ALL DAY
Breakfast
MENTU

From 8:00 to 16:00

Avocado On Sourdough Toast (V.N. D) 55
Avocado, Cottage Cheese, Pecan, Locally Sourced Tomatoes

Kcal: 558 | Fat: 7g | Carb: 33g | Protein: 23g

Add Poached Free-Range Eggs AED 15

Mixed Berries Yoghurt Bowl (v GF, D) 55
Greek Yoghurt, Lavender Infused, Local Ajman Honey
Kcal: 203 | Fat: 1g | Carb: 29g | Protein: 19g

Agai Bowl (VG,N) 60
Homemade Granola, Strawberry, Cacao Nibs, Freeze-Dried Raspberry, Banana
Kcal: 561 | Fat: 6g | Carb: 95g | Protein: 15g

Agave Cinnamon French Toast (V. D) 60
Raspberries, Whipped Mascarpone
Kcal: 473 | Fat: 6g | Carb: 85g | Protein: 7g

Blueberry & Ricotta Pancakes (V. D) 60
Spiced Maple Syrup
Kcal: 650 | Fat: 7g | Carb: 127g | Protein: 23g

Scrambled Free Range Eggs On Sourdough Toast (E.D) 65
Sautéed Field Mushrooms, Locally Sourced Grilled Tomatoes
Kcal: 370 | Fat: 22g | Carb: 26g | Protein: 20g

Fika Keto Breakfast (GF, N, D) 75
Two Free Range Eggs, Grilled Halloumi, Mashed Avocado, Veal Bacon, Pine Seeds
Kcal: 571 | Fat: 15g | Carb: 12g | Protein: 33g

Add On Tenderloin Fillet Of 80g Kcal 121 | AED 50

Smoked Salmon Benedict ® 75

Free Range Poached Eggs, Tarragon Hollandaise, Baby Spinach, Lemon Oil
Kcal: 535 | Fat: 14g | Carb: 18g | Protein: 34g

Chicken & Avocado Wrap ® 75
Honey-Lime Chicken, Persian Feta, Avocado, Baby Spinach, Red Onion

Breakfast Add On
Sliced Avocado (V.GEN) 25

Hazelnuts, Olive Oil
Kcal: 420 | Fat: 38g | Carb: 19g | Protein: 8g

Grilled Field Mushrooms (V, GE, D) 25
Thyme, Persian Feta, Olive Oil
Kcal: 230 | Fat: 16g | Carb: 85g | Protein: 7g

Scottish Smoked Salmon (GF, D) 30
Capers, Sour Cream
Kcal: 470 | Fat: 12g | Carb: 11g | Protein: 13g

Viennoiserie (N, D, E) 45
Selection of Freshly Baked Breakfast Pastries

*** AED 75 Supplement Charges For HB | ® Certified Sustainable | i Filtered Water

(A) Contains Alcohol (V) Vegetarian (VG) Vegan (SE) Sesame (SF) Shellfish (D) Dairy (E) Eggs (S) Soy

(R) Raw Food (GF) Gluten Free () Nuts

All Prices Are In UAE Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax. Please Inform Us Of Any
Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing Suitable Foods Or Prepare A Dish That
Meets Your Specific Requirements.



Salads & Antipasti

Available from 12:00

Bruschetta Primavera (G D)
Ricotta Cheese, Pesto, Burrata, Tomato Confit

Green Bowl (N5, VG)
Kale Leaves, Baby Spinach, Avocado, Edamame, Broccolini,
Pickled Red Onion, Pumpkin Seed

Tartare Di Tonno (G, D, R, SF)
Tuna Tartare, Tomato, Bread Croutons, Tomato Juice

Insalata Di Carciofi ™
Artichoke Salad, Rocket, Spinach, Parmesan Cheese, Balsamic Dressing

Parmigiana Di Melanzane (G.D.V)
Eggplants Slices, Buffalo Mozzarella, San Marzano Tomatoes, Parmesan, Basil

Burrata Di Andria (V.D)
Locally Sourced Burrata, Organic Tomatoes, Oregano, Basil Oil

Paleo Roast Chicken Salad (N, GF)

Honey-Lemon Chicken, Avocado, Toasted Sunflower Seeds, French Beans,
Sage, Macadamia, Lime Dressing

