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A JOURNEY THROUGH
LATIN SPiRiTS

ARDIENTE 5o

Habanero Infused Tequila, Mezcal, Guava,
Orange Juice, Agave

In the heart of Latin America, where sun-drenched agave
fields stretch toward volcanic skies, there lives a legend of
a golden flame said to appear only during the summer
solstice

FLAMINGO ) (501 75

Gin, Prosecco, Cherry Super Juice, Elderflower Syrup

Bright, floral, and full of tropical flair, this cocktail takes its
color and spirit from the wild flamingos of the Yucatan.
Light but full of life and made to stand out.

RAIZ BAGRADA @ so

Spiced Rums, Vanilla, Horchata Infusion

Rooted in tradition, the creamy base of horchata evokes
memories of mercados and family kitchens, where cinna-
mon and rice are ground by hand and stories are passed
down like heirlooms
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Our carefully crafted cocktail menu is
more than a selection of drinks; it's a
celebration of heritage, rhythm, and
passion from five iconic destinations

SELVA (50) 100

Rum, Passion Fruit, Lime, Agave, Tropical Prosecco Foam

Inspired by the lush rainforests and golden sunsets of Latin
America, a vibrant celebration of nature’s wild elegance. A
rich base of aged rum whispers of Caribbean warmth, while
tart passion fruit brings a sun-kissed

FLOR DEL CARIBE s

Smoky Pineapple Vodka, Violet Liqueur, Blueberries,
Hibiscus Cordial.

A dazzling burst of red hibiscus and juicy pineapple, crafted
to capture the lively, colorful spirit of the Dominican
Republic, a place where every sip tastes like sunshine,
celebration, and pure island joy.

ENCANTO DE 108 ANDEB (51 so

Lime Zest Pisco Infused, Guava, Sour Mix, Absinthe

High above the Andes, where Machu Picchu’s ruins whisper
of the past, a drink is born, a fusion of tradition and mystery.
Peru’s liquid gold, blended with exotic flavours

DON TORQ 100

Mezcal, Amaretto, Pear Purée, Pineapple Juice, Lime

This cocktail is a tribute to the Latin soul bold, untamed, and
beautifully composed. A drink for those who carry both the
storm and the stillness within

80k DE LA NABANA 105

Grilled Pineapple Infused Dark Rum, White Rum,
Pineapple, Chili Morita Infused Agave

A story in every sip as the sun dips below the horizon,
casting golden hues over the Malecon

Beve;‘ages indicated with (A}~ Alcoho‘kl, {€) - Celery, (D) - Dairy, (E) - Egg, [F) - Fish, (6) - Gluten, (L) - Lupin, (MU) - Mustard,
(N) - Nuts, (R}~ Raw, (S) 5 Shellfish, (SE) - Sesame, (SO) - Soybean (SU) - Sulphites, (V) - Vegetarian

ANk Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.

Pleasenotify your server if you have any known food allergies or intolerances.
Our beverages are prepared in‘an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.



LA NOGADA a1 50

Mezcal infused with Pear, Walnut Foam, Chile Guajillo
Syrup, Pomegranate and Lime

Born in Puebla in 1821, this cocktail pays homage to chiles
en nogada, the celebratory dish created by Augustinian nuns
to honor Mexico’s independence. Its colors—green, white,
and red—reflect the nation’s new flag, embodying pride,
tradition, and the spirit of freedom.

El ENCUENTRO e

El Jimador Blanco, Aperol, Pineapple Olio,
Fresh Coriander, Lime

A poetic reference to the fateful meeting of two
worlds—Mesoamerica and Spain. D

CAFECITO NOCTURNO ) 9o

Patron X0, White Cacao Liqueur,
Coconut and Vanilla Infusion

An Argentine tribute to the coffee ritual, reimagined 'y
with elegance for the night: intense, warm, and \ N
perfect for conversations that linger after sunset. \

El Jimador Blanco, Cointreau, Lime, Agave

MARGARITA CLABBICA so0 x

*Make It Spécy or Ask for Flavors

PREMIUM MARGARITA
PATRON BILVER 125

[ON JULIO BLANCO 150
(LASE AZUL PLATA 285

PREMIUM MEZCALITAS
DEL MAGUEY VIDA 90

VENENOSA RAICILLA 155
PAPADIABLO ARROQUENO 215

Beverages 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

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may.
increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.
Our beveragesare prepared.in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.



