
POOL  
BAR
menu

TO  START
WATERMELON AND FETA 
[V] [D] [N] [*]
Walnuts, Cucumber, Onion 
and Balsamic Vinaigrette

BURRATA CAPRESE [V] [N] [D] [*]
Aged Balsamic, Mixed Tomatoes, 
Stone Fruit, Hazelnuts 
and Baby Rocket Leaves 

CLASSIC CAESAR SALAD [G] [D]
Baby Gem Lettuce, 
Sourdough Croutons, 
Shaved Parmesan Cheese, 
Boiled Egg, Anchovy, Bacon Bits 
 

Like a Greek [V]
Pomodori Tomato, Cucumber, 
Little Onions, Green Capsicum, 
Kalamata Black Olives, 
and Feta Cheese 

TO  SHARE
Tempura Vegetables [V] [G]
Soy Dressing  

Vegetable Crudités [G]
Avocado Hummus

Nachos Guacamole [V] [G] [D] 
Melted Cheddar Cheese, 
Sour Cream, Guacamole 
and Jalapeño Peppers 
 

A Taste of Arabia [G] [N] [D]
Kibbeh, Rokakat Cheese Rolls, 
Spinach Fatayer, Lamb Sambousek 
and Tartare Sauce 

Crispy Prawns [G] [D]
Sweet Chili , Mango and Coriander 

B I G  B I T ES
CLASSIC Club Sandwich [G] [D]
Pan Seared Corn-Fed Chicken Breast, 
Smoked Beef Bacon, Egg, 
Iceberg Lettuce
Cajun Mayo on Toasted White Bread

The Cheeseburger [G] [D]
Black Angus Beef Patty, 
Homemade Dill Pickles, Tomatoes 
Sharp Cheddar Cheese, Lettuce
Beef Bacon Bits on a Soft Potato Bun 

Crispy Chicken 
KARAAGE Burger [G] [D]
Tomato, Lettuce, Cheddar Cheese, 
our Burger Sauce on Soft Potato Bun 

Earth-Friendly Burger [G] [V] [D]
Plant-Based Patty, Vegan Cheese, 
Homemade Dill Pickles and
Sweet Chili Eggless Mayo 

FROM THE  OV EN  –  F LATBREADS
Grilled Zucchini, Cherry Tomatoes,
Eggplant, Kalamata Olives, 
Mascarpone, 
Fior de Latte and Oregano [V] [G]

Cream Cheese, Smoked Salmon,
Capers, Little Onions,
Baby Rocket Leaves [G] [D]

San Marzano Tomatoes Confit, 
Stracciatella 
and Fresh Basil Pesto [G] [N] [D] 

Greek-Style Chicken Skewer [G] [D]
Pita Bread, Tomato, Crispy Potato
and Tzatziki Sauce   
 

Rigatoni Burratina [G] [N] [D] [*]
San Marzano Tomato Sauce, 
Fresh Basil  
Parmesan Cheese and Burrata

75

95

105

90

95

85

Hooked & Fried [G] [D]
Battered Codfish, 
Thick Fries 
with Classic Tartare Sauce

120

Atlantic Salmon [G] [D] 
Grilled with Teriyaki Sauce, 
Jasmine Rice 
and Edamame Asian Slaw

215

130

85

95

Mushrooms, Tru�e Cream,
Caramelized Onions, 
Shaved Parmesan
and Pecorino Cheese [V] [G] [D]

95

90

85

75

75

80Poke Bowl [G] [D] [*]
Japanese Rice, Nori, Cucumber, 
Scallions, Edamame, Wakame and 
Avocado
Choice of your dressing, kimchi mayo  
or citrus-soya dressing 

65

65

65

Tuna Tartare Tostada [G] [D] 
Fresh Tuna, Flour Torti l las, 
Avocado, Cucumber and 
Citrus Ponzu Dressing 
 

70

Bao Bun [G]  
Slow Soy-Braised Short Ribs, 
Pickled Onions, Crispy Carrot Salad 
and Sesame Seeds 
 

80

Crispy Fried Chicken [G]  
Kimchi and Homemade Korean 
Barbecue Sauce 
 

80

Crispy Squid [G] [D]  
Tapioca and Flour Coating, 
Charred Lemon Mayo 
 

80

65

85

(N) Nuts, (G) Gluten, (D) Dairy, (S) Shellfish, (V) Suitable for Vegetarians, (H) Hydroponic (*) Subject to seasonal availabil ity. 
All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary requirements

who may wish to know about the ingredients used, please ask a member of the Management Team.
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.

FR I ES  S E LECT I ON
Regular or Curly 

Add Sushi-Grade Tuna
Add Torched Atlantic Salmon

90

95

Tru�e and Parmesan 

Cajun Spiced 

Loaded Fries 
with Chilly Corn Carne, 
Melted Cheddar and Sour Cream 

45

35

40

50

Add Gril led Chicken Breast 
Add Cajun Marinated 
Gril led Prawns

90

95

Add Chili Con Carne 75


