SNACKS & BAR MENU

Soft Shell Crab Tempura Bao Buns (N,S)
Cucumber | Hoisin Sauce | Chives | Sesame Seeds

Fried Baby Calamari
Aji Amarillo Dip | Lemon-Dill Mayonnaise
Lemon | Smoked Sea Salt

Crab Cake (D,S)
Grilled Com | Blue Cheese Cream | Celeriac Remoulade

Chicken Popcorn (D)
Hickory Barbecue Sauce | Blue Cheese Dip
Kale Chips

Nachos (V,H,D)
Guacamole | Tomato Salsa | Sour Cream | Melted Cheese

Edamame (V,H)
Sea Salt

Seedless Watermelon (V,H)
Quarter
Half

Mix Fruits in Pineapple Bowl (V,H)
Seasonal Fruits | Mix Berries | Chia Seeds Pudding
To Share

SOuPsS

Vegan Roasted Pumpkin Soup (V,H,N)
Coconut Milk | Toasted Pumpkin Seeds
Gluten Free Croutons

Citrus Seafood Soup (D,S)
Fregola Pasta | Prawns | Mussels | Clms | Squid
Sea Bass | Toasted Baguette

SALADS

Classic Caesar Salad (D)
Baby Gem | Turkey Bacon | Grana Padano Cheese
Herbs Croutons | Chives

Add On:
Grilled Herbed Chicken Breast (D)
Grilled Lemon Prawns (D,S)

Summer Salad (VH,D)

Kale | Mix Lettuce | Roasted Baby Beetroot | Blueberries
Greek Feta Cheese | Raspberry Dressing

*Ask for Non-Dairy Cheese

Poke Poke (VN,H)

Kale | Carrots | Bestroot | Wild Rice

Chunks of Mango and Avocado | Sweet Com
Edomame | Sesame Seeds | Alfaffa Sprout

Sauce to Choose from
Toasted Sesame Sauce
Togarashi-lime Mayonnaise

Add On:
Sashimi Grade Soy Marinated Raw Tuna
Poached Prawns (S)

Super Grain (V,H,N)
Puy Lentil | Farro | Organic Red and White Quinoa
Chunks of Avocado | Flax Seeds | Aimond-Tahina Dressing

Buddha Bowl (V,H,N)

Roasted Sweet Potato and Brussels Sprout |
Mushrooms | Avocado | Walnuts | Chia Seeds Goji
Berries | Avocado-Lime Puree

“Acai” Energy Bowl (V,N)
1009% Pure Acai Berry, *Includes 3 Toppings

Choice of Toppings:

Organic Honey | Strawberry | Banana | Mango | Avocado
Pomegranate Seeds | Coconut Flakes |Cocoa Nibs
Homemade Granola | Almond Sticks | Sunflower Seeds
Flax Seeds | Chia Seeds | Chia Pudding
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BURGERS | PANINI | WRAP v
Char-Grilled Wagyu Beef Burger (D) 110
Baby Gem | Beef Bacon | Beef Tomato | Grilled Onion

Gherkins | Monterey Jack Cheese | Brioche Bun

French Fries | Hickory Barbecue Sauce

Torta De Pescado “Fried Fish Sandwich” (D,N) 105
Battered Cod | Mexican Slaw | Guacamole

Aji Amarillo Mayonnaise | Lemon | Sweet Potato Fries

Brioche Bun

Spiced Chicken Wrap (D) 90
Spinach Tortilla | Tomato | Grilled Onion
Organic Quinoa Tabouleh | Garlic Sauce | French Fries

Portobello Mushroom Burger (V,N,D) 95
Rocket Leaves | Beef Tomato | Grilled Onion | Basil Pesto
Brioche Bun | French Fries

Avocado-Spinach Panini (V,H) 80
Grilled Sweet Onion | Smoked Sundried Tomato
Fried Yuka or Patacones

PIZZA AND PASTA

Pizza Margherita (V,D) 85
San Marzano Tomato sauce | Mozzarella Cheese | Fresh Basil
Extra Virgin Olive Oil

Mediterranean Pizza (V,D) 95
Basil Pesto | San Marzano Tomato Sauce
Artichokes | Feta Cheese | Greek Olives

Pepperoni Pizza (D) 95
Beef Pepperoni | San Marzano Tomato Sauce
Fresh Basil | Mozzarella Cheese

Spiced Chicken Pizza (D) 95
Spiced Chicken | San Marzano Tomato Sauce
Mozzarella Cheese | Pickled Red Onion | Coriander Leaves

Crab and Prawns Pizza (D,S) 110
San Marzano Tomato Sauce | Mozzarella Cheese

Chunks of Avocado

Pomodoro (D) 85

Spaghetti Pasta | San Marzano Tomato Sauce
Cherry Tomato | Grana Padano | Fresh Basil

Puy Lentil Bolognese (V,H) 85
Wholemeal Penne Pasta | San Marzano Tomato Sauce
Green Lentil | Non-Dairy Cheese | Chives

Bolognese (D) 100
Rigatoni Pasta | Basil | Grana Padano | Chives

Amatriciana (D) 95
Bucatini Pasta | San Marzano Tomato Sauce | Beef Bacon
Onion | Red Chili Flakes | Grana Padano | Chives

