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ALL DAY DINING

FOOD MENU




m All eggs will be served with
grilled tomatoes, toast and butter.

Stuffed Omelette
- Mushroom & Scamorza
- Spinach and Homemade Beer Ricotta
- Chicken Sausage and Dukkha

Fried Egg

Egg Florentine
Poached Eggs with Creamy Spinach
Topped with Homemade Hollandaise

Egg Benedict
2 Perfectly Poached Eggs Atop a Brioche
with Our Own Hollandaise Sauce

- Streaky Bacon
- Ham and Avocado
- Smoked Salmon and Cream Cheese

Full English

Fried Eggs or Scrambled, Grilled Tomato, Sautéed Mushroom,

Baked Beans, Hash Brown, Bacon, Sausage and Toast

English Breakfast Waffle Sandwich
(Served with Fries and Salad)

Shakshuka

Eggs Cooked in a Skillet with Tomato, Peppers and
Onion with a Touch of Spice Served with Laddi Pav

Govt. Taxes as Applicable - We levy a 10% Service Charge

395
395
415

295

395

415
445
575

615

495

395



Greek Salad with House Marinated Cheese

Caesar Salad with Wasabi Dressing
- Add Chicken
- Add Seafood

Moroccan Spinach and Burghul Salad
Young Spinach, Burgul, Orange and Apricots;
Zingy Citrus Cilantro Vinaigrette

Cardamom Roasted Pumpkin and Mix Green Salad
With Tahini Yogurt Dressing + Toasted Pumpkin Seeds

Mix Wild Mushroom Salad

Fig and Date Chutney Marinated Shitake,
Woodear and Button Mushroom + Citrus Dressing

Roasted Beet and Barley Salad
With Smoked Cheese and Toasted Almonds +
Honey Mustard Dressing

Quinoa and Fresh Fennel Salad
Quinoa, Fresh Fennel, Cherry Tomato, Grilled Spring Onions,
Beans, Pickled Ginger and Onion + Apple Cider Vinaigrette
- Add Chicken
- Add Tuna

Blushed Poached Pear And Bocconcini Salad
Arugula, Red Wine Poached Pear, Candied Walnuts +
Honey and Sarson Qil Dressing

Watermelon, Feta and Pinenuts Salad
With Basil Oil and Balsamic Reduction

Govt. Taxes as Applicable - We levy a 10% Service Charge

455

455
100
155

455

455

525

455

455

100
155

525

455



Mediterranean warm Cous Cous Salad 455

with Toasted Almonds
Cous Cous, Assorted Peppers, Toasted Almonds and Mix Greens

- Add Chicken 100
- Add Seafood 155
Smoked Roasted Red Bell Pepper and Tomato Soup 275
Cream of Broccoli, Mushroom and Old Cheddar 275
Wild Mushroom Consommé 275

With Assorted Nuts and Ricotta Ravioli

Coriander Chicken Soup 325

Cream of Spinach - With Herb Cheese/Chicken Dumpling 325

Minestrone 275

BITES

Garlic Bread 245 House Fried Potatoes 345
Topped with

Garlic Bread Cheese 325 Cheese Sauce

and Fresh Herbs
French Fries

Peri Peri Fries



SMALL PLATES

Cajun Spiced Chickpeas 345
With Onion and Tomato

Our Own Nachos 365
Add Chicken 425
4 Way Bruschettas 495 Mozzarella Stuffed 345
Smoked Aubergine Crispy Mushrooms

Tomato Olive
Mushroom Fricasse
Chunky Guacamole

Served with Mustard Mayo

Mezze Platter 595
White Bean Hummuis,

Basil Hummus, Beetroot Hummus,
Babaganoush, Falafal, Fatoush,

Pickled Veggies, Pita and Lavash

"~ Dukkha Spiced Potato Wedges 345
Dukkha - Egyptian Condiment made
from Mixed Herbs, Nut and Spices

Chargrilled Cottage Cheese 465
Grilled Cottage Cheese on the bed of
Spicy Warm Salsa, finished With Basil Pesto

