
FRESH BREAD FROM OUR
OVEN TO YOUR TABLE
Rustic Sourdough             25
Bread /G/D/
Caramelized roasted onion butter. 

NIBBLE & FEAST 
NIBBLE SERVES 1 TO 2 NIBBLE SERVES 1 TO 2 
FEAST SERVES 3 TO 4 

FROM THE GARDEN
Burrata and                   75
Salsa Verde /G/D/N/
Creamy burrata, toasted sourdough, Creamy burrata, toasted sourdough, 
heirloom tomatoes, rocket leaves, 
pesto walnuts.

Quinoa Salad                  65 
Crunchy baby kale, roasted pumpkin, 
avocado, cherry tomatoes, pomegranate, 
roasted marrow, citrus dressing.  

TO BEGIN & SPECIALTIESTO BEGIN & SPECIALTIES

Mixed Cold Mezze             75
Platter Muhammara, 
Traditional Hummus &
Avocado Hummus /G/N/ 
Accompanied with fresh homemade
pitta bread.

Gambas Gambas /S/D/   
Fresh shrimps, sautéed garlic,
chopped parsley.
• 5 pcs – AED 120   • 10 pcs – AED 185

US Rib-eye Steak /D/G/   295
Grilled asparagus, roasted garlic, 
3-peppercorn sauce.

Pizza                           85Pizza                           85
Cheese Pizza /D/G/
Mozzarella cheese, rocket leaves.

Select Topping 
•  Chicken tandoori / Peperoni /         
  Kalamata Olives / Roasted
  Artichoke / Mixed Peppers. - AED 15
•  Seafood (calamari, salmon, prawns)•  Seafood (calamari, salmon, prawns)

  - AED 25 
•  Beef chorizo. - AED 25  

Roasted Spicy Cajun         
Chicken Wings /D/
•Nibble - AED 55   • Feast - AED 75

Cedar Plank                  120
Norwegian Salmon /D/   
Baby roasted potatoes, grilled lemon, 
sautéed French beans. 

Ginger Chilli & Lime        
Spatchcock Chicken /D/   
•  Half – •  Half – AED 75   •  Whole – AED 135

Stuffed Eggplant             60
Schnitzel Datterini Sauce
/V/D/G/
Breaded eggplant stuffed with 
mascarpone, fresh basil, parmesan 
cheese.  

Wagyu Beef Sliders  Wagyu Beef Sliders  /D/G/   75
Sesame brioche, caramelized onion, 
smoked BBQ mayo, lettuce, cheddar 
cheese, potato wedges.

SIDES 
House Cut Potato Chunk     35
Fries /D/
With sea salt, truffle oil,With sea salt, truffle oil,

tzatziki dip.  

Baked Sweet Potatoes /V/   30
With sea salt & rosemary. 

SWEET ENDINGS
S’mores /G/D/                  
Baked chocolate, marshmallows,
graham biscuits.graham biscuits.
•  Nibble - AED 45   •  Feast - AED 75

Wood Fire Baked              35
Vanilla Cheesecake  /G/D/   
Fresh strawberry compôte.

VEGAN BRICK MENU 
Vegan Burger /G/              65
Vegetable patty, guacamole,Vegetable patty, guacamole,
lettuce, jalapeño, red cabbage
slaw, radish, soft bun.  

Vegan Pizza /G/               80
Seasonal vegetables and vegan cheese.  

Mango & Passion Fruit       40
Cheesecake /G/N/
Coconut milk, raw almonds & raw Coconut milk, raw almonds & raw 
cashews vegan cream cheese, biscuits. 

MENU

(D) Dairy (E) Eggs (G) Gluten (N) Nuts (S) Shellfish (V) Vegetarian (Soy) Soya
We welcome enquiries if you wish to know whether any of our dishes contain particular ingredients. | All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.