SEAFOOD AND MEAT
Char-Grilled Atlantic Lobster (D,S) 450
Cajun Spiced Corn on the Cob | Grilled Broccolini | Lemon

Pan Seared Salmon Fillet (D) 180
Wilted Kale | White and Red Quinoa | Broccolini
Coconut-Turmeric Sauce | Lemon

Fish and Chips (D) 125
Battered Cod | Fat Chips | Mushy Peas | Tartar Sauce
Malt Vinegar

Roasted Baby Chicken (D) 170
Lemon-Oregano Marinated Half Baby Chicken
Grilled Broccolini | Fried Yuca

Char-Grilled Wagyu Beef Flat Iron Steak (D) 190
“Patacones” Fried Green Plantain | Chimichurri
Aji Amarillo-Tomato Salsa

SIDES

“Patacones” Fried Green Plantain 35
Fried Yuca “Cassava” | French Fries | Sweet Potato
Fries | Mix Green Salad in Lemon Dressing

Truffle Parmesan French Fries (D) 40
Watermelon and Heirloom Tomato Side Salad
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Dishes indicated with (V) Suitable for Vegetarians, (N) Contains Nuts, (A) Contains Alcohol, (H) Healthy Option, (D) Dairy, (S) Shellfish, (0) Diabetic Friendly. Gluten Free items are available on request. All prices are in UAE Dirhams and inclusive of 7% Municipality Fees, 10% Service Charge and Value Added Tax




PESSERTS

Tiramisu Al Caramello Salato (D,N)
Savoiardi Cookies, Mascarpone Cream, Salted Caramel Chocolate Ganache

Pistachio Profiterole (D,N)
Madagascar Vanilla Gelato, Forest Berries Chutney, Warm Chocolate Sauce

Steamed Chocolate Cake (D,N)
Madagascar Vanilla Opalys Chocolate, Hazelnut Ice Cream

Semifreddo Alla Fragola (D,N)
Summer Strawberries, Coconut Meringue

Summer Bowl (D,N)
Frozen Yoghurt Cream, Watermelon Sorbet, Acacia Honey, Fresh Mango

Seasonal Fruit Platter (V)
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BEVERAGES
WORLY BREWS

Budweiser, Sol, Amstel light, Corona
Magners
Holsten Alcohol-free

PRAUGHT BEERS

Heineken / Peroni

COCKTAILS

Mai Tai
Rum, pineapple, orange, grenadine, lime

Plaj Colada
Rum, Pineapple, Coconut

Sangria
Red Wine, fresh fruit

Mojito
Rum, Fresh Mint, Fresh Lime, Sugar

Aperol Spritz
Prosecco, Aperol, Soda

Bull Frog
Gin, Vodka, Tequila, Rum, Blue Curagao and Red bull

MIGNATURES

SERVED WITH PREMIUM TONIC, SODA, GINGER ALE
Vodka Absolut Blue

Grey Goose

Rum Bacardi Superior

Rum Takamaka White

Gin Bombay Sapphire

Gin Tanquery

Scotch Whisky, Chivas 12 years

CHAMPAGNE

Laurent-Perrier, Brut NV, FRANCE

SPARKLING

Conti di Arco, ITALY

ROSE’

Merlot Rosé, Durbanville Hills, SOUTH AFRICA
Malbec Rosé, Argento, ARGENTINA
Marius Rosé, Michel Chapoutier, FRANCE

WHITE

Pinot Grigio, Corte Giara, ITALY
Chardonnay, Argento, ARGENTINA
Sauvignon Blanc, Monkey Bay, NEW ZEALAND

RED

Emotivo Montepulciano, ITALY
Shiraz, Argento, ARGENTINA
Lambrusco Rosso, Zonin, ITALY

GLASS
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55
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90
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58

HALF
38

79

79

65

69

79

111
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57

FULL
58
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BOTTLE
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BOTTLE
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MOCKTAILS

Ipanema
Fresh Passion Fruit, Lime Juice, Ginger Ale

Plaj Lemonade
Fresh Mint, Lemon Juice, Sugar Syrup

Beach Fruit Punch
Orange Juice, Lemon Juice,
Pineapple Juice, Honey, Mixed Fruit Purée

STILL WATER ~ smaALL
Local Water 19
Aqua Panna 26
SPARKLING WATER

San Pellegrino 26

CARBONATED PRINKS

Pepsi, Diet Pepsi, 7UP, Diet 7UP,
Mirinda, Club Soda, Tonic Water,
Ginger Ale, Bitter Lemon

ENERGY PRINKS

Red Bull / Red Bull Sugar Free
ORGANIC PRINKS
Big Tom Spiced Tomato Juice

Nai Ginger Lemongrass
Honey Green Tea

Nai Peach Mango Jasmine White Peony Tea 40

FRESH JUICE

Orange, Pineapple, Grapefruit,
Carrot, Green Apple, Watermelon

ICED DRINKS

Lemon, Peach Ice tea,
Iced Coffee

MILK SHAKES

Banana, Vanilla,
Strawberry or Chocolate (D,N)

HOT BEVERAGES
Coffee

Americano, Espresso, Turkish Coffee, Macchiato
Cappuccino, Café Latte, Double Espresso

Tea

English Breakfast, Earl Grey, Jusmine, Green, Chamomile,

Peppermint, Moroccan

Hot Chocolate (D)
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