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Welcome to Lounge, where we focus on both excellent cuisine
and sustainability. We are dedicated to creating a positive
impact on our environment by reducing food waste with the
help of advanced Al technology and we work with local food
donation charities to distribute excess food to those in need.
Our ingredients are sourced from local farmers to ensure
freshness and sustainability and our seafood is selected
according to strict sourcing standards to promote responsible
fishing practices.

Join us as we strive for culinary innovation and a sustainable
future, with every dish moving us closer to this goal.
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SIGNATURE COCKTAILS

Fiori 85
A delicate dance of floral elegance and citrus zest, this cocktail evokes the fleeting beauty of a
garden at twilight. Let the fusion of lychee, rose, and yuzu carry you into a dream-like escape with
every sip.

Italian Job 85
A harmonious twist on classic Italian flavors, where the bold bitterness of Campari meets the
elegance of gin and elderflower, brightened by fresh orange juice. A mission in every sip.

Sunset Elixir 85
Inspired by golden-hour hues, this cocktail blends tropical and floral tones with a bittersweet twist.
Smooth vodka anchors the flavors, making it the ideal drink to savor as day turns to night.

Rum | Café 8g
A decadent blend of dark rum and rich coffee liqueur, softened by a touch of vanilla. This cocktail is
bold yet smooth, offering the perfect balance between indulgence and adventure.

Tropical Tease 85
Inspired by the shimmering waves of distant shores, this cocktail flows with the sweetness of peach,
the zest of Cointreau, and the tropical allure of pineapple, all anchored by a smooth rum base.

Nutty Old Fashioned 85
Indulge in a timeless twist where smooth American whiskey meets the sweet warmth of Amaretto
Disaronno. Infused with rich chocolate bitters and a hint of almond, this cocktail offers a nostalgic
sip that celebrates classic craftsmanship with every delightful drop.

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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CLASSIC COCKTAILS Glass CHAMPAGNE MAGNUM Bottle
Aperol Spritz 75 Billecart-Salmon, Extra Brut 1200
Aperol | Prosecco | Soda Water

Laurent-Perrier, Ultra Brut 1700
Bellini 75
Prosecco | Peach Puree Billecart-Salmon Sous-Bois, Brut 2600
Old Fashioned 75 Veuve Clicquot
Jim Beam Bourbon | Angostura Bitters 4600
Brown Sugar | Soda Water La Grande Dame, Brut
Negroni 75 Dom Pérignon, Brut 5000
Tanqueray Gin | Vermouth Rosso | Campari

Pol Roger Cuvée Sir 5500
JAMES BOND’S CHOICE Winston Churchill, Brut
Gin Martini 75 Armand de Brignac 6900
Tanqueray Gin | Dry Vermouth Ace of Spades Gold, Brut
Vodka Martini 75 Louis Roederer Cristal, Brut 7770
Absolut Vodka | Dry Vermouth

Dom Pérignon Plénitude 2, Brut 10000
Espresso Martini 75 B
Absolut Vodka | Kahlua | Espresso CHAMPAGNE ROSE
Margarita 75 Taittinger Prestige Rosé, Brut 1350
Tequila Blanco | Triple Sec | Fresh Lemon Juice

Veuve Clicquot Rose, Brut 1500
CHAMPAGNE Glass Bottle _ )

Ruinart Rosé, Brut 2000
Veuve Clicquot 100 600 _ ) )
Yellow Label, Brut Bollinger La Grande Année Rosé, Brut 4300
Laurent-Perrier La Cuvée, Brut 900 Laurent-Perrier Alexandra Rosé, Brut 8500
Taittinger Brut Réserve, Brut 1100

