
L A D I E S ’  N I G H T  M E N U

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 .

D ISHES ARE PREPARED IN A K ITCHEN THAT HANDLES NUTS ,  SHELLF ISH & DAIRY

MAINS
Choice of

MARGHERITA PIZZA D G V

Fior di latte, basil, oregano

WHOLE WHEAT FUSILLI  D G V

Tomato sauce, burrata, basil

GRILLED SEA BASS D F

Caponata, parsley, lemon butter sauce

SOUVLAKI
 
D G MU

Chicken, beef, Greek spices, pita, tomato,
onion, tzatziki

CAESAR SALAD D E F G
Grilled chicken, baby gem, garlic croutons

DESSERTS
Choice of

CHEESECAKE D E G V

Mixed berries, ice cream

CHOCOLATE DOME D E G V

Mousse, cherry gel, whipped caramel,
ice cream

STARTERS
Choice of

AVOCADO LABNEH DIP D G V

Lime, fresh oregano, olive oil

HEIRLOOM TOMATO SALAD D G MU SU V

Feta cheese, capers, shallots,
parsley, lemon dressing

TIROPITA D G SE V

Danish cheese, truffle honey,
sesame, filo pastry

CRUNCHY SHRIMP MAKI D F G S SO

Avocado, unagi sauce, chives

C H O I C E  O F  2  C O U R S E S  &  3  D R I N K S



C H O I C E  O F  2  C O U R S E S  &  3  D R I N K S

GLASS OF WINE

SPIRITS*

VODKA
RUM
GIN
WHISKEY

WHITE / RED / ROSÉ

BEER

PERONI (BOTTLE)

SOFT BEVERAGES

STILL AND SPARKLING WATER
SOFT BEVERAGE

*ADDITIONAL AED 10 FOR REDBULL MIXER

L A D I E S ’  N I G H T  M E N U


