DINE, SIP, SURF & REPEAT

CAVIAR

CASPIAN GOLD (30GR) 390

Enhance your Experience with a Taste of Our
Caviar served with condiments.

GUACAMOLE (v) 60
Mexican Style, Accompanied with
Crispy Tortilla.

OLIVES (V) 30
Lemon Peel, Chili, Aromatic Spices.

CEVICHE 7
Coconut Tiger’s Milk, Mango,
Chili & Coriander.

SUMMER ROLL (V) 45
Vietnamese Style Spring Roll, Vegetables,

Glass Noodles, Aromatic Herbs, Goma Dip.

NACHOS (V) 60
Corn Tortilla, Avocado,
Tomato “Salsa”, Black Beans, Jalapeiio,
Olives, Melting Cheese, Coriander.

SMALL PLATES

FALAFEL (V) 45
Served with Labneh.

MEZZE PLATTER (V) 45
Hummus, Baba Ghanoush, Labneh
Za’atar Bread Vegetables Crudité,

EDAMAME (V) 30
Shichimi Togarashi.

ALBONDIGAS EN CHIPTOLE 80
Meatballs in Spicy Chipotle Tomato Sauce

CALAMARI 75
Yuzu Wasabi Aioli.

CHARCUTERIE All Hala1 150
Chef’s Selection of Cold Cuts, Cheese
with Truffle Honey and Nuts.

QUINOA BOWL (V) 5°
Steamed Quinoa, Corn, Tomato, Avocado,

Onion, Coriander, Chipotle Lime Dressing.

POMELO SALAD (V) 55
Coconut Flakes, Tomato, Mixed Herbs,
Peanuts and Sweet Lime Vinaigrette.

BURRATA (V) 90
Cherry Tomato, Basil.

SALAD & BOWLS

POKE BowL 90
Tuna, Sesame, Sushi Rice, Radish,
Edamame, Carrot, Avocado and Cucumber.

CAESAR 60
Classic Caesar, Boiled Eggs,
Parmesan Cheese & Croutons

Chicken 85 | Prawns 85

Prices are in AED, inclusive of 5% VAT and subject to 10% service charge
“Please notify our team of ingredient modification, dietary needs or allergies. We accommodate intolerances, but due to specific ingredients we may be unable to cater
to all your allergies and preferences. Changes may occur due to the availability of seasonal ingredients”.



TAQUERIA

PASTOR 40
Shredded Chicken in Adobo Sauce,
Sour Cream, Tortilla.

BARBACOA 55
Slow Cooked Angus Brisket,
Pickled Onion, Roasted Pineapple,
Tortilla.

PESCADO ©0
White Fish Ceviche, Mango “Salsa”,
Coriander, Avocado, Crispy Taco.

CLASSICS

All Served with French Fries
SLIDERS 7°

BBQ Pulled Beef, Cheddar, Tomato, Potato Bun.

IRISH BURGER 100
Wagyu Patty, Caramelized Onion,
Gherkins, Cheddar, Mustard Aioli,
Brioche Bun.

CHICKEN BURGER 85
Crispy chicken, Tonkatsu BBQ sauce,
Wasabi aioli.

MAINS

ARRABBIATA (V) 65
Penne Pasta in
Spicy Garlic Tomato Sauce.

BOLOGNESE °
Parmesan Cheese, Rigatoni Pasta.

NASI GORENG 20
Stir-Fried Rice, Prawns, Fried Eggs,
Sesame Oil.

STRIPLOIN 200
Black Angus, Peppercorn Sauce
Sautéed Mushrooms.

PAN SEARED SALMON 135

Sauce Vierge, Asparagus, Grilled Lemon.

CHICKEN BREAST 110

Mango “Salsa”, Caribbean Rice, Arugula.

TIGER PRAWNS 200
Garlic Butter Sauce, Broccolini.

NEW YORK 449
700 gm (good for sharing)

Angus Striploin Bone in Steak,
Chimichurri, Sea Salt Flakes.

FROM THE OVEN

Gluten-Free Available Upon Request

MARGHERITA (v) 60
Tomato Sauce, Mozzarella Cheese,
Basil Leaves.

BRESAOLA 7®
Tomato, Mozzarella, Arugula,
Parmesan Cheese.

BBQ CHICKEN 70
Tomato, Mozzarella, Shredded Chicken,
Pickled Jalapefo, Sour Cream.

CHORIZO 85
Tomato, Mozzarella, Olives, Chili.

MARINARA 70
Anchovies, Garlic Confit,
Tomato Sauce.

SORRENTO (V)90
Burrata, Tomato ‘Datterino’, Basil.

TARTUFO (V) 120
Black Truffle, Mozzarella, Mushroom.

FRIES (V) 25
Classic | Waffle | Sweet Potato

BROCCOLINI (V) 35
Roasted, Chili Oil.

ASPARAGUS (V) 35
Grilled, Lemon Zest.

SIDES

FOREST (V) 3°
Stir-Fried Mushroom.

CORN (V) 25
Grilled Yellow Corn Ribs.

TRUFFLE FRIES (V) 35
Aged Parmesan.

Prices are in AED, inclusive of 5% VAT and subject to 10% service charge
“Please notify our team of ingredient modification, dietary needs or allergies. We accommodate intolerances, but due to specific ingredients we may be unable to cater
to all your allergies and preferences. Changes may occur due to the availability of seasonal ingredients”.