Quattro Fromage Fried Ravioli 465
With Spicy Arrabiata

Soft Shell Tacos

With Charred Pineapple Salsa and Guacamole, Finished with Sour Cream
- Charred Cottage cheese 445
- Batter fried Fish 515



Crispy Chicken Nuggets

Tossed in Homemade BBQ Sauce

Coriander Crusted Crispy Fried Chicken Tenders
With Cumin Mint Cream

Frito Misto
Crispy Fried Assorted Seafood and Veggies with Sriracha Sauce

Gratinated Butter Garlic Prawns
With Fresh Red Chilli and Gremolata Served with Crusty Bread

Harrisa Chicken Skewer
With Mix Greens and Sour Cream

Lamb Kibbeh
Cheese Stuffed Minced Lamb Kebab Served with Tzatziki and Toum

Rustic Pan Seared Chicken
Tossed in Mint and Coriander Salsa

Crunchy Gold Fish Fingers
Served with Tartar Sauce

Tunisian Spiced Fish skewers
Served on a Bed of Lemony Salad

Govt. Taxes as Applicable - We levy a 10% Service Charge

445

445

595

595

475

525

445

515

515




SANDWICHES

Cottage Cheese Sandwich
With Marinara Sauce in Mulfigrain Bread

Guacamole & Balsamic Mushroom Sandwich
With Beer Ricotta in Multigrain bread

Chermoula Cottage Cheese and

Roasted Vegetable Sandwich
With Yellow Cheddar, Sundried Tomato Pesto in Panini Bread

Roasted Tomato and Fresh Mozzarella Sandwich
With Basil Pesto and Arugula in Panini Bread

Smoked Chicken & Blue Cheese Sandwich
With Caramelized Onions and Arugula in Panini Bread

Coronation Chicken Sandwich
With baby Spinach in Baguette

Turkish Lamb Kebab Sandwich
With Pickled Veggies and
White Bean Hummus in Baguette

Tuna and Fresh Fennel Sandwich
With Pickled Ginger and Cucumber,
Grilled Spring Onion in Multigrain Bread

Govt. Taxes as Applicable - We levy a 10% Service Charge

495

495

515

515

525

525

575




BURGLRS

Asian Chicken Burger 545
With Sweet and Spicy Slaw and Wasabi Mayo Spread

Charred Cajun Chicken Burger 545
With Garlic Aioli, Pickled Jalapeno and Cheese Spread

Spiced Flame Grilled Lamb Burger 575
With Laccha Onion and Garam Masala Mayo

Chilli Tamarind Fish Burger 575
With Carrot, Coconut Slaw Dressed in Curried Tamarind Chutney

Kidney Bean Burger 455
With Mexican Tomato Salsa, Cheese Melt and Avocado

TR i e



8inch 12 inch

Pizza Alia Margherita 465 575
Tomato, Fresh Mozzarella and Basil

Pizza Mediterranea 525 695
Pesto Cottage Cheese, Bellpepper, Capers, Oyster Mushroom

Mushroom Delight 525 695
Assorfed Mushrooms, Charred Green Bellpepper

Bombay Rouge 525 695
Onion, Capsicum, Tomato Rings, Garlic, Paprika Flakes, Basil

California 525 695
Sundried Tomato, Spring Onion, Jalapeno, Mushroom

ltalia 525 695
Spinach, Corn, Garlic, Olive Oil, Fresh Mozzarella

Verdure - Sundried Tomato, Zucchini, Broccoli, Olives 525 695
Mexican Kidney Beans, Olives, Jalapeno, Peppers 525 695
Cottage BBQ Sauce Pizza 525 695

Mac and Cheese 525 695




Italian Non-Veg
Chicken Sausage, Chicken Salami,
Boiled Chicken, Garlic and Fresh Basil)