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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CHAMPAGNE MAGNUM Glass Bottle WHITE WINE Glass Bottle
Taittinger Reserve, Brut 1.5 1350
Pouilly-Fumé Ladoucette, France 975
Laurent-Perrier La Cuvée, Brut 1.5l 2000
Tyrrell’s Wines Vat 1 Semillon, Australia 1200
Billecart-Salmon Rosé, Brut 1.5| 4300
Gaja Ca’Marcanda Vistamare, Italy 1580
Laurent Perrier Rosé, Brut 1.5| 8500
ROSE WINE
SPARKLING WINE
Whispering Angel Chateau 80 400
Prosecco Scavi & Ray 70 350 D’Esclans, France
Ferrari Trento 580 RED WINE
Sangre de Toro Torres, Spain o 250
WHITE WINE & : > >
o o Zuccardi Serie A Malbec, Argentina 55 275
Emotivo Pinot Grigio, 45 245
Lombardy IGT, Italy Cabernet Sauvignon Woodbridge ~ 60 300
Chardonnay Trivento 55 275 Robert Mondavi, USA
Reserve, Argentina . .
& Pinot Noir Naturalys 70 350
Riesling Schieferkopf, France 65 325 Gerard Bertrand, France
Gavi La Luciana Araldica, Italy 70 350 Chianti Ricasoli, Italy 75 380
Kapuka Sauvignon Blanc, 75 375
Marlborough, New Zealand Pommar.d Bouchard 1820
Pere & Fils, France
Albarino Martin Codax, Spain 490
) Amarone della Valpolicella 2250
Gewurztraminer Hugel, France 615 Classico, Allegrini, Italy
Petit Chablis J. Moreau 650
Et Fils, France > Chateau Corton Grancey Grand 3500
Cru Louis Latour, France
Griiner Veltliner Laurenz 850
V Charming, Austria Cabernet Sauvignon Bin 8600

Penfolds, Australia

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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ROSE WINE Glass Bottle CHAMPAGNE MAGNUM Bottle
Gevrey-Chambertin 1er Cru Aux 9000 Billecart-Salmon, Extra Brut 1200
Combottes Domaine Dujac, France
Laurent-Perrier, Ultra Brut 1700
Brunello di Montalcino Biondi 12000
Santi Tenuta Greppo, Italy Billecart-Salmon Sous-Bois, Brut 2600
Petrus 1985, France 70000 Veuve Clicquot 4600
La Grande Dame, Brut
DESSERT AND FORTIFIED WINE
Dom Pérignon, Brut 5000
Kabir Donnafugata 375 cl 590
Pol Roger Cuvée Sir 5500
Pedro Ximénez Emilio Lustau 60 565 Winston Churchill, Brut
Graham’s 10 Tawny 60 565 Armand de Brignac 6900
Ace of Spades Gold, Brut
Taylor’s 20 Tawny 120 1125
Louis Roederer Cristal, Brut 7770
SAKE
Dom Pérignon Plénitude 2, Brut 10000
Heavensake Junmai 40 155 i
CHAMPAGNE ROSE
Heavensake Junmai Ginjo 60 240
Taittinger Prestige Rosé, Brut 1350
Veuve Clicquot Rose, Brut 1500
Ruinart Rosé, Brut 2000
Bollinger La Grande Année Rosé, Brut 4300

Laurent-Perrier Alexandra Rosé, Brut

8500

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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WHISKEY 3oml Bottle BLENDED WHISKEY 3oml Bottle

Ultra Premium Selection Dewar’s White Label 40 1000

The Macallan 25 Year 1900 44500 Dewar’s 12 Special Reserve 45 1100

Old Sherry Oak Monkey Shoulder 45 1050
Chivas Regal 12 5O 1250

Royal Salute 62 Gun Salute 2800 93000 Chivas Regal 18 90 2250

The Macallan M Decanter 3000 91000 Chivas Royal Salute 21 210 4890
Johnnie Walker Black Label 5O 1250

SPEYSIDE SINGLE MALT Johnnie Walker Blue Label 200 5000
Johnnie Walker XR 270 6750

