
items may contain allergens. please inform the team of any allergies or dietary requirements
while we will always do our best to accommodate requests, we apologize in advance if certain items cannot be tailored due to the nature of the dish or kitchen preparation. 
all prices are subject to an additional 5% VAT

classic wagyu carpaccio
thinly sliced wagyu, black truffle, mustard dressing

tuna & peppers
hay smoked peppers, yellowfin tuna

feta, spiced honey & sesame
crispy filo wrapped greek feta, fermented honey

mibrasa salmon 
mashed potatoes, chili broccolini, farm salad

tuna au poivre
yellowfin tuna, pepper sauce, chili broccolini, caesar lettuce 

baby chicken
fermented peppers, idaho baked potato, chili broccolini, 
pink paradise tomatoes

lamb kushiyaki 
mint mayo, idaho potato, chili broccolini, farm salad

rib eye schnitzel
thinly breaded, boneless cutlet, tartar sauce

signature lunch plates come along with milk buns and hummus

chocolate mousse 35
home made ice cream or sorbet 25

add starter

add dessert

choice of lunch
plates

gérard bertrand, orange gold 38
bread&butter, sauvignon blanc 38
19 crimes, cabernet sauvignon 38
gaia 4-6h, rosé 38
giacondi, prosecco 34

wine pairing

89 aed per person
classic lunch plates

139 aed per person
includes a choice of our signature starter

olive & yuzu route 32
olive oil vodka, sancho, lemongrass, yuzu lemonade 

floating world 32
sake, white rioja, pineapple tepache, green karigane tea 

signature cocktails

erdinger 36
asahi 36

from the tap


