
C  -  CELERY,   D  -  DA IRY ,   E  -  EGG,   F  -  F ISH ,   G  -  GLUTEN,  L  -  LUP IN ,   MU  -  MUSTARD,  N  -  NUTS ,  R  -  RAW,  S  -  SHELLF ISH ,  SE  -  SESAME,  SO  -  SOYBEAN,  SU  -  SULPH ITES ,  V  -  VEGETAR IAN.

CONSUMPT ION OF RAW OR UNDERCOOKED MEATS ,  SEAFOOD OR POULTRY PRODUCTS SUCH AS EGGS MAY INCREASE YOUR R ISK OF FOOD BORNE- ILLNESS .
PLEASE NOTIFY YOUR SERVER I F  YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCES .

ALL  PR ICES ARE IN AED & ARE INCLUS IVE OF 7% MUNICIPAL ITY FEES & 5% VAT .  D ISHES ARE PREPARED IN A K ITCHEN THAT HANDLES NUTS ,  SHELLF ISH & DAIRY

CUCUMBER  G, SO, V                                 75
Avocado, carrot, daikon
 
CRUNCHY SHRIMP D, F, G, S, SO                        85
Corn tempura, unagi sauce, Parmesan
 
EEL & CRAB  D, E, F, G, R, S, SO                       110
Avocado, cucumber, black tobiko,
unagi sauce
 
SPICY TUNA  E, F, G, MU, R, SE             85
Avocado, spicy mayo, sesame, chives
 
SPICY CRAB  D, F, R, S, SO           100
Cucumber, tobiko
 
TORCHED SALMON TERIYAKI  D, F, R, SO                     120
Caviar, cream cheese, avocado, cucumber
 
SAFFRON DRAGON D, F, SE, SO                      120
Eel, bonito flakes, sesame

M A K I

R A W
OYSTERS R, S, SU              30
per pc
 
BLUEFIN TUNA TARTARE  G, F, R                      145
Olive oil, shallots, coriander, crispy filo,
oregano, grilled pita
 
BEEF TARTARE  G, D, E, R                       100
Olive oil, truffle, yoghurt, Greek spice, shallots, grilled pita

D I P S
TZATZIKI  D, G, V                          55
Greek yoghurt, cucumber, garlic, dill
 
TIROKAFTERI  D, G, V                          55
Feta, grilled pepper, cream cheese, herb
 
BLACK OLIVE TAPENADE  G, V                        55
Greek olive oil
 
TARAMASALATA  F, G                          55
Cod’s roe, olive oil
 
MEDITERRANEAN DIP PLATTER  D, F, G                       185
Tzatziki, taramasalata, tirokafteri, black olive tapenade

*All dips served with grilled pita.

GRILLED PITA  G, V                    30
Olive oil, oregano
 
MARGHERITA D, G, V                   95
Fior di latte, basil, oregano
 
MEDITERRANEAN VEGETABLES   D, G, V                       95
Fior di latte, datterino tomato, onion, olive, artichoke, basil

TRUFFLE D, G, V                                  150
Burrata, mixed mushrooms, thyme

ADD CAVIAR F, R                  60
 
GRILLED CHICKEN D, G                        115
Burrata, peppers, olive, onion
 
SPICY BEEF D, G                          100
Nduja, burrata

P I Z Z A S

DAKOS  D, G, V                                               80
Datterino tomato, capers, oregano, carob rusk, Kalamata olives
 
GREEK  D, V                           90
Tomato, cucumber, Kalamata olives, onion, peppers,
Greek feta, oregano, olive oil
 
BURRATA  D, V                           95
Pesto, heirloom tomato, olive oil
 
TUNA NIÇOISE  E, F                              100
Green bean, Kalamata olive, datterino tomato,
baby potato, egg
 
CAESAR  D, F, G                          95
Grilled chicken, baby gem, garlic pita

S A L A D S

T A P A S
GRILLED HALLOUMI D, V                             75
Lemon oil
 
CALAMARI D, E, F, G                              80
Salt & pepper, Greek spices, yuzu aioli
 
BABY SQUID D, F, S                      80
Seaweed butter
  
TIGER PRAWNS D, S                               110
Garlic, herb
 
LAMB KEBAB D, E                      95
Tomato sauce, garlic yoghurt, Greek cheese, pickled cucumber
 
MEATBALLS D, E, G                     95
Tomato sauce, Greek yoghurt, eggplant purée
 