Macallan 12 65 1625 Johnnie Walker Blue Label 780 22500

Macallan 15 Fine Oak 110 2656 King George V

Macallan 18 Double Cask220 5130

Glenfiddich 12 55 1280 IRISH WHISKEY

Glenfiddich 15 60 1400

Glenfiddich 18 105 2400 Jameson 45 1125

Glenfiddich 21 125 2920 Jameson Black Barrel 75 1900

Glenfiddich IPA Experiment 75 1900

Glenfiddich Project XX 80 2500 AMERICAN WHISKEY

Balvenie Double Wood 70 1700

Balvenie 17 155 3600 Jim Beam 40 1000

Balvenie 30 750 17500 Jack Daniel’s Old No7 45 1125
Maker’s Mark 5O 1000

HIGHLAND Maker’s 46 55 1200

) Woodford Reserve 55 1100

Glenmorangie Nectar D’Or 60 1400 Bernheim Original Wheat Whiskey 70 2200

Glenmorangie 18 100 2330

ISLAND & ISLAY

Ardberg 55 1375

Highland Park 18 110 2750

Bruichladdich Octomore 13.1 280 6500

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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COGNAC & BRANDY 3oml Bottle VODKA 3oml Bottle
Calvados Boulard Pays D’Auge 45 1125 Stolichnaya Premium 35 875
Armagnac Castarede VSOP 65 1400 Absolut Blue 40 1000
Courvoisier VSOP 70 1600 Ketel One 50 1250
Hennessy V.S. 60 1300 Grey Goose 70 1700
Hennessy VSOP 90 1700 Belvedere 70 1750
Hennessy X.O. 200 5500 Chased Smoked Vodka 70 1800
Hennessy Paradis 900 21000 Belvedere Single Estate 75 1900
Hennessy Paradis Imperial 2100 49000 Beluga Noble 75 1750
Remy Martin 1738 85 2400 Beluga Gold 160 4100
Remy Martin XO 190 4400
Louis Xl 2600 60700 RUM
GIN Bacardi Carta Blanca 40 1000
Bacardi Oakheart 45 1050
Tanqueray 45 1050 Bacardi Gold 50 1100
Malfy 47 1175 Bacardi 8 Anos 55 1200
Hayman'’s Sloe Gin 50 1150 Appleton Estate Signature 45 1050
The Botanist 50 950 Appleton Estate 12 75 1700
Bulldog 50 1200 Appleton Estate 21 200 5500
Bombay Sapphire 50 1250 Pyrat XO 55 1100
Hendrick’s 55 1300 Havana Club Afiejo 7 55 1200
Gin Mare 60 1400 Ron Zacapa 23 90 3000
Tanqueray No. Ten 65 1625 Ron Zacapa XO 140 3625
Dictador Black 70 1600 Diplomatico Ambassador 200 7000
Step 5 Gin 70 1750
Monkey 47 75 1300
Ferdinands Saar Dry Gin 75 1400

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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TEQUILA & MEZCAL 3oml Bottle DRAUGHT BEER

