, Tomatoes, Zucchini, Eggplant, Basil Pesto

Lobster Roll D, G, E, S 115 AED
Homemade Milk Bun, Poached Canadian Lobster, Aioli Mayo, Crispy Fennel
Salad, Citrus

Slow Braised Katsu Sando D, G, E, SS 95 AED
BBQ Sauce, Confit Onion, Toasted Brioche Bun, Baby Spinach and Spicy Mayo 

SANDWICH
All sandwiches Served with Salad



Nut (N)/ Seafood (S)/ Egg (E)/ Dairy (D)/ Gluten (G)/ Alcohol (A)
Signature (Z)/ Sesame seed (SS)/ Vegetarian(V)/ Vegan (VE)/ Gluten Free (GF)       Local Sustainable

The above prices are inclusive of 7% municipality fee, 10% service charge and 5% VAT

COMFORT BOWLS
Caesar Salad G, E 80 AED
Romaine Lettuce, Shaved Parmesan, Anchovy Dressing, Focaccia Croutons, Grilled Chicken

Burrata D, V, GF 90 AED
Marinated Heirloom Tomato, Basil Pesto, Aged Balsamic, Extra Virgin Olive Oil

Quinoa Salad VE, N 80 AED
Quinoa, Chickpea Mash, Avocado, Toasted Walnut, Mixed Green, Flax, Pumpkin Seed

Green Thai Papaya Salad S, G 85 AED
Green Papaya, Garlic, Roasted Shrimps, Peanuts, Long Beans, Sweet Chilli Dressing

Spicy Tuna Salad S, G, SS, E 90 AED
Seared Yellow Fin Tuna, Quail Egg, Green Bean, Ratte Potato, Organic Arugula,
Lemon Dressing

Salmon Poke Bowl S, E, SS  85 AED
Sustainable Salmon Tartar, Edamame, Sushi Rice, Seaweed, Radish,
Yuzu Soy Lemon Dressing, Sesame Seeds

PIZZA
All our pizzas are made with 24 hours fermentation

MARGHERITA  G, D, V 70 AED
San Marzano Tomato, Fior Di Latte Dop, Fresh Basil, Extra Virgin Olive Oil

SALAME PICCANTE G, D 75 AED
San Marzano Tomato, Spicy Beef Salami, Cherry Tomatoes

FUNGHI & TARTUFO G, D 80 AED
Fior Di Latte Dop, Seasonal Mushroom, Black Truffle

DESSERT
Frozen Macaroon D, G ,E, N 45 AED
Pistachio Ice Cream, Pistachio Praline, Crushed Pistachio

Ricotta cheese cake D, G, E 55 AED
Fresh Blueberry & Compressed Sable 

Raspberry Rhubarb Pavlova D, G, E, N  55 AED
Buckwheat Meringue, Raspberry & Rhubarb Compote, Grapefruit Sorbet,
Vanilla Namelaka & Dehydrated Sudachi

Vanilla Brownie Magnum D, G, E, N 40 AED
Dark Chocolate Brownie, Roasted Hazelnut, Chocolate Ganache

Sliced Exotic Fruit VE    55 AED
Seasonal Sliced Fruit, Berry 


