
P O O L  &  B E A C H  F O O D  M E N U

D I P S

TZATZIKI*  D, G, V          55
Greek yoghurt, cucumber, garlic, dill

TIROKAFTERI*  D, G, V          55
Feta, grilled peppers, cream cheese,
herb

BLACK OLIVE TAPENADE*  G, V        55
Greek olive oil

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

TARAMASALATA*  F, G           55
Cod’s roe, olive oil 

MEDITERRANEAN DIP      185
PLATTER*  D, F, G         
Tzatziki, taramasalata, tirokafteri,
black olive tapenade

S A L A D 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

CAESAR D, F, G      95
Grilled chicken, baby gem,
garlic pita

M A K I S

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

*All dips served with grilled pita.



P I Z Z A S

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, olives,
artichoke, basil

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

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

TRUFFLE D, G, V                        150
Burrata, mixed mushrooms, thyme
ADD CAVIAR F, R           60

GRILLED CHICKEN D, G              115
Burrata, peppers, olives, onion

SPICY BEEF D, G              100
Nduja, burrata

TIGER PRAWNS  D, S                       110
Garlic, herb

MEATBALLS D, E, G                    95
Tomato sauce, Greek yoghurt,
eggplant purée

WAGYŪ SLIDERS  D, E, G, SE              150
Truffle mayo, pickles

P O O L  &  B E A C H  F O O D  M E N U

G Y R O S

HALLOUMI* D, G, V     85
CHICKEN* D, G     95

D E S S E R T S

FRUIT PLATTER  V     85             ICE CREAM & SORBET D, E       60

LAMB* D, E, G     95

BEEF* D, G               100

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

tzatziki


