
C H R I S T M A S  B R U N C H

D e s s e r t s
RED VELVET & PEPPERMINT D E G V

Brownie, cheesecake

SNOWFLAKE D E G
Chocolate sponge, orange and vanilla mousse

CHRISTMAS PUDDING A D E G N SU
Brandy sauce, vanilla ice cream

s t a r t e r s
BEETROOT AND KALE SALAD D N V
Feta cheese, aged balsamic, kale, 
orange segments, walnut crumble

LOBSTER & PRAWN
COCKTAIL D E F G MU S SO
Baby gem, tamarind,

cocktail sauce

TRUFFLE TURKEY
CROQUETTES D E G MU

Pecorino, chives, pepper jam

PHILLY CHEESE STEAK
SLIDERS D E G MU SE SO
Blue cheese sauce

M a i n s
PORTOBELLO MUSHROOM PIZZA D G V

Fior di latte, fresh thyme

TUFFOLI D E G V
Pumpkin seeds, sage, parmesan

JAMAICAN SEA BASS G F
Couscous, roasted vegetables, 

asparagus, salsa verde
 

Roast TURKEY C D E G
Braised leg croquette, roasted 

potatoes, honey glazed carrot & 
parsnip, green beans, creamy savoy 

cabbage, Brussels sprouts, cauliflower 
gratin, cranberry sauce, turkey gravy

STRIPLOIN C D G
Vine tomato, veal jus

S H A R I N G

DISHES INDICATED WITH (A) ALCOHOL, (C) CELERY, (D) DAIRY, (E) EGG,
(F) FISH, (G) GLUTEN, (L) LUPIN, (MU) MUSTARD, (N) NUTS, (R) RAW,

(S) SHELLFISH, (SE) SESAME,(SO) SOYBEAN, (SU) SULPHITES, (V) VEGETARIAN



C H R I S T M A S  D A Y  M E N U

ALL PRICES ARE IN AED & ARE INCLUSIVE 5% VAT.
DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS

SHELLFISH & DAIRY, V VEGETARIAN N NUTS A ALCOHOL

M o c k t a i l s
Jingle juice
Cranberry juice, orange,
star anis, cloves, cinnamon

Grinch Punch
Apple, lemon, lemongrass, soda

candy cane man
Bubble gum, lychee, grenadine,
candy cane

25

 

25

25
 

W i n e s
Red | white | rose

s p i r i t s
vodka | rum | whiskey | gin

b o t t l e d  b e e r s
budweiser | stella artois

C o c k t a i l s
Santarita
Tequila, Gluhwein syrup, lime

Let it spritz
Spiced beer, grapefruit, prosecco

Brew-Dolph Sour
Bourbon, spiced beer, Angostura

50

50

50

D r i n k s


