@4 GREEN GODDESS BURRATA (V)
Baby Spinach, Rocket Leaves, Asparagus, Basil
Datterino, Herbs Aioli, Sunflower
Seeds & Elderflower Dressing

@ CAESAR SALAD (S)
Baby Gem, Beef Bacon, Breadcrumbs, Cured
Egg Yolk, Aged Parmigiano Reggiano
Boiled Eggs & Anchovy

Add Chicken Breast 15
Add Prawns (S) 25

SALAD

125 @@& HEIRLOOM TOMATO AND WATERMELON SALAD (V) 85
Kalamata Olives, Crumbled Greek Feta, Mint Leaves, White Balsamic

@& GREEK SALAD (V) 80
Capsicum, Onion, Tomato, Cucumber, Feta
105 Kalamata Olives, Oregano
& SUNVIBE SALAD (V) 90

Cured Salmon, Avocado, Mesclun Lettuce, Mix Berries, Charred
Corn, Red Onion, Mix Herbs & Kalamansi dressing

SHAWARMA
Marinated Chicken, Margooq Bread, Garlic
Sauce, Pickles, Fries

@CLUB SANDWICH
Milk Bread, Chicken Breast, Turkey Bacon
Turkey Ham, Cheddar, Lettuce
Tomato, Egg, Avocado, Fries

& WAGYU CHEESEBURGER
Wagyu Beef Patty, Onion, Lettuce, Tomato

Mature Cheddar, Fries

SANDWICH

105 STEAK SANDWICH 145
Wagyu Sirloin, Herbs Mayonnaise, Pickle, Caramelized Onion

Mature Cheddar, Fries

@ AUSTRALIAN WAGYU STRIPLOIN 250GR

Rocket Leaves, Parmesan, Cherry Tomato, Balsamic Glaze

1o LOBSTER ROLL (S) 210
Canadian Lobster, Cocktail Sauce, Lettuce, Chives, Fries
@ CAPRESE (V) 90
Focaccia, Pesto, Tomatoes, Mozzarella, Fries
145
MEAT
235 CORN-FED BABY CHICKEN 15

Cajun Spice, Garlic, Oregano, Sumac Corn

FISH AND SEAFOOD

FRIED CALAMARI (S)

Yuzu Mayonnaise, Espelette Pepper

& CANARY SEABASS

Chermoula, Grilled Lemon

110 & GRILLED SALMON 160

Broccolini, Confit Tomatoes, Lemon Butter Sauce

TIGER PRAWNS (S) 130

Herbs Butter, Lemon

Half 220
Full 420
(N) Nuts (S) Shellfish (V) Vegetarian (VG) Vegan

(& Sustainably Sourced

(@ Locally Sourced () Healthy (@ Chef's Recommendation

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service charge and 5% Value Added Tax.
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SIDE DISHES

CORN ON THE COB (V) (N) 50 SALTED EDAMAME (VG) 50
Sumac Butter Sea Salt Flakes
@< BROCCOLINI (V) 50 FRENCH FRIES (VG) 50
Grilled Lemon
TRUFFLE FRIES (V) 50
@& SEASONAL VEGETABLES (V) 50 Truffle Paste, White Truffle Oil, Parmesan

NEAPOLITAN PIZZA

MARGHERITA (V) 95 DIAVOLA 120
Agerola Mozzarella, San Marzano Dop Tomato, Basil Agerola Mozzarella, San Marzano DOP Tomato, Spicy Salami
BUFFALINA L E) ® TARTUFO (V) 165
Buffalo Mozzarella, Tomato, Basil, Extra Virgin Olive Oil Agerola Mozzarella, Truffle Paste, Fresh Black Truffle
PASTA
YOUR CHOICE OF PASTA: BOLOGNESE 120
RIGATONI BEEF RAGOUT
PENNE
SPAGHETTONI POMODORO (V) 75
San Marzano Tomato Sauce, Olive Qil
Add on:
Chicken 15 ALFREDO (V) 75
Prawns (S) 25 Cream Sauce, Parmesan
Half Lobster (S) 195
DESSERTS
CAKE OF THE DAY (N) 75 CHOCOLATE FONDANT (N) 80

Designated cake of the day as per the Mandarin Cake Shop Valrhona Chocolate Guanaja, Vanilla Ice Cream

TIRAMISU (N) 75 VANILLA CREME BRULEE 75
Mascarpone Cream, Coffee Syrup, Biscuit & Cocoa Powder Made with Madagascar Vanilla
PAVLOVA 65 UMM ALI (N) 75

Meringue, Mixed Berries Compote, Vanilla Cream Baked Puff Pastry, Rose Water Infused Milk, Pistachio

Mixed Berry Sorbet

(N) Nuts (R) Raw (S) Shellfish (V) Vegetarian (VG) Vegan
(&9 Sustainably Sourced (@) Locally Sourced (8 Healthy (@ Chef’'s Recommendation

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service charge and 5% Value Added Tax.
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