
(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SOY - (SE) SESAME - (SF) SEAFOOD - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE SUBJECT TO 7% MUNICIPALITY FEES AND 5% VAT

L IGHT BITES & SALADSLIGHT BITES & SALADS

ARTISAN SANDWICHESARTISAN SANDWICHES

TERRACE MENUTERRACE MENU

Z E A  G U ACA MO L E  Z E A  G U ACA MO L E  ( V )( V )   –  A E D  9 5 A E D  9 5
Lime, Coriander, Jalapeños, Olive Oil, Tortilla Chips   

H A M AC H I  T I R A D I TO  H A M AC H I  T I R A D I TO  ( S F )( S F )   –  A E D  1 3 0 A E D  1 3 0
Aji Amarillo Ponzu, Scallions, Truffles

E DA M A M EE DA M A M E  ( V ) ( V )   –  A E D  5 5   A E D  5 5  //   6 06 0
Sea Salt / Aji Panca Glaze

C R I S P Y  CA L A M A R IC R I S P Y  CA L A M A R I   ( S F )( S F )   –   A E D  8 5A E D  8 5
Baby Squid, Smoked Paprika & Lemon Aioli

C RO Q U E TAS  D E  P O L LOC RO Q U E TAS  D E  P O L LO   ( D , G )( D , G )   –   A E D  6 5A E D  6 5
Chicken Croquettes, Aji Amarillo Mayo, Mornay Sauce 

C R I S P Y  S H I I TA K E  SA L A DC R I S P Y  S H I I TA K E  SA L A D   ( D , G ,V )( D , G ,V )   –   A E D  7 5A E D  7 5
Baby Leaves, Shiitake Mushrooms, Sesame Citrus Dressing 

C R I S P Y  K A L E  Q U I N OA  P E A R  SA L A DC R I S P Y  K A L E  Q U I N OA  P E A R  SA L A D   ( D , N , S ,V )( D , N , S ,V )  –   A E D  8 5A E D  8 5
Walnuts, Pickled Onions, Parmesan, Pear & Soya Dressing   

G R I L L E D  C H I C K E N  SA L A DG R I L L E D  C H I C K E N  SA L A D   ( D , G )( D , G )   –   A E D  9 9A E D  9 9
Avocado, Baby Gem, Soft-Boiled Eggs, Parmesan Dressing, Lemon, Focaccia  

AVO CA D O  TA RT I N EAVO CA D O  TA RT I N E  ( D , G ,V ) ( D , G ,V )   –   A E D  7 5A E D  7 5
Hass Avocado, Poached Egg, Feta Cheese, Pomegranate, Chilli, Focaccia Bread

WAG Y U  B E E F  S L I D E RWAG Y U  B E E F  S L I D E R  ( D , G ) ( D , G )   –  A E D  9 5A E D  9 5
Mini Wagyu Sliders, Manchego Cheese, House Sauce, Lettuce, Pickles, Fries

C H I C K E N  S L I D E RC H I C K E N  S L I D E R   ( D , G )( D , G )   –  A E D  8 5A E D  8 5
Brioche Bun, Grilled Chicken Thigh, Rocoto Mayo, Pickled Slaw, Fries  Quinoa

Q U I N OA  Q U I N OA  &&  B L AC K  B E A N  S L I D E R B L AC K  B E A N  S L I D E R  ( D , G ,V )   ( D , G ,V )  –   A E D  7 0A E D  7 0
Brioche Bun, Tahini Yoghurt, Aji Verde, Lettuce, Tomato, Fries  



(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SOY - (SE) SESAME - (SF) SEAFOOD - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE SUBJECT TO 7% MUNICIPALITY FEES AND 5% VAT

FROM THE GRILLFROM THE GRILL

SIGNATURSIGNATUREE  & MAINS & MAINS

99 ++  WAG Y U  ST E A K  A N D  F R I E S   WAG Y U  ST E A K  A N D  F R I E S  ( G )  ( G )  –   A E D  3 9 9A E D  3 9 9
Wagyu 9+ Striploin, Chimichurri, Truffle Fries

B A BY  C H I C K E N  B A BY  C H I C K E N  ( D , G )( D , G )   –  A E D  1 9 5 A E D  1 9 5
Peruvian Chilli, Grilled Broccolini, Warm Potato Salad, Chives 

LOMO  SA LTA D O  LOMO  SA LTA D O  ( G )( G )   –   A E D  1 6 5A E D  1 6 5
Beef Tenderloin, Aji Amarillo, Soy, Crispy Potatoes, Cilantro

SA L MO N  P O K E  BOW L  SA L MO N  P O K E  BOW L  ( G , S F )( G , S F )   –  A E D  1 20 A E D  1 20
Citrus Rice, Avocado, Edamame, Pineapple, Sweet Chilli Ponzu

S PAG H E T T I  D E  G A M B AS  S PAG H E T T I  D E  G A M B AS  ( G , S F )( G , S F )   –  A E D  1 6 0 A E D  1 6 0
Chilli, Garlic Prawns, Olive Oil, Kalamata Olives, Fresh Herbs, Lemon

ROAST E D  SA L MO N  ROAST E D  SA L MO N  ( D , G , S F )( D , G , S F )   –   A E D  1 9 5A E D  1 9 5
Aji Amarillo Butter Sauce, Fennel Salad, Oranges, Feta Cheese

M U S H RO OM  R I SOT TO  M U S H RO OM  R I SOT TO  ( D , G ,V )( D , G ,V )   –   A E D  1 1 0A E D  1 1 0
Wild Mushrooms, Aged Parmesan, Truffle Oil

M I SO  EG G P L A N T  M I SO  EG G P L A N T  ( G ,V )( G ,V )   –   A E D  7 5A E D  7 5
Miso Aji-Glazed Eggplant, Sesame, Crispy Shallots, Chives 
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SIDESSIDES

DESSERT AND SWEETSDESSERT AND SWEETS

G R I L L E D  B RO C CO L I N I  G R I L L E D  B RO C CO L I N I  ( V )( V )   –   A E D  5 5A E D  5 5

C R I S P Y  B RU S S E LS  S P RO U TS  C R I S P Y  B RU S S E LS  S P RO U TS  ( V )( V )   –   A E D  5 5A E D  5 5

F R I E S  F R I E S  ( V )( V )   –   A E D  6 5A E D  6 5

Add Truffle & Parmesan  ( D ,V )( D ,V )   –   A E D  9 5A E D  9 5

V EG A N  C H I A  D E L I G H T  V EG A N  C H I A  D E L I G H T  ( V )  ( V )  –  A E D  5 5 A E D  5 5
Coconut Chia, Mango and Passion Fruit

M ATC H A  T I R A M I S UM ATC H A  T I R A M I S U  ( D , G , N ) ( D , G , N )   –  A E D  4 5 A E D  4 5
Mascarpone Cream, Savoyard Biscuits, Pistachio Crumble  

ACA I  BOW L  ACA I  BOW L  ( N ,V )( N ,V )   –  A E D  5 5 A E D  5 5
100% Acai Puree, Strawberry, Blueberry, Coconut Chips,

Peanut Butter, Flax Seeds

L E MO N  L E MO N  &&  Y U Z U  SO R B E T   Y U Z U  SO R B E T  ( V )  ( V )  –  A E D  5 5 A E D  5 5
3 Scoops of Homemade Lemon and Yuzu Sorbet

F RF R EE S H  F RU I T  P L AT T E R  S H  F RU I T  P L AT T E R  ( V )( V )   –  A E D  1 0 5 A E D  1 0 5
Fresh Fruit Selection of the Day  


