RAW & REFRESHED

Watermelon and Feta (G) (N) (*)| 75
Walnuts, cucumber, onion, balsamic vinaigrette

Burrata Caprese (V) (N) (D) (*) | AED 85
Mixed tomatoes, stone fruit, hazelnuts, baby rocket leaves

Authentik Greek Salad (D) | 75
Pomodori tomato, cucumber, little onions, green capsicum,
kalamata black olives, feta cheese

Poke Bowl (G) (D) (*)| 80
Japanese rice, nori, cucumber, scallions, edamame, wakame,

avocado, kimchi mayo

Sushi Grade Tuna | 90
Torched Atlantic Salmon | 95

Classic Caesar Salad (G) (D) | 75
Baby gem lettuce, sourdough croutons, shaved parmesan cheese,
boiled egg, anchovy, bacon bits

Grilled Chicken Breast | 90
Cajun Marinated Grilled Prawns | 95

Nicoise Salad (D) (*)| 80
Marinated tuna belly, ratte baby potatoes, boiled egg, anchovy,
olives, cherry tomatoes, green beans, citrus olive oil

Slow Poached Chicken Cranberry Salad (G) (D) (*) | 85
Mango, creamy halloumi cheese, pita croutons,

pomegranate dressing

Tuna Tartare Tostada (G) (D) | 70
Bluefin tuna, flour tortillas, cucumber, avocado,
citrus ponzu dressing

THE WARM-UP

Edamame (G)| 50
Fresh steamed soybeans, hoisin yuzu sauce

Prawns Skillet (S) (G) (D) | 85
Grilled halloumi, crumbled feta, lobster tomato sauce,

sourdough bread

Crispy Squid (G) (D) | 80
Tapioca and flour coating, charred lemon mayo

Grilled Octopus| 115
Little potatoes, black olives, beef sausage, Romesco sauce

Rock Shrimp Tempura (G) (S) (D) | 85
Sweet chili mayo, mango & coriander

BOWL & SOUL

Tom Yum Goong (G) (S) | 70
Prawn, galangal, lemongrass, straw mushroom,
coriander ,

Soup of the Day | 60
Please ask your server about today's chef's special

BETWEEN BREAD

Served with choice of regular or curly fries or small green salad

Classic Club Sandwich (G) (D) | 95
Pan-seared corn-fed chicken breast, smoked beef bacon,
egg, iceberg lettuce, cajun mayo on toasted white bread

Bao Bun (G) | 80
Slow soy braised short ribs, pickled onions, crispy carrot salad,
sesame seeds

The Cheeseburger (G) (D)| 105
Black angus beef patty, homemade dill pickles,
sharp cheddar cheese, beef bacon bits, soft potato bun

Crispy Fried Karaage Chicken Burger (G) (D) | 90
Tomato, lettuce, cheddar, burger sauce, soft potato bun

Earth Friendly Burger (G) (V) (D) | 95
Plant-based patty, vegan cheese, dill pickles,
sweet chili eggless mayo, spinach bun

WOK 'N' ROLL

Korean Spicy Chicken Bulgogi (G)| 135
Grilled chicken thigh, gochujang glaze, sesame seeds,
scallions, kimchi fried rice

Wok-Fried Udon Noodles (G) | 90
Thick wheat noodles tossed with seasonal vegetables, tofu,
shiitake mushrooms and garlic soy sauce

Chicken | 95
Beef| 105

Black Pepper Beef with Broccoli (G) | 140
Tender beef strips stir-fried with chinese broccoli, bell peppers,
cracked black pepper sauce, served with steamed jasmine rice

Thai Red Curry Prawns (G)| 120
Tiger prawns simmered in red curry with coconut milk,
bamboo shoots, thai basil, bell peppers, served with jasmine rice

(G) Gluten (D) Dairy (S) Shellfish (N) Nuts (V) Vegetarian (*) Subject to seasonal availability (H) Hydroponic
All produce is prepared in an area where allergens are present.
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.

FRIES SELECTION

Regular or Curly Fries | 35

Truffle & Parmesan (D) | 45

Cajun Spiced | 40

Loaded Fries with Chili Con Carne, Cheddar & Sour Cream (D) | 50

FLAT OUT DELICIOUS
(HAND-TOSSED DOUGH)

Grilled Zucchini, Cherry Tomatoes, Eggplant,
Kalamata Olives, Mascarpone, Fior di Latte,
Oregano 0il (V) (G) | 85

Cream Cheese, Smoked Salmon, Capers, Onions,
Baby Rocket (G) (D) | 95

San Marzano Tomatoes, Stracciatella, Basil Pesto (G) (D) (N) | 90

Mushrooms, Truffle Cream, Caramelized Onions, Parmesan,
Pecorino (G) (V) (D)| 95

THE BUTCHER'S BLOCK

Prime Rib Eye 250qg | 270
Corn-Fed Chicken Breast 180g | 155
Lamb Cutlets 180g| 170
Sea Bass Fillet 180g | 215
Salmon Fillet 180g | 215

All Choice of Fresh herb jus (G, D) or Dill butter sauce (D)

SELECTION OF SAUCES| 20

Green Peppercorn (G) (D)
Forest Mushroom (G) (D)
Café de Paris Butter (D)
Harissa Yogurt (D)

A BIT ON THE SIDE | 35

Hydroponic Mixed Leaf Salad (V) (H) (*)

Corn on the Cob with Feta & Romesco (V) (D)

Steak Fries, Cacio & Pepe (D)

Roasted vegetables, Balsamic, Olive Oil Dressing (V)
Green Asparagus, Piment d'Espelette Hollandaise (V)
Parmesan Mashed Potato (V) (D)

Jasmine Rice