CHEERS T0 THE.
ADVENTURE! -
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Beverages indicated with (A) - Alcohol, (C) - Clelery, (D) - Dairy, (E) - Egg, [F) - Fish, 3

(6) - Gluten, (L) - Lupin, (MU) - Mustard, [N] - Nuts, (R) - Raw, (S) - Shellfish, (SE) - Sesame,

(S0) - Soybean (SU) - Sulphites (V) - Vegetarian
g <
, Consumptlon of raw or undercooked meats, seafood or poultry products such as eggs may {
increase yourrisk of food-borne illness: ’
Please not|fy your server ifs ‘you have any known food allergies or mtolerances
o Our beverages are prepared in‘an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Serwce charge and 5% VAT.
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Modelo, Clamato, Tabasco, Lime, Seasoning Sauce,
Marinated Shrimp

A refreshing twist on the classic Mexican michelada
celebrating Nayarit's rich culinary heritage. Infused
with bold flavors and served with fresh, succulent
shrimps. It's a perfect blend of zest and tradition. A
, must-try for seafood and beer lovers alike.

Modelo, Tamarind, Chile Morita, Limé,
Tamarind Candy

This vibrant creation pays homage to Jalisco’s
rich culinary traditions. Featuring the tangy
sweetness of tamarind and the smoky, bold kick
of chili morita. Ingredients woven into the
region’s everyday cuisine. A true celebration of
authentic Mexican flavors, refreshing yet spicy

Modelo, Chirimico
(Chili Sauce, Maggi Seasoning, Lime)

Highlights the region’s renowned chili production,
featuring bold flavors like lime, local chili
powders, and unique spice blends, celebrating its
rich culinary heritage

Beverages 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

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food bom@' FessA
Please notify your server if you have any known food allergies or intolerances. : ;

Our beverages are prepared in an environment where other allergen ingredients are handled. g A

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT. % 3




DRAFT BEER 38

 CORONA (MEXICO) @  (OROVA (MEXICO) P
MODELD ESPECIAL (MEXICO) o ESTRELLA DAMM (5PAIN) 68
ESTRELLA DAMA (SPAN) 60

f

NEMNEKEN (NETHERLANDS) s5. -

&

*Make It Michelada (F) (C) | 18

oL
o

5 BERE DES AMIS (BELGUM)  4s

T wnsifacgod 77T

LYCNEE COLADA s0 PEPE FRESCO s5

Lychee, Coco Lopez, Pineapple Watermelon, Strawberry Purée,
Juice, Lime Lime, Cucumber, Agave Basil
Infused

AMAZONA 55 TROPICAL THUNDER 6o

Pineapple Juice, Lime, Agave,7Up Crossip Dandy, Mandarin, Mango,
Passion Fruit, Chili Morita Agave,

GAVA MULE @ 50) 45

Guava, Lime, Tepache Syrup,
Ginger Beer

Beverages 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

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our beverages are prepared in-an environment where other allergen ingredients are handled.

Allprices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.




BOTTLE @ ﬁ
818 BLANCO 1,450
CABA DRAGONES BLANCO 145 2,200 818 RESERVA 430 5,500
CASA DRAGONES JOVEN 320 4,850 AVION RESRVA 44 360 5,550
(ENOTE BLANCO 90 1,400 CkASE AZUL DIA DE kO3 MUERTOS 980 21,600
CLASE AZUL PLATA 230 3,550 CLABE AZUL GOLD 560 8,600
DON JULIO BLANEO 130 2,100 CLASE AZUL ULTRA 4,300 66,400
HARH PASCUALA BLANGD 125 1.900 DON JULI0 UTIMA RESERVA 480 8,000
PADRE AZUL BLANEO 220 3,400 JOSE CUERVO RESERVA DE LA FAMILIA 150 2,300
PATRON SILVER o MARIA PASCUALA EXTRA ANEI0 200 3,100
VOLCA DE M TIERRA XA 290 4,400
PATRON BURDECS 560 9,250
BOQ’LE
818 REPOSADD 95 1750
AVION REPOSADO 90 1,400 s ﬁ LE
EER%EEAl}%iUﬁR?Egﬁz\DU e COSHICO ANEJD CRISTALIND 120 . 1,980
R Sl COSMICO EXTRA ANEAD CRISTALINO 330 5,450
KOMOS REPOSADO 200 3300 DON JUL0 70 ANEAD 150 2,900
PADRE AZUL REPOSAD0. 250 3,750
PATRON REPOSADO 15 1.900
ﬁ SEZ)T BOQ’LE
: CLASE AZUL POMEGRANATE 130 1,950
618 ANEJD 130 1,850 CURADO CUPREATA 90 1,500
CENOTE ANEAO 125 1,900 CURADO ESPADIN o 1500
CLASE AZUL ANEAD 950 14,700 MAESTRO DOBEL HUMITO 130 2.100
DON ULIO 1942 360 5,050 PATRON X0 CAFE 60 1,000
DON JULIO ANEJO 160 2,300
MARIA PASCUALA ANEJO 150 2,300
PADRE AZUL ANED 265 4,395
PATRON ANEJO 130 2.100

Beverages 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

Consumption of raw or undercooked meats, seafood or poultr y p oducts such as eggs may se your risk of food borne illness.
Please notify your server if you have any known f od a ll ergie toterance A
Our beverages are prepared in an environmen twh other ll rgen g d nts are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipa ltyf and 10% Sen harge and 5% VAT.