El Jimador Blanco 40 920 Heineken Silver 5O

Patron Silver 60 1500

Patron Reposado 65 1625 BOTTLED BEER

Patron Afiejo 70 1750

Herradura Anejo 55 1200 Corona 55

Se Busca Joven 60 1400 Heineken / Heineken 0.0 55

Se Busca Anejo 65 1500 Asahi 55

Mijenta Blanco 75 1875 Peroni

Mijenta Anejo 110 2750

Don Julio Blanco 75 1875 COLD DRINKS

Don Julio Reposado 85 2125

Don Julio Anejo 110 2750 WATER

Don Julio 1942 375 9375

Komos Reposado Rosa 150 3600 Local Water Still - 330 ml 35

Komos Anejo Cristalino 170 4200 Local Water Still - 750 ml 45

Clase Azul Plata 160 3800 Local Water Sparkling - 330 ml 35

Clase Azul Reposado 190 4800 Local Water Sparkling - 750 ml 45

Lobos 1707 Mezcal 270 6500 Acqua Panna - 500 ml 40
Acqua Panna - 750 ml 5O

OTHER SPIRITS San Pellegrino - 500 ml 40
San Pellegrino - 750 ml 5O

Limoncello Benalonga Argiolas 35 500

Martini Bianco / Extra Dry 45 1500 SOFT DRINKS

Amaretto Disaronno 45 1050

Baileys Original 45 1050 Pepsi / Diet Pepsi 45

Jagermeister 45 1050 7 UP /7 UP Free 45

Becherovka 45 1050 Franklin & Sons Tonic Water 45

Absinthe Grande Absente 69 50 1200 Tassoni Lemonades 45

Grappa Gaia & Rey 65 1500 Red Bull 65

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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COLD DRINKS COLD DRINKS
MOCKTAILS SEASONAL FRESH JUICES
Dandy Sour 60 Orange 55
Crossip Dandy Smoke | Fresh Lemon Juice | Watermelon 55
Pineapple Juice | Foamee Green Apple 55
Pineapple 55
Pineapple Spritz 60 Carrot 55
Crossip Pure Hibiscus | Pineapple Juice | Pomegranate 55
Non Alcohol Sparkling wine Grapefruit 55
Dark & Stormy 60 DETOX JUICES
Caleno Dark & Spicy | Ginger Ale
Beetroot Orange 60
Citrus Jalapeno 60 Green Detox 60
Crossip Fresh Citrus | Mango Juice | Apple Celery Ginger 60
Fresh Lime Juice | Jalapeno | Soda Water Green Chia 60
ICED COFFEE CREATIONS HOT DRINKS
Affogato 60 TEA
Double Espresso | Vanilla Ice Cream
Iced Americano 60 Sustainably Sourced
Iced Latte 60
Iced Turkish Coffee 60 BLACK TEA
ICED TEA English Breakfast Tea 60
Earl Grey Tea 60
All our iced teas are in-house made from Napoleon Tea 60
sustainable ingredients and contain Golden Rose Tea 70
no added sugar.
RED TEA
Peach & Ginger 60
Red of Africa 60 Lemon Bush Tea 60
Passion Fruit 60
WHITE TEA
White Night Jasmine Tea 60

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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COLD DRINKS MATCHA
GREEN TEA Green Americano 70
Matcha | Hot Water
Address Downtown Tea Blend 60 Green Cappuccino 70
Sencha Meicha Tea 60 Matcha | Steamed Milk
Moroccan Mint Tea 65 Green Latte 70
Créme Brilée Tea 65 Matcha | Steamed Milk | Milk Froth
Green Frappe 70
HERBAL TEA Cold Brewed Matcha | Ice | Milk
Chamomile Tea 60
COFFEE
Ristretto 45
Espresso 45
Macchiato 45
Double Espresso 50
Turkish Coffee 65
Americano 60
Cortado 60
Cappuccino 70
Flat White 70
Cafe Latte 70
Cafe Con Panna 70
Address Coffee 70
White Chocolate | Aimond | Double Espresso
Steamed Milk
Golden Cappuccino 120

All prices are in AED and are inclusive of 10% service charge, 7% municipality fee and 5% VAT.



BREAKFAST MENU



BREAKFAST MENU

A LA CARTE FOOD MENU wddaldl wuua roleb doild
Most of the Vegetables and Micro Greens are 61100l wlgrarlig Uil ohoo &)1

.0anjioJld pell wljloYl dJga (9 go-iig

Cultivated and Homegrown in UAE. : . o ) LT
Luo 1. deludl sting buo A:-- delbudl o d39gio