WAGYŪ SLIDERS D, E, G, SE                 150
Truffle mayo, pickles

“Inspired by the energy of the
earth, warmth of the sun and

the passion of the ocean“

G Y R O S
HALLOUMI* D, G, V                    85

CHICKEN* D, G                    95

LAMB* D, E, G                     95

BEEF* D, G                    100

*Pita, Greek fries, tomato, red onion, oregano, tzatziki 

M E A T
BABY CHICKEN D, G          160
 
LAMB CHOPS  D, E, G, MU                         240
4pcs
 
TENDERLOIN D                    310
200g
 
RIBEYE  D                     360
300g
 
STRIPLOIN  D                     260
250g
 
TOMAHAWK  D                    865
1000g
 
WAGYŪ STRIPLOIN  D         180
Price per 100g

MUSSELS D, G, S

500g                      150
1000g                      285
�
SALMON D, F                 255
200g
�
SEA BASS FILLET F                260
250g
�
WHOLE ROASTED SEA BASS F             585
1200g

F I S H  &  S E A F O O D

TUFFOLI  D, G, V               170
Truffle cream, parmesan, chives
 
WHOLE WHEAT FUSILLI  D, G, V             130
Tomato sauce, burrata, basil
 
VONGOLE  D, G, S               155
Clams, garlic, chili, olive oil, parsley
 
LOBSTER COUSCOUS C, D, G, F, S                          260
Seafood bisque, cherry tomato, burrata, olive crumb, herb

SOUVLAKI  D, G, MU              135
Greek spiced chicken, pita, tomato, onion, tzatziki
 
GNOCCHI BOLOGNESE  D, E, G            150
Spiced tomato sauce, parmesan, basil
 
WOODFIRED MIXED GRILL  D, E, G, MU          290
Chicken, lamb, beef, pita, chips, dips

P A S T A  &  M A I N S

GRILLED ASPARAGUS D, V               65

GRILLED AUBERGINE D, G, V               55

GRILLED AVOCADO V               55

GRILLED ARTICHOKE G, SO, V          60

MEDITERRANEAN VEGETABLES V             55

OREGANO FRIES D, G, V              50

TRUFFLE FRIES D, G, V              55

S I D E S

CHEESECAKE D, E, G, V               70
Mixed berries, ice cream
�
BAKED SALTED CARAMEL TART D, E, G, V         60
Vanilla ice cream
�
SANTA FE ROLL D, E, G               60
Moist sponge, Brûlée cream, vanilla ice cream

MASCARPONE AND HONEY  D, E, G, N               65
Pear and thyme compote, white chocolate and
pistachio coating, ice cream
 
CHOCOLATE TERRINE D, E, G                60
Coffee cream, vanilla ice cream
 
FRUIT PLATTER  V                   85
 
ICE CREAM & SORBET  D, E                 60

D E S S E R T S

“Embark on a culinary
experiential journey,
from day to night“

C  -  CELERY,   D  -  DA IRY ,   E  -  EGG,   F  -  F ISH ,   G  -  GLUTEN,  L  -  LUP IN ,   MU  -  MUSTARD,  N  -  NUTS ,  R  -  RAW,  S  -  SHELLF ISH ,  SE  -  SESAME,  SO  -  SOYBEAN,  SU  -  SULPH ITES ,  V  -  VEGETAR IAN.

CONSUMPT ION OF RAW OR UNDERCOOKED MEATS ,  SEAFOOD OR POULTRY PRODUCTS SUCH AS EGGS MAY INCREASE YOUR R ISK OF FOOD BORNE- ILLNESS .
PLEASE NOTIFY YOUR SERVER I F  YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCES .

ALL  PR ICES ARE IN AED & ARE INCLUS IVE OF 7% MUNICIPAL ITY FEES & 5% VAT .  D ISHES ARE PREPARED IN A K ITCHEN THAT HANDLES NUTS ,  SHELLF ISH & DAIRY



