
Out Of Office Menu

Starter

Mains

Desserts
Artisan Eclair (D)(E)(N)(G)

Baked almond choux, praline cream, raspberry, ganache, and lemon curd.

Apple Crumble (D)(G)(E)
Vanilla tart, caramelised baked cinnamon granny smith, oats crumble,

apple cream patisserie and vanilla gelato.

Seasonal Fruit platter (GF) (V)
Watermelon, Cantaloupe, Pineapple, Assorted Berries.

Belgian Waffles (D)(N)(G)(E)
Belgian waffles topped with caramelita ice cream, fresh strawberries,

maple-nutella drizzle, and raspberry coulis.

Schnitzel & Mash (D)(E)
Panko fried chicken, mashed potato, mushroom sauce, and masculine.

Taco Prawn (D)(G) (CR)
Crispy prawns dressed with a tangy honey chipotle sauce, soft tortilla fried pickles,

guac, romaine and lime wedge masculine

Sticky Ribs (D)(E)
Dry rubbed, oven roast garlic shagbark hickory syrup glazed rack of 

ribs with chunky fries and aioli. masculine

Allday Breakfast (D)(G)(E)
Customizable eggs, served with seared cherry tomatoes, herbed chicken sausages,

sauté mushrooms and artisan sourdough.

Creamy Greek Hummus & Pita (SE)(G)
Tomato, onion, cucumber, olive oil, parsley and smoked paprika.

Gambas Al Ajillo (CR) (D)
Prawns sauteed in garlic chili olive oil, served with a dollop of aioli 

and butter garlic parmesan bread

Wellness Bowl (E)(Mu)
Little gem, avocado, pomegranate, brined quail egg, edamame, fennel, cherry tomato,

baby spinach dressed with herb dijon vinaigrette.

Chef’s Featured Soup Ask your server for today’s offering.

@ AED 65
Choose any two items

Mondays to Fridays | 11:30 AM to 4:30 PM