Available from 8 AM to 11:30 AM

Seasonal Fruit Platter 60 1. douwgoll 4ol Gub
Sliced Seasonal Fruits | Mixed Fresh Berries [VE][GF][LO] [UIE.Elluo.ol Ui GJ'Lg g7 | dougo aSlgs GJU—UJ
Healthy Parfait 65 1o San agju
Homemade Granola | Wild Berries | Green Apple 1Al clai| SH W roeholldlgb Alacl g Ygilye
Yogurt Low or Full Fat [N][D][V][GF][LO] [UIé.¢llulilirol rouwall JuolS gl rouwall Judé (sabj g
Robust Acai Bowl 75 Vo - dygd dgaiy slwi cleg
Antioxidant Acai Berry | Blueberry | Strawberry algls| gl gl OM\U aooll sl ags
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Lemon Segment | Rocket | Creme Fraiche

Avocado [S][D][] [Nl
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French Toast 55 [JIITIE]
Maple Syrup | Mixed Berry Compote
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All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
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Oatmeal
Organic Oatmeal | Choice of Milk
Caramelized Banana | Honey | Cinnamon

[VE][VI[D][GF]
Saj Manakish

Zaatar | Halloumi | Olive Oil | Onion
Tomato Salad | Sumac [G][D]

LOCALLY FARMED EGG OPTIONS
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Eggs to Order

Your Choice of Omelette or Fried Eggs with
Hash Brown | Choice of Veal or

Chicken Sausage [G][E][LO]

Spanish Omelette
Toasted Onion | Potato | Hash Brown
Cherry Tomato [E][G][LO]

Baked Shakshuka
Rich Tomato Sauce | Coriander | Bell Peppers
Paratha [G][E][LO]

Organic Egg Benedict
English Muffin | Smoked Salmon or
Turkey Ham | Hollandaise Sauce [G][E][D][LO]

Turkish Organic Poached Eggs

Greek Yogurt | Fresh Dill leaves | Smoked Chili
Melted Tomato | House Dukkah

Toasted Sourdough [D][G]

Avocado Organic Poached Egg
Brown Sourdough | Avocado Mash | Poached Eggs
Feta Crumble | Mesclun Leaves [E][G][SD][LO]
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75

75
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SD Signature Dish / N Nuts / S Seafood including Fish, Crustacean, and Mollusc
/ E Egg / D Dairy / G Gluten / € Celery / M Mustard / LO Local / SP Sulphur
Dioxide & Sulphites / SB Soybeans / SS Sesame Seed / L Lupine / V Suitable for
Vegetarians / VE Vegan / GF Gluten Free / R RAW /& Sustainable

All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such
as eggs may increase your risk of food-borne illness. We strongly advise that
pregnant women, infants, children under the age of 15 and individuals with
specific health conditions avoid eating raw or undercooked animal products.
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MAKI ROLL

Vegan Avocado Roll

75

Cucumber | Baby Gem | Japanese Gourd |Pickled Raddish |

Burdock Root | Soya Mayo [VE][SS][SB][G][LO]

Crispy Dynamite Roll
Salmon | Avocado | Cucumber | Radish | Crab Mayo
Tempura [S][EJ[G][SP][SB][SS][LO][R][&]

Fountain Roll
Prawn Tempura | Wagyu Beef | Cream Cheese | Teriyaki

(E][SS][DI[SBI[G][SPI[SDI[S][R]

California Roll
King Crab | Avocado | Cucumber | Tobiko | Sriracha Mayo

[SS][S][SBJ[G][E][SP][LO]

SALAD
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90
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Caesar Salad 65

Baby Gem | Parmesan | Crouton | Crispy Beef Bacon |
Creamy Caesar Dressing [E][S][D][G]

Classic Greek Salad
Cucumber | Bell Peppers | Kalamata Olive | Feta Cheese |
Red Onion | Lemon & Olive Oil Dressing [V][GF][D][LO]

Baby Kale and Quinoa Salad
Quinoa | Avocado | Baby Beets | Tomatoes |
Passion Fruit Dressing [VE][GF][LO][M]

