
All prices are in AED inclusive of 10% service charge and 7% municipal fee and 5% VAT
If you have any concerns regarding food allergies, please ask Your Server ® prior to ordering.

Menu Designations:      Vegetarian        Nuts          Dairy        Gluten        egg   

APPETIZERS HOT & COLD

Lentil Soup      	 22
Arabic lentil soup, crispy bread croutons, lemon, cumin

Mixed Berries Salad  	 29
Mixed leaves, cherry tomato, mixed berries, asparagus, roasted walnut, miso dressing  

Greek Salad    	 29
Romaine lettuce, tomato, green capsicum, cucumber, kalamata olives, feta cheese,
dry oregano served with lemon vinaigrette

Caesar Salad  	 29
Crisp romaine hearts, parmesan shavings, croutons, crispy beef bacon, caesar dressing 

You can upgrade your salad with:

Grilled Chicken Breast 	 12
Grilled Shrimp 	 15

Kale Salad   	 29
Kale, chickpeas, avocado, goat cheese, sweet corn, roasted almond, lemon dressing 

Falafel Platter  	 21
Fried falafel, sliced cucumber, sliced tomato, tahini, mixed pickles, Arabic bread

Chilled Arabic Mezzeh Sampler  	 32
Selection of hummus, tabbouleh, babaghanoush, moutabel, vine leaves, olives, mixed pickle 
and Arabic bread

•	 Any Individual Mezzeh	 24

Spinach Quinoa Salad 	 29
Chopped spinach, chopped cucumber, chopped tomato, quinoa, pomegranate seed,
lemon dressing 

Duo Beetroot with Shankleesh  	 29 
Cooked beetroot, cherry tomato, shankleesh, pomegranate sauce         

Chicken Yakitori Skewer 	 34
Chicken yakitori served with saza, achara pickle, shoyu dipping and lime

Quesadilla  	 34
Mixed cheddar cheese, pico degallo, served with sour cream and chipotle mayo, 
tortilla bread 

•	 Additional Chicken	 10 

Beef Bulgogi  	 39
Sautéed beef tenderloin, bulgogi sauce, gayoza crispy sheet, spring onion, lime  

Truffle Fries   	 28                                                                  
Fries, parmesan cheese and truffle oil

Popcorn Prawn Tempura 	 39
Fried prawn tempura served with spicy mayo

Hot Arabic Mezzeh Sampler   	 32
Selection of meat and cheese sambousek, spinach fatayer, kibbeh with tahini sauce	

•	 Any Individual Mezzeh 	 26

Feta and Watermelon Skewers   	 35
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SANDWICHES

Club Sandwich    	 45
Toasted triple-decker, roasted chicken breast, egg, tomato, lettuce, turkey bacon,
coleslaw served with French fries

The Cheezy Angus Burger   	 49
Angus beef, caramelized onion, matured cheddar, lettuce, cucumber pickle, 
garlic sauce and Parmesan fries

Chicken Sando  	 46
Tonkatsu fried chicken breast, cheddar cheese, jalapeno, chipotle mayo, parmesan fries  

“Pommery” Tenderloin Steak Sandwich  	 49
Sliced beef, Rocca leaves, sautéed mushrooms, onion & capsicum, soft french baguette
and whole grain mustard mayo sauce

Shish Tawook Sandwich    	 35
Grilled chicken breast, garlic sauce, coleslaw, cucumber pickles, French Fries, 
Arabic bread served with mixed pickles

Chicken Shawarma Wrap   	 32
Grilled chicken, cucumber pickle, French fries, garlic sauce, saj bread, serving 
with garlic sauce and pickles 

PASTA

Spaghetti Bolognese   
Spaghetti pasta prepared in bolognese sauce, parmesan cheese with fresh basil	 45

Penne Arrabiata     
Penne pasta prepared in rich tomato sauce, chili flakes, garlic, parmesan cheese,

fresh basil	 39

Spinach Ricotta Tortellini      	 45
Stuffed tortellini with ricotta, cream sauce, truffle oil, pesto	

Feta Tomato Pasta      	 42
Baked cherry tomato, feta cheese, penne pasta, herbs 
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THE ART OF JOSPER

Grilled Boneless Mediterranean Chicken    	 45
Served with fries and garlic paste

Chicken Wings    	 34
Grilled marinated chicken wings, served with BBQ sauce, celery stick 
and blue cheese sauce. 

Lamb Tikka    	 44
Grilled marinated lamb cubes served with grilled vegetables and fries

Kobedeh   	 42
Grilled Iranian Kofta served with saffron rice and grilled vegetable   

Arayes  	 40
Grilled Arabic pita bread stuffed with minced meat, drizzled molasses, fries    

Grilled Tawook Platter   	 45
Grilled chicken cubes in yoghurt marinade, grilled vegetable served 
with French fries and garlic paste   	

Mixed Grill   	 55
Lamb tikka, chicken shish tawook and lamb kofta

Grilled Lamb Rack   	 75
Grilled marinated lamb rack, bewaz salad, French fries, BBQ sauce

BRICK OVEN PIZZAS

Our pizzas are specially made to your order using the best of seasonal ingredients 
and house-made sauces

Margherita   	  40
Mozzarella, crushed tomato sauce and Italian sweet basil

Vegetarian   	  43
Mushrooms, onions, capsicum, olives and sliced tomatoes

Rocca Bresaola   	  47
Thinly sliced air-dried beef, rocca salad and vine-ripened tomatoes

Roasted Wild Mushrooms   	  56
Parmesan cheese, truffle oil and pine nuts 
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MAIN COURSE

Chicken Franko  	 45
Pan seared breaded chicken, Franko chives lemon sauce, mashed potato, sautéed asparagus

Cajun-Spiced Striploin Steak    	 57
Served with celeriac puree roasted vegetables, truffle fries and veal jus

Teriyaki Salmon 	 69
Marinated teriyaki salmon, sautéed spinach leaves, asparagus, teriyaki sauce 
served with green salad 	

Fish and Chips    	 59
Fried tempura fish, tartar sauce, mashed peas, potato wedges

Oven-Roasted Jumbo Prawn   	 72
Garlic marinated prawn, fries, garlic sauce

Murg Makhani   	 46
Tandoor chicken marinated and cooked in a rich tomato gravy, basmati rice,
Chutney and raita	

Grilled Seafood Platter   	 94
Salmon, prawns, squid, mussels, calamari – French fries, mesclun mix salad & roasted garlic sauce	

Biryani 
Flavoured basmati rice, crispy fried onions, chutney, raita, poppadum
 

Vegetable 	 39
Lamb 	 47
Chicken 	 43

SWEET TEMPTATIONS

Strawberry Cheesecake    	 26
Serving with vanilla whipping cream  

White Chocolate Cream Brulee    	 26
Caramelized sugar, Madagascar vanilla bean cream quenelle, fresh mix berries 

Baklawa    	 26
Pistachio praline, vanilla ice cream, rose essence glaze

Dates and Toffee Pudding    	 27
Toffee sauce, whipped cream, caramelized banana

Churros    	 26
Fried-dough pastry, coated in sugar, chocolate nutella, salted caramel 

Fruit Platter  	 29

Ice Cream     	 14 /per scoop
Homemade gelato – choose your flavor ask your server!


