
(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)  SULFATES

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 & DA IRY .

 

2 COURSES AED 175 |  3 COURSES AED 200

STARTERS CHOICE OF

MAINS CHOICE OF

DESSERT CHOICE OF

GREEK SALAD D V

Tomato, cucumber, Kalamata olives, onion, pepper,
Greek feta, oregano, olive oil

CRUNCHY SHRIMP MAKI D F G S SO

Avocado, unagi sauce, chives

BABY SQUID D F S

Seaweed butter
BEEF SLIDERS D E G SE

Truffle mayo, pickle

MEDITERRANEAN VEGETABLES  PIZZA D G V

Fior di latte, datterino tomato,
onion, olive, artichoke, basil
 
SEAFOOD ORZO C F G S

Seafood bisque, prawns, mussels,
calamari, courgette, mint, parsley

STRIPLOIN D G

Peppercorn sauce, oregano fries

SOUVLAKI D G MU

Greek spiced chicken, pita,
tomato, onion, tzatziki

CHEESECAKE D E G V

Mixed berries, ice cream

CHOCOLATE DOME D E G V

Mousse, cherry gel, whipped caramel, ice cream




