
All prices are in AED and inclusive of 10% service charge, municipality fees and VAT at the prevailing rate

feel good good food 
traditional arabic &
indian cuisine
Chicken Biriyani        49 aed
Raita, Pickles, Poppadum’s

Butter Chicken        59  aed
Basmati Rice, Raita, Pickles, Poppadum’s

Fattoush Salad         39  aed 
Mixed Vegetable Salad Topped With Fried Bread and Pomegranate 
Molasses Dressing  

Hummus         18  aed
Homemade Hummus, Olive Oil, Warm Arabic Bread 

Shish Tawouk         45 aed
Served with Fries,  Arabic Bread, Garlic Sauce

Arabic Mixed Grill       85 aed
Shish Tawouk, Lamb Kofte, Beef Shashlik, Red Onion, Tomato & Coriander Salad,
Garlic Sauce, served with Fries,  Arabic Bread 

sides        15 aed
Roasted Baby Potatoes (v)
Herb Roasted Baby Potatoes
Mini Caprese Salad (v)
Fresh Mozzarella, Tomatoes, & Sweet Basil, seasoned with Salt & Olive Oil
Sautéed Broccoli with Roasted Almonds (v)
Sauteed Tender Stem Broccoli with Roasted Almonds (Contains Nuts)
Truffle and Parmesan Fries (v)
French Fries with Truffle & Parmesan
French Fries (v)
Plain Salted French Fries

dolci        15 aed
Tiramisu Classico (v)
Coffee Soaked Savoiardi Biscuit, Mascarpone Sauce, Cocoa Powder 

Crostata Al Limone (v)
Sicilian Glazed Lemon Tart, Raspberry Sorbet, Orange Tuile, Fresh Berries 

Gelati e Sorbetti - Choice of 2 Scoops (v)
Vanilla, Chocolate, Strawberry, Stracciatella, Caramel Praline

kids menu 3 courses 29 aed 
starter 
Insalata Caprese
Heirloom Tomatoes, Mozzarella, Basil & Olive Oil 

Crema Di Pomodoro
Cream of Tomato Soup & Croutons 

main course 
Orata Con Piselli E Pure Di Patate
Sea Bream, Mashed Potato & Green Peas

Crocchetta Di Pollo
Breaded Chicken, Tomato Mayo & Green Salad

Penne Pomodoro
Penne & Tomato Sauce, Parmesan Cheese

dessert 
Frutta E Gelato
Fruit Salad & Vanilla Ice Cream

Brownie Al Cioccolato
Chocolate Brownie, Vanilla Ice Cream & Warm Chocolate Sauce
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Peanuts Soya

Molluscs

Dairy

Lupin

Fish

SesameMustard

Eggs

Celery

Gluten

Nuts

Crustaceans

Sulfites

Please ask a team member for more information on menu 
item ingredients or any food allergies and intolerances you might have 

italian cuisine 
antipasti       39 aed
Burrata (v)
Burrata, Heirloom Tomatoes, Toasted Pine Seeds, Balsamic, Basil & Olive 

Bruschetta (v)
Fresh Cherry Tomatoes, Garlic Toasted Bread, Shallot, Artichoke, Fresh Basil, Olive Oil     

Crudo
Beef Ham, Rocket leaves, Parmesan Cheese 

Calamari Fritti 
Deep-fried Calamari, Garlic Sauce, Lemon

insalate      39 aed
Insalata Di Salmone Affumicato
Smoked Salmon, Mixed Greens, Citrus Segments, Orange Dressing

Chicken Caesar Salad
Grilled Chicken, Romaine Lettuce, Garlic Croutons, Parmigiano Reggiano Cheese, Lemon Juice, 
Olive Oil, Egg, Worcestershire Sauce, Anchovies, Dijon Mustard, Black Pepper

Caprese (v)
Fresh Buffalo Mozzarella, Heirloom Tomatoes, Balsamic Glaze, Olive Oil, Basil & Rocket 

secondi      59 aed
IL Salmone Scottato
Pan Seared Salmon, Green Pea Puree, Brocolini, Orange Segments, Almond Flakes

Pollo alla Milanese
Chicken Milanese, Rocket & Tomato Salad, Grana Padano

Lamb Burger di Agnello
Lamb Burger, Sautéed Mushroom, Caramelized Onion, Scamorza Cheese, Slaw & Fries 

Bistecca Minuto
Grilled Minute Sirloin Steak, French Fries, Grilled Mushroom, Vine Tomato, Salsa Verde

pizza       49 aed
Margherita (v)
Tomato Sauce, Fior Di Latte Mozzarella, Basil, Extra Virgin Olive Oil

Quattro Formaggi (v)
Mixed with four types of Cheese - Fontina, Gorgonzola, Mozzarella & Parmesan

Contadina
Tomato Sauce, Fior Di Latte Mozzarella, Capsicum, Onions, Beef Salami, Dry Chili

Diavola
Tomato Sauce, Fior Di Latte Mozzarella, Spicy Beef Salami

pasta       59 aed
Penne All’arrabbiata (V)
Penne Pasta, Spicy Tomato Sauce, Garlic, Fresh Chili Pepper, Parsley, Olive Oil

Ravioli Di Ricotta E Spinaci (V)
Ricotta & Spinach Ravioli in Sage Butter Sauce, Parmesan Fondue, Truffle Oil

Fettucine Alfredo
Fresh Homemade Pasta, Cream, Mushroom, Chicken, Parmigiano Reggiano Cheese

Penne Bolognese
Penne, Bolognese Sauce

Fusilloni Al Sugo E Mozarella Di Bufala (v)
Classic Tomato Sauce, Fusilloni, Buffalo Mozarella, Cherry Tomato, Basil, Parmesan
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