Fritto Misto (G, D, SF)
Fried Squid Ring, Fried Baby Shrimp, Zucchini Tempura Lime, Citrus Mayo

Carpaccio Di Manzo ®.E R)

Thin Sliced Beef Tenderloin, Truffle Dressing, Parmesan, Rocket Salad
@ Tartare Di Salmone % D,G, R, SF)

Salmon Tartare, Citrus Dressing, Yogurt Sauce

Grilled Prawn Salad ®.sp)
Baby Gem, Pomelo, Green Apple, Pecan, Apple Cider Vinaigrette

Pasta / Rice

Ravioli Ricotta e Spinaci ® G E)
Tomato Sauce, Parmesan Cream, Basil

Paccheri Cacio e Pepe G.E D)
Homemade Paccheri, Pecorino Cream, Black Pepper

Fettuccine Bolognese ®.E)
Homemade Fettuccine, Bolognese Sauce, Parmesan Cream

Linguine Al Pesto Gamberi e Burrata (G, SEN)
Homemade Linguine, Pesto Sauce, Prawns, Burrata

Risotto Con Funghi Misti e Tartufo Nero (V, G, D) =
Risotto With Seasonal Wild Mushrooms, Black Truffle

Tagliolini Al Tartufo (&, D, V) **

Homemade Tagliolini, Black Truffle, Butter, Parmesan, Chives

Tagliatelle Ai Frutti Di Mare (G, SE E) **

Homemade Tagliatelle, Mussels, Clams, Prawns, Cuttle Fish Ragout

Pizza

Margherita ®.V)

Tomato Sauce, Mozzarella, Basil

Burrata .G
Tomato Sauce, Burrata, Anchovies, Carnival Tomatoes, Basil

Diavola ®)
Tomato Sauce, Beef Spianata, Mozzarella

Quattro Formaggi @G, V)
Mozzarella, Parmesan, Gorgonzola, Provola

Al Tartufo ®.G, V)
Black Winter Truffle, Mozzarella, Chives
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Secondi

Pollo Arrosto Al Rosmarino (GF) 140
Grilled Corn-fed Chicken, Sautéed Broccolini, Rosemary Mashed Potato

Tagliata Di Manzo ®) *** 160
Seared Wagyu Striploin, Rocket Salad, Cherry Tomatoes, Parmesan

Cotoletta Alla Milanese Di Pollo ® B 165
Breaded Chicken Cutlet, Rocket Salad, Tomatoes, Citrus Mayo

Filetto Di Tonno (SEN) 180

Tuna Steak, Eggplant Caponata, Smoked Capsicum Sauce

Branzino Primavera (& 180
Grilled Seabass, Zucchini, Tomato Gratin

Salmone Grigliato (D) 180
Grilled Salmon, Asparagus, Sundried Tomato

Sides

Insalata Di Pomodoro (V&) 40
Heirloom Tomatoes Salad, Fresh Herbs

Broccolini Saltati ™ 40
Sautéed Broccolini

Insalata Della Casa (v, D) 40

Baby Gem Lettuce, Heirloom Tomatoes, Red Endives,
Aged Cheese, Raspberry, Lemon Dressing

Purée Di Patate 40
Mashed Potato

Patate Fritte 40
French Fries

Patatina Di Patate Dolci 40
Sweet Potato Fries

Asparagi Grigliati 40
Grilled Asparagus

Desserts

Selezione Di Gelati (V.9 45
Selection of Ice Cream and Sorbet

Affogato Al Caffe ™ 50

Vanilla Ice Cream, Espresso Shot

Tiramisu O.E, G 65
Lady Finger Biscuit, Mascarpone, Espresso Coffee
Amalfi Lemon ®.N.E) 65

Lemon Emulsion, Mojito, Lemon Confit

Profiteroles .G N) 65
Choux, Vanilla Ice Cream, Chocolate

Selezione Di Frutta (VG,GF) 65
Selection of Seasonal Fruits

ent Charges For HB | ® Certified Sustainable | {0 Filtered Water

0l (V) Vegetarian (VG) Vegan (SE) Sesame (SF) Shellfish (D) Dairy (E) Eggs (8) Soy

Gluten Free () Nuts
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