Chicken Tikka Pizza

Chicken Tikka, Onion Rings, Capsicum,
Finely Chopped Mint And Coriander

BBQ Chicken Feast

BB& Chicken, Chicken Sausage, Onion, Capsicum, Jalapeno

Mexican Chicken - Chicken Jalapeno

Pesto Base Grilled Chicken,
Cherry Tomato, Onion, Arugula

Cajun Chicken, Sauté Onion, Red Jalapeno,
Spring Onion Greens

Smoked Chicken, Caramelized Onion,
Blue Cheese, Arugula

Meat Potpourri
(Pork Sausage, Bacon, Chicken, Ham)

Hot Pepperoni Pizza
(Cherry Tomato, Garlic, Oregano, Mozzarella,
Paprika, Pepperoni, Capers, Fresh Oregano)

Smoked Salmon, Onion Capers and Cream Cheese

Govt. Taxes as Applicable - We levy a 10% Service Charge

8inch

595

595

615

625

625

625

625

625

625

695

12 inch

785

785

785

795

795

795

795

795

795

795



\EG

Cannelloni
Spinach and Cottage Cheese Rolled in Pasta Sheets Topped
with Cheese Sauce and Baked

Vegetable Casserole
Bellpepper, Broccoli, Mushroom, Zucchini, Babycorn,
with Herbs and Creamy Cheese Sauce ; Baked

Penne Saisa
Chopped Tomato, Onion, Capsicum, Green Chilly
with Herbs and Cheese

Fettucini Pesto with Fungi
Fresh Mushroom Tossed with Basil and Fettucini

Penne Rigate with Italian Fresh Herb Sauce
Penne Tossed with Herb Butter and Finished with Feta Crumble

Spaghetti Napolitana

Spagheti with Tomato Sauce, Onion, Capsicum,
Garlic Tossed in Olive Oil and Baked

Lasagne Florentine
Spinach and Chopped Veggies Layered Between Pasta
Topped with Cheese and Baked

Potato Gnocchi with Cheesy Alfredo Sauce
Penne in Arrabiata Sauce

Vegetable Spaghetti Aglio E Olio
With Sundried Tomato and Capers

Brown Butter Fettucini with Toasted Almonds

Mushroom Tortellini
With Porchini Cream and Arugula

Govt. Taxes as Applicable - We levy a 10% Service Charge

625

625

625

625

625

625

625

625

625

625



Vodka Flamed Penne

Nutty Spinach and Ricotta Ravioli
With Cheese Sauce and Truffle Drizzle

Risotto Pomodore
Risofto with Assorted Veggies in Tomato Sauce

Risotto Alia Contadina

Authentic Way of Preparation with Butter, Onion, Garlic,
Mushroom, Olives and Tomarto

Risotto Alfredo's

Wild Mushroom Risotto
Topped with Arugula and Parmesan Shaving

NON \EG

Lasagne Supreme
Minced Chicken Layered Between Pasta T
opped with Cheese and Baked

Chicken Meatball Spaghetti
Good Old Spaghetti Bolognaise

Spaghetti Carbonara Infused with Saffron (contains Pork)

625

625

625

625
625

795

795

815

795



LARGL PLATL

\EG

Sweet Potato Gnocchi 625
With Blue Cheese Sauce; Grilled Malta Orange,

Arugula and Parmesan Shaving

NON \IEG

Bunny Chow With Srilankan Veg Curry 625
Chicken---- 675 Prawns--—-695

Herb Grilled Chicken 795

With Honey Thyme Sauce Served with Rosemary Potatoes and Mushrooms

Coffee Crusted Grilled Chicken 795

Served with Scallion Mash and Saute Veggies

Chicken Schnitzel 795
With Sauerkraut, French Fries and Jalapeno Mayo

BBQ Chicken 795
With Sauté Veggies and Mash Potatoes




Bangers and Mash
Smoked Garlic Chicken Sausage Served Over Mustard and
Spinach Mash With Onion Gravy