Vegan Protein Bowl
Mixed Greens | Broccolini | Sweet Potatoes | Edamame |
Chia | Crispy Chickpeas [VE][SB]

Poke Bowl
Scottish Salmon | Avocado | Red Radish | Quinoa |
Japanese Rice [SS][G][SBI[S][R][]

SD Signature Dish / N Nuts / § Seafood including Fish, Crustacean, and Mollusc
/ E Egg / D Dairy / G Gluten / € Celery / M Mustard / LO Local / SP Sulphur
Dioxide & Sulphites / SB Soybeans / S Sesame Seed / L Lupine / V Suitable for
Vegetarians / VE Vegan [ GF Gluten Free / R RAW /& Sustainable

All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such
as eggs may increase your risk of food-borne illness. We strongly advise that
pregnant women, infants, children under the age of 15 and individuals with
specific health conditions avoid eating raw or undercooked animal products.
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FOOD MENU

SALAD wlbaluudl
Burrata 90 9. Glygy
Heirloom Tomatoes | Pomegranate | Zaatar | | Jejlylo| dingo pie robtob
Toasted Pistachios [V][D][N] [rolllu! ur0a0 Sudn Giuws
Lebanese Fattoush Salad 45 go . Ul ygis
Baby Gem Lettuce | Cucumber | Tomatoes | Zaatar | |U[Qﬁgﬁ *}ﬁl miiobl t)gl t*fﬁﬁl’ waa
Crouton | Fresh Herbs And Sumac [G][VE][LO] Jlwo-uliel ¢ S | )
Enhance Your Salad with WAL A Eida b Jenl
Grilled Free Range ChiCkeI: Breast [LO] 40 €. [l Sasio gloa jan
SC.OttISh Salmon Filet [S][u] 45 €o [&1[w.ro] \SJJJJ.EUMUI Ugoduw
Grilled Tiger Prawns [S] 60 1. (L0l Baio wlugy
Seared Tuna Steak [S] 50 0. [.ro] 1) W &3gd day i
SOUPS wUjyguindl
Arabic Lentil Soup 60 1 B - ywaeliclun
Red and Yellow Lentils | Pita Crouton [V][D][G] [EN upoa0 Jus] Jenlg ool yuac
Tom Yum Soup 90 q. r0J rogd dujguls

Shrimps | Mussels | Scallop | Mushrooms | Tomatoes |
Lemongrass | Galangal | Lime Leaves [S]

SD Signature Dish / N Nuts / § Seafood including Fish, Crustacean, and Mollusc
/ E Egg / D Dairy / G Gluten / € Celery / M Mustard / LO Local / SP Sulphur
Dioxide & Sulphites / SB Soybeans / S Sesame Seed / L Lupine / V Suitable for
Vegetarians / VE Vegan [ GF Gluten Free / R RAW /& Sustainable

All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such
as eggs may increase your risk of food-borne illness. We strongly advise that
pregnant women, infants, children under the age of 15 and individuals with
specific health conditions avoid eating raw or undercooked animal products.
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FOOD MENU

COLD & HOT APPETIZERS

A ludlg dajudl eoludoll

Assorted Cold Mezze
Hummus | Muhammara | Tabbouleh | Stuffed
Grape Leaves Pita Bread [G][V][LO][SS][N]

Hot Mezze Selection
Cheese Rakakat | Meat Sambousek | Falafel |
Lamb Kibbeh [G][D][LO][N]

Indonesian Chicken Satay
Peanut Sauce | Acer | Prawn Cracker [N][SD][S]

Prawn Tempura 120

Lemon Mayo | Togarashi [S][E][G]
Plant Based Kofta

Couscous | Apricot | Bell Pepper | Pomegranate Seeds |
Hara Dip [VE][LO]

BETWEEN BREADS

Avocado Chickpea Fritter Wrap
Creamy Sesame | Baby Gem | Gherkin [VE][SS][G]