Food Mu



Ula
noun // meaning

Sea Jew

ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

WHITE

WINES Btl

RIESLING ‘AUTUMN’, KOONUNGA HILL,
PENFOLDS, SOUTH AUSTRALIA

SAUVIGNON BLANC, OUTER LIMITS, MONTES,
ACONCAGUA VALLEY, CHILE

PINOT GRIGIO, ATTEMS, FRESCOBALDI,
FRIULI-VENEZIA GIULIA, ITALY

CHARDONNAY, GRAND VIN, VILLARD,
CASABLANCA VALLEY, CHILE

ALBARIÑO, PACO & LOLA, RÍAS BAIXAS, SPAIN

CHARDONNAY, CHABLIS, JEAN-MARC BROCARD, 
BURGUNDY, FRANCE

CHARDONNAY, CATENA ALTA, MENDOZA, ARGENTINA 

SAUVIGNON BLANC, SANCERRE, HENRI BOURGEOIS, LOIRE 
VALLEY, FRANCE

CHARDONNAY, LA CREMA SONOMA COAST, CALIFORNIA, 
USA 

CHARDONNAY, MEERLUST, STELLENBOSCH, SOUTH 
AFRICA

SEMILLON ‘VAT 1 ’ ,  TYRRELL’S, HUNTER VALLEY, 
AUSTRALIA

685

710

725

800

830

865

970

1,010

1,040

1,100

1,365

RED

MALBEC, D.O.C. BODEGA NORTON, MENDOZA ARGENTINA

CARMÉNÈRE, GRAN RESERVA, SANTA CAROLINA, CENTRAL 
VALLEY, CHILE

PINOT NOIR, EXPRESIÓN RESERVE, VILLARD, CASABLANCA 
VALLEY, CHILE

GRENACHE, SAMUEL'S COLLECTION, YALUMBA, BAROSSA 
VALLEY, AUSTRALIA 

475

550

655

705



RED

Btl

ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

MERLOT, CUVÉE ALEXANDRE, LAPOSTOLLE, 
COLCHAGUA VALLEY, CHILE

ZINFANDEL, VINTNER’S RESERVE, KENDALL 
JACKSON, CALIFORNIA, USA

TEMPRANILLO, VIÑA ALBERDI RIOJA 
RESERVA, LA RIOJA ALTA, RIOJA, SPAIN

MERLOT / CABERNET ESPRIT DE PAVIE, 
BORDEAUX, FRANCE

PINOT NOIR, LA CREMA, SONOMA COUNTY, 
CALIFORNIA, USA

MALBEC, CATENA ALTA, MENDOZA, 
ARGENTINA

PINOT NOIR, DOG POINT, MARLBOROUGH, 
NEW ZEALAND

CABERNET / MERLOT / PETIT VERDOT, 
SÉGLA, MARGAUX, BORDEAUX, FRANCE

790

830

920

1,010

1,100

1,210

1,250

1,525



ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

V O D K A Sng Btl Mag (1.5L) Jeroboam (3L)

G I N BtlSng

R U M Sng Btl

T E Q U I L A Sng Btl

Sng Btl

SPIR ITS

ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

65

70

75

80

90

315

340

365

390

440

65 410

WINES Btl Mag (1.5L) Jeroboam (3L)

600

620 1,200 2,310

Gls Btl

STOLICHNAYA

STOLI VANIL / CITROS

KETEL ONE

BELUGA NOBLE

CIROC

ELITE BY STOLICHNAYA

CRYSTALHEAD VODKA

BELUGA GOLD

TANQUERAY

GORDONS PINK

BATHTUB

SIPSMITH

TANQUERAY 10

HENDRICKS

ROKU

THE BOTANIST

58

58

65

80

80

90

90

190

1,420

1,420

1,450

1,950

1,950

2,100

2,100

4,320

3,730

3,900 
(1.7L)

7,140

58

58

63

70

70

75

75

80

1,420

1,420

1,450

1,530

1,530

1,750

1,750

1,950

JOSE CUERVO SILVER/GOLD

1800 SILVER

400 CONEJOS MEZCAL

818 BLANCO

818 REPOSADO

DON JULIO BLANCO

DON JULIO REPOSADO

DON JULIO ANEJO

CLASE AZUL REPOSADO

DON JULIO 1942

58

70

75

80

90

100

120

125

260

335

1,420

1,530

1,750

1,950

2,100

2,370

2,785

3,100

5,670

7,875

MATUSALEM PLATINO

DEAD MANS FINGER
COCONUT

CAPTAIN MORGAN SPICED

MATUSALEM GRAN
RESERVA 15YO

58

58

63

75

1,420

1,420

1,470

1,750

BUMBU

MATUSALEM GRAN
RESERVA 23YO

RON ZACAPA 23YO

RON ZACAPA XO

80

100

125

145

1,950

2,370

3,100

3,470

RED

MERLOT, EAGLEHAWK, WOLF BLASS, SOUTH AUSTRALIA

NERO D’AVOLA, DA LUCA, SICILY, ITALY

CABERNET SAUVIGNON, SANTA JULIA, MENDOZA, 
ARGENTINA

MALBEC, ALAMOS, CATENA, MENDOZA, ARGENTINA

PINOT NOIR, "WINDY PEAK" DE BORTOLI, VICTORIA, 
AUSTRALIA

SWEET

MOSCATEL ORO 'FLORALIS' ,  TORRES, PENEDÉS,
SPAIN '50CL'

