
LUNCH
Lunch is Served From 12:30pm - 3:30pm

 
 

 

 

 

APPETIZERS
SOUP OF THE DAY
TRADITIONAL LENTIL SOUP (V) 
Lemon, Crispy Pita Bread

CRISPY CALAMARI
Chipotle Lime Emulsion

GOAT CHEESE SALAD (D, N, V) 
Avocado, Rocket Leaves, Walnut, 
Raspberry Dressing 

60

75

75

PLAIN CAESAR SALAD (D, E)
WITH CHICKEN 
WITH PRAWN (SF)

65
75
85

SINGAPORE “POH PIA TOD” (S,V)
Spring-Roll, Plum and Sweet Chili Sauce

ZAFRANI MURG TIKKA (D)
Tandoori Chicken Tikka, Coriander Seeds, Mint, Lime

JINGA ANGARE (D, SF)
Tandoor Prawn, Lime, Coriander

HUMMUS (SE, V, VG)
Silky Chickpeas With Tahini

MOUTABEL (SE, V, VG)
Roasted Eggplant With Tahina Sauce, Pomegranate

FATTOUSH (V, VG)
Pomegranate Molasses, Crispy Arabic Bread

FRIED SHRIMP PANKO TOAST (SE, SF, S) 
Served with Plum and Sweet Chili Sauce 

60

75

105

55

55

55

75

MARGHERITA PIZZA (D, V)
Basil, Vine Ripened Tomato, Mozzarella Cheese

WILD MUSHROOM FLAT BREAD (D, V) 
Rucola, Feta, Balsamic, Sun-Dried Tomato

PEPPERONI PIZZA (D)
Mozzarella, Beef Pepperoni

STONE OVEN PIZZA 
80

70

95

60

FROM THE GRILL
ATLANTIC SALMON HB + AED 30

MEDITERRANEAN SEABASS HB + AED 30

AUSTRALIAN ANGUS RIB EYE 220g HB + AED 30

  

  

 

155
170

205

TRADITIONAL NORTH INDIAN
All Dishes Served With Basmati Rice And Naan Bread

VEGETABLE KADAI  (D, V) 
Paneer, Tomato, Capsicum, Fresh Ground Spices 

MURGH DUM BIRYANI (D, N)
Marinated Chicken, Pulao Rice, Cashew Nuts, Rose

BUTTER CHICKEN (D, N)
Tandoori Chicken, Tomato-Based Gravy, 
Fenugreek Leaves

GOAN PRAWN CURRY (SF)
Tender Coconut, Kokum, Curry Leaves 

90

105

115

125

KAO PAD THAI STYLE FRIED RICE 
With Vegetable (V, SE)
With Chicken (SE)     

STIR FRIED BEEF NOODLES (SE, E) 
Rice noodles, Beef, Bean Sprout, Chinese Chives, 
Kailan, Beaten Egg 

SWEET AND SOUR CHICKEN (SE)
TOFU (S, SE)
PRAWNS (SF, SE)
Peppers, Pineapple, Tomato 

ASIAN  SELECTION

75
85

105

95
85

105

DESSERTS
WHITE CHOCOLATE MANDARINE CAKE (D) 
Fruit Coulis, Fresh Berries
GRANNY SMITH CRUMBLE (D)
Vanilla Bean Ice Cream

SELECTION OF INTERNATIONAL CHEESE (D, N)
Truffle Honey, Quince, Grapes

MALAI KULFI (D, N) 
Mango, Passion Fruit, Basil Seed

SEASONAL FRUITS WITH BERRIES (GF)PASTA
PENNE ALLA NORMA (D, V)
Eggplant, Tomato, Smoke Ricotta Cheese

LINGUINE PRAWNS (SF) 
Rocket, Chilli ,Garlic

SPAGHETTI BOLOGNESE (D)
Grana Padano Cheese, Rosemary

85

125

105

 

GREEK SALAD (D, V)
Marinated Feta, Cherry Tomatoes, Peppers, 
Cucumber, Red Onion, Kalamata Olives 

75

( ) SIGNATURE DISH  (A) ALCOHOL  (N) NUTS  (SF) SHELLFISH  (GF) GLUTEN FREE (VG) VEGAN  (V) VEGETERIAN  (S) Soy
 (E) Egg  (SE) Seasame  (D) Dairy  (HB) HALFBOARD SUPPLEMENT

 All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and tax. 
Please highlight any specific food allergies or intolerance to our colleagues before ordering

50

50

60

55

55