Chicken Anglais

Roasted Chicken Served with Boiled Vieggies, Herb Rice and Mash Potato

Grilled Chicken Pepper Sauce
Grilled Chicken Served with Pepper Sauce, Mash Potato

and Grilled Veggies

Chicken Stroganoff
With Herb Rice and Sour Cream / Saute Veggies

Hungarian Chicken
Served with Roasted Baby Potatoes and Saute Veggies

BBQ Pork Ribs
With Scallion Mash and Saute Veggies

Lamb Bourguignon with Herb Rice
Hearty Lamb Stew with Red Wine and Root Veggies Served
with Herb Rice

Crunchy Gold Fish and Chips

With Buttered Green Peas and Tartar Sauce

Basil Garlic Prawns
Prawns Cooked in Creamy Fresh Basil and Garlic Sauce Served

with Rice and Veggies

Govt. Taxes as Applicable - We levy a 10% Service Charge

795

795

795

795

795

815

815

795

815



SIZERS

Cottage Cheese Steak with BBQ sauce

Exotic Grilled Veggies in Peri Peri Sauce

Mexican Veg Sizzlers

Veg Patty with Marinara Sizzler

Grilled Chicken with Pepper / Rosemary Sauce

FONDUL

Classic Cheese - Cheddar, Mozzarella, Emmental

Plain - Bread Croutons

Veg - Croutons, Broccoli, Cauliffower, Baby Corn,
Carrot, Gherkin, Olives, Jalapeno

Chicken - Croutons, Grilled Chicken, Chicken Sausage
Seafood - Croutons, Prawns, Squid

Curry Cheese - Indian Spiced Cheese Sauce

Plain - Bread Croutons

Veg - Croutons, Broccoli, Cauliffower, Baby Corn,
Carrot, Gherkin, Olives, Jalapeno

Chicken - Croutons, Grilled Chicken, Chicken Sausage
Seafood - Croutons, Prawns, Squid

Kaffir Lime and Lemongrass Cheese Sauce
Plain - Bread Croutons

Veg - Croutons, Broccoli, Cauliflower, Baby Corn,
Carrot, Gherkin, Olives, Jalapeno

Chicken - Croutons, Grilled Chicken, Chicken Sausage
Seafood - Croutons, Prawns, Squid

Govt. Taxes as Applicable - We levy a 10% Service Charge

725

625

725

625

725

645
695

785
855

645
695

785
855

645
695

785
855



SOUPS

Roasted Carrot & Lemongrass Soup 275
With garlic croutons and coconut cream
Chicken & Gnocchi Soup 325

With broccoli, carrot and zucchini

APPETIZERS

Zucchini Fritters 345

With spicy sprinkle, Mexican thecha and garlic ranch

Mozzarella & Yellow Cheese Sticks 465
With pineapple salsa

Cheese-Stuffed Onion Rings 375
With Sriracha mayo

Gambas Pil Pil 595
-Succulent Prawns Sautéed in olive Oil Smoked Paprika, White Wine Served with Crusty Bread
Avocado Toast 685
Toasted sourdough bread with basil pesto, Hass avocado, and feta cheese

Zatar Chicken Wings 445
With garlic ranch

BBQ Chicken Wings 445
With homemade BBQ sauce and spring onion

Crunchy Chicken Soft Shell Taco 500
With guacamole, sour cream, pineapple salsa, homemade BBQ sauce, and Sriracha mayo
Chicken Involtini 475

With smnoked Spanish paprika white wine sauce, fresh mushrooms, wild spinach, and house salad

LARGE PLATES

Lebanese Bowl 595
Falafel, Couscous Tabbouleh, Hummus, Green Hummus, Ajvar Served with warm Pita

Burrito Bowl With
A Hearty Bowl With your choice of Protein, Cilantro- Lime Rice, Beans,
Pico De Gallo, Sauteed Peppers And Guacamole

Harissa Chicken 750
Harissa Cottage Cheese 625
Panko Crusted Fish with ToMato Risotto 785

Pan- Seared Fish Served atop A Creamy Tomato Risotto Paired
with Crispy French Beans and Parmesan Shavings

Govt. Taxes as Applicable - We levy a 10% Service Charge
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