Chicken Shawarma
Pickled Vegetable Salad | Sun Dried Tomatoes
Fresh Zatar | Garlic Sauce [D][E][G]

The Address Club Sandwich
Grilled Free Range Chicken | Lettuce | Turkey Bacon
Tomatoes | Eggs | White or Brown Toast [G][LO][E]

The Address Burger 100

Wagyu Beef Patty | Fresh White onion | Cheddar | Burger
Sauce | BBQ Relish [E][D][M][G][SD]

J0 2Ll elubodl (o dluSuis
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SD Signature Dish / N Nuts / § Seafood including Fish, Crustacean, and Mollusc
/ E Egg / D Dairy / G Gluten / € Celery / M Mustard / LO Local / SP Sulphur
Dioxide & Sulphites / SB Soybeans / S Sesame Seed / L Lupine / V Suitable for
Vegetarians / VE Vegan / GF Gluten Free / R RAW /& Sustainable

All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such
as eggs may increase your risk of food-borne illness. We strongly advise that
pregnant women, infants, children under the age of 15 and individuals with
specific health conditions avoid eating raw or undercooked animal products.
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FOOD MENU

PIZZAS & PASTAS Guwldig 1juuadl
Margherita Pizza 85 Ao U peglo 1w
Mozzarella | Parmesan | Tomato Coulis | Basil k| roblobllygaoo|yliolblligo
[VI[P][G][LO] [l
Pepperoni Pizza 95 a0 SUgHL 1w

[ Jladl Jololl @) | (suguu | Wiljgo

Mozzarella | Pepperoni | Chili Flakes | @l oo o

Tomato Coulis [D][G]

. q. Gl sy

Penne Arrabiatta 90 jUow 15 ugiuj el uigads | cogi] o Jols | oblods

Tomatoes | Chili | Garlic | Parsley | Extra Virgin Olive Oil [JIE]
[G][D][V][LO]

| a0 _ il

Spaghetti Con Pollo 95 |awgfgj| ﬁmg clan

Chicken and Creamy Mushroom Sauce | Fresh Herbs

[UIENT ljuso U dun | éajus uldicl
Parmesan [D][G][LO]

).0 agaw Uyl
Orecchiette Seafood 105 | g | Ylug) | BJlowlS | Euuuy clun
Bisque | Calamari | Scallop | Prawns | Mussels | (@SNl Ylay] dyjpS rodolodo | yaulaly
Cherry Tomatoes | Basil [D][S][G][C]

I | ol didi
Wild Mushroom Risotto 100 kslfsijubﬂl w@éﬁj
Acquerello Rice | Wild Mushrooms Tl Gljso Ll dus

Parmesan Cheese [V][D]

<L guiiodl

I€0 S0 glaa Jao
Roasted Free Range Chicken Breast 145 ugrla | 0lo o]l 90 dung)go publny
Truffle Mash Potato | Asparagus (UM pieplanlo] saronb ks
Shimeji Mushroom | Thyme Jus [D][LO - .
. . | Juduwlae bl | g ue dnlo
Scottish Salmon Filet 16 ' a
. 5 @llllc.rol siulg S gy
Sauce Vierge | Hasselback Potatoes i
Broccolini [S][D][&]
SD Signature Dish / N Nuts / § Seafood including Fish, Crustacean, and Mollusc 1829 Loa épnll g Slodl (sue (g (o) | il iifoll (e $giay (o) | oo Gub (ro.b)
/ E Egg / D Dairy / G Gluten / € Celery / M Mustard / LO Local / SP Sulphur e sginy C'\UMUluMQﬂL@QﬂJ‘\ | ol e 5ginu() | ealiga di ety iadl . Jloswll
Dioxide & Sulphites / SB Soybeans / S Sesame Seed / L Lupine / V Suitable for 25! Ul se sgiay () | Jagadl sde 5giag () | unsrall sde sging (319 | gsiglell
Vegetarians / VE Vegan / GF Gluten Free / R RAW /& Sustainable e §ging (@) | rouuoudl jgju sde $giny (pw.o) | gl Jgs (e $giny (o9 | el
_ _ rolaiuuo & | ybiglellyo U (6.0 | Yo (VW (Lo |yl cunlioo () | 25U (ecs) | gwio i
All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such a9l oJl doudll duuyd 0%g 802l roguuy Vg a2l roguuy 1% dloolis ollel jloswll
as eggs may increase your risk of food-borne illness. We strongly advise that Jut gl &l Al giug\quI gl dupal eNgSlodl gl llguall slaiio elgiowl ol Eloded gl ags
pregnant women, infants, children under the age of 15 and individuals with Gl jiod! iolaodl wuuy Laulg .clao)l dgéiodl usloll Eliulo] us s (o 2JjJ 18 T dagudnoll
specific health conditions avoid eating raw or undercooked animal products. i ahslig Lole o gun yga Jlabllg @ Jlg Jolgall il 2.0 anil ol Lpdde gy il
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FOOD MENU

