
V e g e t a b l e  p a k o r a s ,  c o c o n u t  c h u t n e y   ( V )

S h r i m p  f a l a f e l  t a n d o o r i  h o m o u s  ( S , N , S S )  
 
D u c k  b u n s  w i t h  a p p l e ,  s w e e t  v i n e g a r  &  c h i l i  d i p  ( G )

B u t t e r  c h i c k e n  c r u n c h y  w r a p ,  t a h i n i  p a r m e s a n  d r e s s i n g  ( G , D , S S )  
 
T i k k a ,  s p i c y  f r u i t  c h u t n e y  ( y o u r  c h o i c e )  
 
P a n e e r / c h i c k e n / s h r i m p  t i k k a s ,  a u t h e n t i c  p i t t a s  ( G , D , S )

C h e r r y  t o m a t o ,  s t r a w b e r r y ,  s h a n k l i s h  r a r e b i t ,  p o m e g r a n a t e  g l a z e  ( V , G , D )

P a r a t h a ,  h a l l o u m i  k a l e  c h a p l i  s l i d e r s ,  h a r i s s a  z a a t a r  l a b n e h  ( G , D )
 
D a w o o d  f o r k ,  l a b n e h ,  s u m a c  o n i o n s  &  p i n e  s e e d  ( D , N )

S h r i m p  m a l a b a r ,  p a n i  p u r i  &  m i n t  r a i t a  ( G , D , S )

C r u n c h y  d y n a m i t e  s h r i m p ,  h a r a  &  t a h i n i  d r e s s i n g  ( G , D , S , S S )  

S p r i n g  o n i o n  c h i c k e n  s h a w a r m a  t a c o s ,  c h i l i  g a r l i c  f l a k e s  &  a v o c a d o  d i p  ( G )

C r u n c h y  s p i c y  c h e e s e ,  b a s t a r m a  c h i p s ,  s u m a c  p e p p e r  d i p   ( G , D )
 
H a r e e ’ s  p i t a ,  m o u h a m a r a ,  z a a t a r  o i l   ( G , N , S S )

C r u n c h y  s h o r t  r i b s  s a m o s a ,  s m o k e d  h o r s e r a d i s h  t a m a r i n d  s a u c e  ( G , D )  

Discover a medley of taste with our 
finger food selections

P I C K  2  I T E M S :  A E D  8 5
P I C K  3  I T E M S :  A E D  1 1 5
P I C K  5  I T E M S :  A E D  1 5 5

A D D :  M A S A L A  F R I E S ,  Z A A T A R  A I O L I  ( G / E )        A E D  5 5  

D i s h e s  m a y  c o n t a i n  f o o d  a l l e r g e n ,  p l e a s e  i n f o r m  a  m e m b e r  o f  o u r  t e a m  i f  y o u
h a v e  a n y  f o o d  a l l e r g y .

D :  D a i r y    G : G l u t e n    S :  S h e l l f i s h    SS :  S e s a m e  S e e d    N :  N u t s    V :  V e g e t a r i a n



COCKTAILS
D E S E R T  S U N S E T
Tequila, lime juice, pomegranate,  and a touch of agave
sweetness.

S P I C E D  M A N G O  M O J I T O  
Spiced rum infused with ripe mango, fresh lime, and mint,
creating a tropical delight. 

A R A B I A N  N I G H T S
Vodka, rosewater, pomegranate, and a touch of lemon,
whisking you away to the magical world of Arabian nights. 

A P E R O L  S P R I T Z
A refreshing Italian aperitif, Aperol Spritz combines Aperol, 
Prosecco, and soda water.  

B E L L I N I
Prosecco and peach purée, an elegant brunch favorite 
with a sweet, fruity kick. 

T O M  C O L L I N S  
Gin, lemon juice, sugar, carbonated water over ice. Refreshingly tart,
garnished with lemon and cherry. 

C A I P I R I N H A  
cachaça, sugar, lime. Strong, sweet-and-sour, served on the rocks. 