ROSÉ

LOVE BY LEOUBE, CÔTES DE PROVENCE, FRANCE

AIX ROSÉ, MAISON SAINT AIX, CÔTES DE 
PROVENCE, FRANCE

760

810

1,460

WHITE

CÔTES-DU-RHÔNE BLANC, SAINT ESPRIT, MAISON DELAS,
RHONE VALLEY, FRANCE

CHARDONNAY, BOURGOGNE BLANC, LA CHABLISIENNE,
BURGUNDY, FRANCE

CHARDONNAY ‘EVE’ ,  CHARLES SMITH, WASHINGTON 
STATE, USA

SAUVIGNON BLANC, PRIVATE BIN, VILLA MARIA,
MARLBOROUGH, NEW ZEALAND

475

540

600

675

ROSÉ DE LÉOUBE, CÔTES DE PROVENCE, FRANCE

BY. OTT ROSÉ, DOMAINES OTT, CÔTES DE 
PROVENCE, FRANCE

1,260 2,470665ULTIMATE PROVENCE ROSÉ, CÔTES DE PROVENCE, FRANCE 



ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

BtlW H I S K E Y Sng BtlSng

C O G N A C / B R A N D Y / E A U  D E  V I E

L I Q U O R

Sng Btl

B E E R S

CORONA

PERONI

MAGNERS ORIGINAL CIDER

ESTRELLA DAMM

HOEGAARDEN

HOEGAARDEN BTL

Btl

63

63

63

Half

37

37

37

Pint

70

70

70

Can

63 63

ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

SPARKLING
CHAMPAGNE BRUT

LAURENT PERRIER BRUT NV

LOUIS ROEDERER, BLANC DE BLANCS, VINTAGE 

DOM PÉRIGNON BRUT, VINTAGE

CRISTAL, LOUIS ROEDERER, VINTAGE

BOLLINGER SPECIAL CUVÉE, NV

BILLECART-SALMON, BLANC DE BLANCS, GRAND CRU, NV

CARBON GOLD BLANC DE BLANCS, VINTAGE

CHAMPAGNE ROSÉ

RUINART ROSÉ, NV 

LAURENT PERRIER ROSÉ NV

BOLLINGER ROSÉ, NV

CARBON ROSÉ, NV

PROSECCO

DA LUCA, PROSECCO DOC

DA LUCA, PROSECCO ROSÉ DOC

ULA SELECTION
WHITE

CHARDONNAY, EAGLEHAWK, WOLF BLASS, SOUTH AUSTRALIA

SAUVIGNON BLANC ‘COLECCIÓN’ ,  BODEGA NORTON,
MENDOZA, ARGENTINA

CHENIN BLANC 'PETIT' KEN FORRESTER,
WESTERN CAPE, SOUTH AFRICA

PINOT GRIGIO, Y SERIES, YALUMBA, SOUTH AUSTRALIA

GAVI, LA LUCIANA, ARALDICA, PIEMONTE, ITALY

ROSÉ

PINK AS FLAMINGOS, ADRIA VINI ,  PIEMONTE, ITALY

LE ROSÉ LAPOSTOLLE, COLCHAGUA VALLEY, CHILE

ESPRIT DE GASSIER, CÔTES DE PROVENCE, FRANCE 

165 980

1,630

5,145

6,615

1,260

1,630

3,675

315

340

365

390

415

65

70

75

80

85

70

80

100

340

390

490

1,575

2,210

1,890

3,780

440

410

75

70

2,155

Gls Btl Mag (1.5L)

Gls Btl

THE FAMOUS GROUSE

MONKEY SHOULDER

KNOB CREEK

BULLEIT BOURBON ( 1LTR.)

