
A JOURNEY INTO THE GARDEN OF FOOD

Taste dishes made with the freshest, 
locally sourced ingredients, straight to 
your plate.

Our menu offers options 
sourced within a 50-mile 
radius, supporting local 
producers and farmers.

Whether you want something light or 
hearty, our healthy choices support 

your wellness goals.
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SELECTIONS



FIRST
BLOSSOMS

GARDEN
GREENS

MAINS IN BLOOM

SIDE BITES

FLORAL TREATS

ZERO WASTE CHARRED LEEK & 
BOK CHOY WITH GREEN TAHINI SAUCE

ROASTED RAINBOW CARROTS WITH DUKKAH, 
GARLIC YOGURT & MINT

FULLY LOADED BAKED SWEET POTATO WITH 
CURRY LEAVES, CORIANDER LABNEH 

& PICKLED CHILIES

WAX BEANS, RADISH, SAJE LOOSE 
& CREAMED YUZU TOFU

BEEF ANTICUCHOS WITH SMOKED BASIL CHIMICHURRI
OR

OR

OR

OR

50 MILES

SEAFOOD

VEGETARIAN
GLUTEN

DAIRY

NUTS

ALCOHOL

OR

ZERO WASTE RAVIOLIS WITH CORN CARBONARA & BREAD PUREE STUFFING

MISO BUTTER LOCAL SALMON

SLOW COOKED BABY CHICKEN A LA BRASA 

TRUFFLE HONEY MUSTARD GRILLED LAMB CHOPS

OVEN ROASTED CAULIFLOWER STEAK WITH RED CABBAGE PUREE

NUTELLA MOUSSE, WILD BERRIES, OREO SOIL & GREEN SPONGE

SEMOLINA CAKE PUDDING WITH VANILLA ICE CREAM

ACAI PANNA COTTA WITH FERMENTED BLACKBERRIES 
& COOKIE CRUMBLE

GREEN PRAWN CEVICHE WITH CORN TOSTADA 
WITH PEACH & MELON SALSA

BLUE MUSSELS WITH WHITE WINE & GARLIC SAUCE

CORN & CHEESE EMPANADAS WITH SALSA OLIVADA

LEMON PEPPER CHICKEN WINGS WITH CORIANDER DIP

STUFFED LOCAL TOMATO WITH EMIRATI BURRATA 

BLOSSOM FRESH MIX
KALE, ARUGULA, QUINOA, APPLES, AVOCADO, POMEGRANATE, 
BROCCOLI, CHERRY TOMATOES, ROASTED SWEET POTATOES, 

MINT & BALSAMIC DRESSING

LOCAL HARVEST ZESTY SALMON AND GREENS
SALMON, BELL PEPPER, BOK CHOY, BASIL, CURLY KALE, 
CUCUMBER, CANDY TOMATOES, PICKLED MUSHROOMS, 

TOMATO & LIME DRESSING

THE BUTCHER SALAD
MIXED GREENS, GRILLED STEAK, CAULIFLOWER RICE, CARROTS, 
GINGER, RED CHILI PEPPER, CASHEWS, SESAME SEEDS, SPRING 

ONIONS, CILANTRO & HOISIN DRESSING

WASABI CITRUS GREENS
MIXED GREENS, CABBAGE, RICE NOODLES, CARROTS, CILANTRO, 

SESAME SEEDS, PEANUTS, PICKLED GINGER, 
EDAMAME & WASABI DRESSING

SMOKED CORN RIBS WITH LIME & PAPRIKA

ZEN GARDEN SHRIMP SALAD
CHINESE CABBAGE, PURPLE CABBAGE, MIXED GREENS, GRILLED 

SHRIMP, SOBA NOODLES, AVOCADO, CARROTS, PEANUTS, 
TOGARASHI & YUZU DRESSING



HEINEKEN BOTTLE

AMSTEL BOTTLE

HEINEKEN 0.0

ABSOLUT VODKA

TANQUERAY GIN

JW RED LABEL

HAVANA CLUB 3YRS RUM

FANTA

COKE

DIET COKE

SPRITE

BLOSSOM HILL, SAUVIGNON 

BLANC (CALIFORNIA)

BLOSSOM HILL MERLOT 

(CALIFORNIA)

BLOSSOM HILL WHITE ZINFANDEL  

ROSE (CALIFORNIA)

COCKTAILS

BOTANIST
CUP 

ALL OUR COCKTAILS CONTAIN 0 REFINED SUGARS 

BEERS SPIRITS WINES SOFT 
DRINKS

TANQUERAY GIN, 
ELDERFLOWER, 
KAFFIR LIME 
LEAF, VANILLA, 
APPLE JUICE & 
LEMON JUICE

CUBAN
MARIGOLD 

HAVANA RUM, 
MANGO PUREE, 
ALMOND SYRUP, 
LIME JUICE, 
LEMONGRASS 
& SODA

ŞEREFE
ANISE

YENI RAKI, 
BASIL LEAF,  
BLACKBERRY, 
YUZU PUREE & 
LEMON JUICE

BERRY
BLOSSOM

POMEGRANATE, LYCHEE 
PUREE, RASPBERRY, LEMON 
JUICE, MINT LEAF & SODA

SPRING 
MEADOW 

LEMONGRASS, GREEN 
APPLE, GINGER, 
ROSEMARY, LEMON 
& GINGER ALE

FREE SPIRITED DRINKS
PERFECT BLEND FOR THOSE SEEKING A 

NON-ALCOHOLIC REFRESHMENT WITH 0 REFINED SUGARS



BACK PAGE (POSTER)

EVERY SATURDAY
1PM - 4PM

IN

SOFT PACKAGE - AED 299

HOUSE PACKAGE - AED 399

BUBBLY PACKAGE - AED 499

KIDS UNDER 12 YEARS - AED 99

A JOURNEY INTO THE GARDEN OF FOOD