M A I  T A I  
um, lime juice, orgeat syrup, and orange liqueur. Tropical,
colorful, and potent with sweet fruity flair. 

C A M P A R I  S O D A  
Campari and soda water over ice. Deep red, bitter taste,
garnished with an orange slice. 

B E S P O K E  C O C K T A I L S          A E D  6 9  

N E G R O N I  
Equal parts gin, Campari, sweet vermouth. Strong, bitter, and
complex. Served over ice with an orange peel garnish.

C L A S S I C  C O C K T A I L S          A E D  5 5  



WINE
Shirah Santa Carolina Vistaña, Chile                                              AED 40          AED 180
Riesling Chateau St. Michelle, Columbia Valey                                                      AED 270
Sauvignon Blanc The Fume, Murphy Goode                                                              AED 350 

W H I T E

Santa Carolina Vistaña Sauvignon Chile                                        AED 40          AED 180
Chianti Classico, CDO Castello di Gabbiano                                                      AED 270
Mouton Cadet, 'Réserve', Graves                                                                          AED 370

R E D

Santa Carolina Vistaña Cabernet Sauvignon Chile                       AED 40          AED 180  

R O S E

Prosecco Conte Fresco Cuvee Brut                                                AED 55          AED 245  
Taittinger Brut Reserve Champagne                                                                    AED 975 

S P A R K L I N G  

BEER
Heineken                                                                                          AED 50

D R A U G H T  

Budweiser                                                                                                                AED 35 
Heineken                                                                                                                  AED 35
Amstel light                                                                                                              AED 35 
Corona                                                                                                                    AED 40 

B O T T L E

SPIRIT
Bombay Sapphire               AED 35 
Tanqueray                           AED 40 
Hendricks                            AED 50 

G I N  
Bacardi Carta Blanca (Superior)      AED 38 
Bacardi Carta De Oro (Gold)           AED 42 
Bacardi 8yr                                        AED 52 

R U M  

Famous Grouse                  AED 35 
Jack Daniels                       AED 45 
Glen Livet 12yrs                  AED 55 
Glen Livet 15yrs                  AED 60
Glen Livet 18yrs                  AED 120

W H I S K E Y  
Absolut Blue                                      AED 38 
Grey Goose                                       AED 55 

V O D K A  

Patron Silver                                      AED 50 

T E Q U I L A  



MOCKTAILS
T A M A R I N D  G I N G E R  F I Z Z
Tangy tamarind, spicy ginger, and sparkling water unite for a
refreshing twist.

R O S E  &  P O M E G R A N A T E  C O O L E R  
A blend of floral rosewater and fruity pomegranate, visually
appealing and refreshingly complementary to fusion cuisine.

M A N G O  &  M I N T  L A S S I  
A twist on traditional Indian lassi, featuring ripe mangoes and fresh
mint for a creamy, refreshing delight tailored to Dubai's climate.

F R E S H  L E M O N  M I N T  
V I R G I N  P I N A  C O L A D A  
V I R G I N  M O J I T O  
V I R G I N  D A I Q U I R I  

W A T E R  
Aqua Panna AED 22 | AED 16 
San Pellegrino AED 26 | AED 18 

S O F T  D R I N K S                            A E D  2 2  
Coca Cola | Coca Cola Light | Fanta | Sprite | Sprite Light |
Ginger Ale | Soda Water | Tonic Water 

C H I L L E D  J U I C E                          A E D  2 8  
Pineapple | Orange | Cranberry | Mango | Apple 

B E S P O K E  M O C K T A I L S          A E D  3 5  

F R E S H  J U I C E                             A E D  3 2  
Pineapple | Orange | Watermelon 

C L A S S I C  M O C K T A I L S          A E D  3 0  

H O T  B E V E R A
COFFEE 100% ARABICA BY MOAK 

Single Espresso                                                    AED 22 
Double Espresso                                                   AED 25
Americano                                                            AED 25 
Cappuccino                                                         AED 28 
Latte                                                                     AED 28 
 
T E A  S E L E C T I O N  B Y  J A N A T           A E D  2 3  