MAKERS MARK

J. WALKER BLACK

LAPHROAIG 10YO

GLENFIDDICH 12YO

GLENFIDDICH 15YO

HIBIKI HARMONY

GLENFIDDICH 18YO

J. WALKER BLUE LABEL

58

70

75

63

75

75

85

80

95

125

150

260

1,420

1,530

1,750

1,470

1,750

1,750

1,995

1,950

2,260

3,100

3,520

5,670

ABSINTHE

BAILEYS

JÄGERMEISTER

LIMONCELLO DEL SOLE

MOLINARI SAMBUCA

SKINOS MASTIHA

63

63

58

58

58

63

1,365

1,365

1,310

1,310

1,310

1,365

ST REMY BRANDY XO

CASA LAPOSTOLLE PISCO

BOTTEGA GRAPPA

COURVOISIER VS

REMY VSOP

REMY MARTIN CLUB

REMY XO

58

58

63

75

100

135

230

1,420

1,420

1,470

1,750

2,370

3,200

5,040

EAU DE PROVENCE

ULTIMATE PROVENCE ROSÉ, CÔTES DE PROVENCE, FRANCE 

Mag (1.5L) Jeroboam (3L)

135 665 1,260 2,470

100 490



ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

CRANBERRY

J U I C E S

PINEAPPLE

TOMATO

APPLE

WATERMELON

F R E S H  J U I C E S

ORANGE

COCONUT

35

35

45

ORANGE

GRAPEFRUIT

GINGER ALE

S O F T D R I N K S

GINGER BEER

COKE

COKE ZERO

30

FANTA 30

35

30

30

SPRITE 30

SPRITE LIGHT 30

RED BULL 40

RED BULL SUGARFREE 40

RED BULL RED EDITION 40

EIRA STILL LARGE BTL

W A T E R

EIRA STILL SMALL BTL

EIRA SPARKLING LARGE BTL

EIRA SPARKLING SMALL BTL

35

25

35

25

C O F F E E

DOUBLE ESPRESSO

CAPPUCCINO

ESPRESSO 25

AMERICANO 30

30

30

LATTE 30

DECAF 35

M O C K T A I L S

25

25

25

25

25

25

SIGNATURE COCKTAILS

SIGNATURE SANGRIA

DOLCE VITA
Mathusalem Platino, coconut syrup,
Grenadine syrup, fresh lemon juice, pineapple juice

BEACH ROOT
Tanqueray gin, homemade beetroot cordial, 
apple juice

SEA DREAM
Midori melon liqueur, spiced rum, homemade
vanilla syrup, passion fruit syrup, orange juice

SPICED PALM
Habanero-infused tequila, Aperol, orange
liqueur, spice syrup

Tanqueray gin, passion fruit syrup, basil syrup,
fresh lemon juice, foamme

ULA LA! 85

85

90

95

85

75

95

95

85

85

80

80

Mastiha, Aperol, passion fruit purée, Prosecco
 

SUMMER FLING
Gosling's Black, Cointreau, piña colada base,
Amaretto syrup, fresh lemon juice, pineapple juice

PAME
Chivas 12, pomegranate juice, fig jam, 
homemade honey syrup

GREEN LIFE
Stolichnaya vodka, vanilla liqueur &
ULA kiwi syrup

PEAR ME
Tanqueray gin, ULA pear & rosemary syrup,
topped with tonic water

SUMMER LUSH

45

45

45

45

45

45

VITAMIN BOOST
Lemon, honey & ginger

AT THE COAST
Strawberry, melon, mango & orange

Piña colada

SUNBURST
Old fashioned lemonade

RECOVERY GARDEN
Spinach, celery, broccoli, mango,
banana & pineapple

ULA HOOP
Mango, passion fruit & pineapple

COCO REAL

SMOOTHIES

ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT

LORD BERGAMOT

T E A

BRITISH BRUNCH

PORTLAND BREAKFAST

MEADOW

30

30

25

25

JASMINE 25

45

45

WHITE SANGRIA
Pinot Grigio, agave syrup, triple sec, blackberry, blueberry, raspberry, grapefruit, lemon, grapes

ROSE SANGRIA
Le Rosé, Lapostolle, lychee syrup, cartron Crème De Pêche, blackberry, blueberry, raspberry, 
grapefruit, lemon, grapes

     ELA REMMUS
Blackcurrant honey concoction, lemon 
juice, mint, ginger ale, blueberries

CUCUMBER FIZZ
Lyre's non-alcoholic Prosecco, lemon 
juice, Elderflower syrup, fresh cucumber  

S IG NATUR E  I CE D  COFFE E
50

45

MATCHA ICED COFFEE
Matcha soya milk, Espresso,
whipped cream 

SPANISH LATTE
Condensed milk, full fat milk, Espresso, 
whipped cream 

55

50NON-ALCOHOLIC BEER

 

NON-ALCOHOLIC PROSECCO

N O N - A L C O H O L I C

275

275

CarafeGls