FROM THE GRILL e bguiioll
Grilled Australian Lamb chop 175 IVo 69.111.0 le|_}.LLU| odf ol
Toasted Freekeh | Red Chili | Apricot | g0 Jut Jjn | Uitodio | ronlUéels|dnono d5))9
Heirloom Carrot | Rosemary glaze [D][G] [Mié) Jundl Jul Sl anln
Seared Greek Seabass Fillet 175 . _
Baby Zucchini | Fried Mussel | Bisque | Salmon Caviar Ivo ‘;SUUQ*JI uuLu.w A
[SI[DI[&]C] I Bod auigl| 65160 LivgS
SIS0l g0l LSS | ey clun
Arabic Mixed Grill 220 LS50 Lo
Lamb Chop | Shish Taouk | Lamb Kofta | Lamb Kebab | s AL 59
o . . lulai ol &i65 | @aglb Ul yls a) ghs
Garlic dip | Oriental Rice [D][LO][E][G] NI duns ] 6l &
SD Signature Dish / N Nuts / S Seafood including Fish, Crustacean, and Mollusc 1829 Lou épnl g Slodl (sue ($giny (o) | wliifoll (e $giay (o) | o0 ¢ub (ro.b)
/ E Egg / D Dairy / G Gluten / € Celery / M Mustard / LO Local / SP Sulphur e 5giny (@) gl elaiio sde ging (I uaal (e Seiaulo) | @lga el sl elloawll
Dioxide & Sulphites / SB Soybeans / SS Sesame Seed / L Lupine / V Suitable for 25! Ul se sgiay () | Jagadl sde 5ginag () | unsrall sde sging (39) | gsiglell
Vegetarians / VE Vegan / GF Gluten Free / R RAW /& Sustainable e §9iny (@) | rouuoudl jgju sde §giny (o) | gl Jgs (e $giny (o9 | el

} : roluo & gwiglell yo (U (EQ) [ 9o (UL (o0l | gsd b oo (U | ocso lecsd) | uuo
All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.

Consumption of raw or undercooked meat, seafood or poultry products such a9l oJl doudll &gy 0%g .duall roguuy Veeg a2l roguuy 1% dloolis ollel jloswlll
as eggs may increase your risk of food-borne illness. We strongly advise that Jut gl &l Al giug\ngI gl dupal Vg Slodl gl blgaall slaiio Glgiowl ol loded gl ags
pregnant women, infants, children under the age of 15 and individuals with G21j3od! JblAodl sy Laylg .cliell dgdioll usloll o] o 48 U0 a1j) 28 11un dagaholl
specific health conditions avoid eating raw or undercooked animal products. gl alysllig Lole lo g yga Jebllg 2o ,J1g Jolgall bl 6y @ail ol Lpde sghiy (sl
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