. §
1ip0 CONEJOS 75 1,150
AMARAB ESPADIN 75 1,100
AMARAS VERDE 75 1,150
DEL MAGUEY CNICNICAPA 110 1,700
DEL MAGUEY CREMA 70 1,050
DEL MAGUEY 3AN LUIS DEL RIO 110 1,650

DEL MAGUEY VIDA JOVEN
PAPA DIABLO ESPADIN

B BUSCA JOVEN

BE BUSCA ANEJO

3E BUSCA REPOSADO

SIETE MIBTERIOS DOBA YEJ

70
110
85

115
95

95

OTHER AGAVES
T 00

AMARAS CUPREATA Ao

LA VENENOSA RAICILLA S

PAPA DIABLO ARROQUEND ~ 1e0 2950

N SIETE MISTERIOS MEXICANTO 220 3400
o THE LOST EXPLORER TOBALA 200 3,100
. YOOWE BACANORA L
‘ (CLASE AZUL DURANGO o

| S (LASE AZUL GUERRERD L
oy PADRE AZUL XIAMAN 290 4,450
' THE LOST EXPLORER SALWANA 220 3400

Please notify your server if you have any known food allergies or intolerances.



BACARDI SUPERIOR. ss Bﬁzo EMMNENTE ;
BACARDI 8 ANOS 70 nos0  HAVANA CLUB 7 A0S
FACUNDO EXIMD 150 2300

OIS \
CAPTAIN MORGAN BPICED (UK)

DEAD MANS FINGERB SPICED (UK) 55
SAILOR JERRY 8PICED (UK) 50

POV IV

w
ANGOSTURA 7 YRS (VE] 75
ANGOSTURA 1919 YRS, (VE) 85
ANGOSTURA 1824, (VE) 165
APPLETON ESTATE 12 YRS, (JAM) 85
APPLETON ESTATE 21 YRS, (JAM) 240
BUMBU. (BB) 75
DEAD MANS FINGERB COFFEE (UK) 55
DIPLOMATICO MANTUANO. (VE) 65

DIPLOMATICO RESERVA EXCLUSIVA. (VE) 75
FLOR DE CANA GRAN RESERVA 7 YRS, (NIC) 125
PLANTATION OVERPROOF DARK. (GUY) 75
PYRAT X0. (GUY) 75
RON ZACAPA 23 ANOB. (GUAT) 115

120 1,800
70 1,050

TTTTTT

TTTTTT

indicated with (A) - Alcohol, (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (6) - Gluten, (L) - Lupin, (MU] - Mustard

(N) - Nuts, (R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean (SU) - Sulphites, (V] - Vegetarian

Please notify your server if you have any known food allergies or intolerances.




BOTTLE

1,400

7/ BEGA GOID LNE

3,300
BELVEDERE 90 1,540
(RYSTAL NEAD 105 1,600
GREY (00SE 95 1,600
KETEL ONE 55 910

TIT0% 60 930

BELVEDERE 10 230 3,500
BELVEDERE MAGNUM 175k 2,550
GREY GOOBE MAGNUM 15 L 2,450

'

BOTTLE

BALVENIE 12 115 1,750
DALMORE 12 120 1,800
GLENFIDDICH. 12 100 1,550
GLENFIDDICH 21 240 3,600
GLENLIVET 15 120 1,800
HNIGNLAND PARK 18 170 2,600
[8LE OF JURA 120 1,800
MACALLAN 18 390 6,000
OCTOMORE 310 4,800

'

SHOT BOTTLE

JAMESON 70 1,100

'

BOTTLE

HIBIKI HARMONY 135 2,100
NIKKA FROM THE BARREL 125 1,350

ARBIKI NODAR

BEEFEATER 24 70
NENDRICK' 75
HNENDRICK'S ORBIUM 90
MONKEY- 47 130
TANQUERAY 55
TANQUERAY 10 65
OLD TOM RABPBERRY 65

CRIVAS 12 80
CNIVAS 18 145
JONNNIE WALKER BLACK LABEL 85
JONNNIE WALKER BLUE LABEL 330
MONKEY SHOULDER 80

JACK DANIEL S 70
KNOB CREEK 75
MAKERS MARK 70

Beverages 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

v Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of foodiborne illness.
Please notify your server if you have any known food allergies or intolerances.
Our beverages are prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

