
SMALL PLATES 

LENTIL SOUP (V, D, G) I brioche crouton | labneh 

ROASTED MUSHROOM SOUP (V, D, G) I cep mushroom chips

CAULIFLOWER (V, D, N) I almond and brown butter puree I burned leek

ORGANIC OUINOA SALAD (V, D) I avocado I mango I herb labneh 

GREEN BOWL (D, G) I freekeh I snow peas I egg I spinach | mint labneh

CURED DUCK (N, D) | figs | rocket | cashews | passion fruit dressing           

BURRATA (V, D) I datterino tomato I grapes I smoked olive oil 

SANDWICHES 

OPEN CIABATTA (V, G) I tomato I avocado I green olive tapenade

EGG SANDO (G,D) I  egg mayonnaise I spring onions | brioche  

36 HOURS BRAISED SHORT RIBS SANDWICH (G) I sundried tomato paste I 

sauerkraut I dill pickled cucumber 

IBL WAGYU BURGER (G, D) I cheddar cheese I smoked paprika mayonnaise I 

lettuce I sweet potato chips 
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50 

55 

45 

65 

70 

ALLERGENS: (D) DAIRY, (G) GLUTEN, (N) NUTS, (V) VEGETARIAN & (VG) VEGAN. 

PLEASE SHARE ANY ALLERGENS AND DIETARY RESTRICTIONS WHILE ORDERING, 

WE WILL ADVISE YOU ACCORDINGLY 

ALL PRICES ARE IN AED AND INCLUSIVE OF 5% VALUE ADDED TAX AND 7% AUTHORITY FEE 

VALET TICKET VALIDATION WITH A MINIMUM SPEND OF AED 75 PER TICKET 
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LARGE PLATES 

VEGETARIAN 

GNOCCHI (VG, G) | creamy carrots | fines herbs gremolata | crispy carrots 

ROASTED CAULIFLOWER (V, D, N) I almond and brown butter puree I burned leek 

TORTELLONI (D,G) | potato and porcini mushroom stuffing | cream of spinach 

MISO BRAISED PORTOBELLO MUSHROOM (VG) I barley I baby gem I chickpea 

tofu puree I herb pesto 

FROM THE FARM 

LASAGNA (G, D) I slow cooked beef ragout I bechamel I rocket leaves 

BUTTER CHICKEN (D, N) I saffron rice I raita I rice chips 

PAN SEARED BREAST DUCK (D) I sunchoke puree | roots vegetables | parsnip chips 

AUSTRALIAN WAGYU RIBEYE (D) I ratte potato I chimichurri I homemade mustard

FROM THE SEA 

RED SNAPPER I lentils I chickpeas I saffron both

TASMANIAN SALMON (D) I baby potatoes I pickled salad I garden pesto  

SWEET PLATES 

COCONUT & MANGO PARFAIT (VG, G) | coconut tuile

BASQUE CHEESECAKE (G, D) I blueberries 

CHOCOLATE BROWNIE (G, D) I berry chantilly

DESSERT OF THE WEEK



A L L E R G E N S :  ( D )  DA I RY,  ( G )  G L U T E N ,  ( N )  N U T S ,  ( V )  V E G E TA R I A N  &  ( VG )  V E GA N . 

P L E A S E  S H A R E  A N Y  A L L E R G E N S  A N D  D I E TA R Y  R E S T R I C T I O N S  W H I L E  O R D E R I N G ,

W E  W I L L  A D V I S E  Y O U  A C C O R D I N G LY

A L L  P R I C E S  A R E  I N  A E D  A N D  I N C L U S I V E  O F  5 %  VA L U E  A D D E D  TA X  A N D  7 %  A U T H O R I T Y  F E E

VA L E T  T I C K E T  VA L I DAT I O N  W I T H  A  M I N I M U M  S P E N D  O F  A E D  7 5  P E R  T I C K E T

35

SAVORY

POTATO PARATHA (G,D) 
served with tomato chutney | pickled mango | raita

OPEN CIABATTA (V,G) 
tomato | avocado|  green olive tapenade

40

60

60

EGGS SPECIALTIES

SCRAMBLED EGGS (G,D)  
toasted sourdough | shaved parmesan | chives

EGGS BENEDICT (G,D) 
Smoked salmon or braised short ribs 

english muffins | baby spinach | poached eggs | Hollandaise sauce

AVOCADO (G,D) 

SWEET

GRANOLA (G,N,D) 30 

dried apricot | assorted roasted nuts | berry compote
served with your choice of milk or homemade yogurt

ACAI BOWL (G) 45

berries | banana | granola

MATCHA BOWL (G,N) 
45

nutty Granola | toasted almonds | dried apricot

HOMEMADE RICOTTA (G,D) 45

sourdough | strawberry jam | basil

30LIQUID BOOST  

Green Detox | kale | cucumber | pineapple Berry 
Energy | berries | banana | orange 
Matcha Smoothie | banana | pistachio | almond milk  

BREAKFASTHANDCRAFTED 
COFFEE AND TEA
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24

45 | 55

55 | 70
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LOCALLY ROASTED COFFEE

ESPRESSO | ESPRESSO MACCHIATO  

CAPPUCCINO | CAFÉ LATTE | FLAT WHITE

DOUBLE ESPRESSO | AMERICANO | DOUBLE MACCHIATO

MANUAL BREWING

V60 | 2 or 4cups

SYPHON | 3 or 5 cups

AERO PRESS

TAKUMI DRINKS

ICED COFFEE | ICED LATTE

CHAI LATTE

FRAPPÉ

COLD BREW | brewed over 8 hours 

DRINKING CHOCOLATE | HOT OR COLD 

single origin cocoa bean locally roasted

AVANTCHA TEA

GREEN TEA - JAPANESE SENCHA 

WHITE TEA - PEACH AND PEAR

BLACK TEA - KENYA MARYNIN ESTATE 

HERBAL TEA - CHAMOMILE BLOSSOMS 

GINGER INFUSION

MATCHA - CEREMONIAL GRADE 

TISANE | serves 4 cups

Signature caffeine free herbal infusion

P L E A S E  S H A R E  A N Y  A L L E R G E N S  A N D  D I E TA R Y  R E S T R I C T I O N S  W H I L E  O R D E R I N G ,

W E  W I L L  A D V I S E  Y O U  A C C O R D I N G LY

 A L L  P R I C E S  A R E  I N  A E D  A N D   I N C L U S I V E  O F  5 %  VA L U E  A D D E D  TA X  A N D  7 %  A U T H O R I T Y  F E E

VA L E T  T I C K E T  VA L I DAT I O N  W I T H  A  M I N I M U M  S P E N D  O F  A E D  7 5  P E R  T I C K E T

45

toasted sourdough | poached eggs | feta | mixed seeds 

25
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