BOTTLE

1,450
1,100
1,150
(A
1,400
850
1,150
1,000

'

BOTTLE

1,300
2,350
1,250
7,200
1,200

‘

BOTTLE
1,150
1,150

1,500




MOET & CHANDON IMPERIAL BRUT 790
VEUVE CLICQUOT. BRUT. YELLOW LABEL 910
MOET & CNANDON IMPERIAL. ROSE 930
DOM PERIGNGN. BRUT 4,600
MOET & CHANDON IMPERIAL BRUT (MAGNUM) 2,200
VEUVE CLIQUOT. BRUT. YELLOW LABEL (MAGNUM) 2,300

'

BOTTLE

CODORNIU. CAVA. CLABICO BECO. SPAIN 95 490
BIBOL. JEI0. PROBECCO. [TALY 540
(RANAM BECK. BRUT. S0UTH AFRICA 700
(RANAM BECK. ROBE 30UTN AFRICA 920

Beverages 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

~, Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.

Please notify your server if you have any known food allergies or intolerances.
¥ Our beverages are prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.



SQUTH AMERICA

BANTA JULIA. TORRONTES. MENDOZA. ARGENTINA 70
- Li05 VABC08, CNARDONNAY, CASABLANCA VALLEY. CHILE 95
LERRAZURIZ. BAUVIGNON BLANC, ACONCAGUA VALLEY. CHILE
ALAMOS. VIOGNIER. MENDOZA. ARGENTINA
MONTES QUTER LIMITS. SAUVIGNON BLANC, ZAPALLAR COABT, CHILE
MARQUEB DE CABA CONCHA. CNARDONNAY. LIMARI VALLEY. CHILE

GLASS

REST OF THE WORLD
i

GLASS

BANTA MARGNERITA. PINOT GRIGID. [TALY 140
CLOUDY BAY. SAUVIGNON BLANC. MARLBOROUGH. NEW ZEALAND 150
CUNE RUEDA. VERDEJO. SPAIN

KENDALL — JACKSON. CHARDONNAY. VINTNER'S REBERVE. CALIFORNIA
ALBARING PAZODAS BRUXAB TORRES, SPAIN

CRAGGY RANGE. SAUVIGNON BLANC. MARTINBOROUGH. NEW ZEALAND

NUGEL, RIESLING. ALSACE. FRANCE

EAKEBREAD. SAUVIGNON BLANC. NAPA VALLEY. CALIFORNIA

Beverages 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

'

BOTTLE

310
410
410
420
660
600

'

BOTTLE

600
610
370
820
510
610
840

1,400
- DOMAINE LAROCHE CNABLIS SAINT MARTIN. CNARDONNAY. FRANCE (MAGNUM) 1,500

~. Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.

Please notify your server if you have any known food allergies or intolerances.
¥ Our beverages are prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.
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L GLASS  BOTTLE
W .

‘:\:§AINTE BEATRICE, (OTES DE PROVENCE, FRANCE 70 3007 ,
Sa “EHATEAU DESCLANS WHISPERING ANGEL, COTES DE PROVENCE, FRANCE .90 375 5 s
~ LAPOSTOLLE, COLCHAGUA VALLEY, CHILE 90 390 (o | g

BAND OF ROSES, CHARLES SMITH, USA 450 S o
(HATEAU DESCLANS WHISPERING ANGEL, (OTES DE PROVENCE (MAGNUM) 1,150

sgUTH AMERICA W
BODEGA NORTON. MALBEC. MENDOZA. ARGENTINA 65 270
LAPOBTOLLE, GRAND BELECTION. MERLOT. RAPEL VALLEY CHILE 90 390
CATENA. MALBEC. MENDOZA. ARGENTINA 480
MIOLO. PNOT NOIR. RIO GRANDE DE 8UL. BRAZIL 500
CORDILLERA. CARMENERE. CHILE 530
KAIKEN ULTRA. MALBEC. MENDOZA. ARGENTINA 690
MONTES ALPNA. CABERNET BAUVIGNON. COLCHAGUA VALLEY, CHILE 730
MONTES, QUTER LIMITS, CINSAULT, ITATA VALLEY., CNILE 710
VILLARD GRAND VIN. PINOT NOIR. CABA BLANCA VALLEY. CHILE 1,050
CATENA ZAPATA. MALBEC. MENDOZA. ARGENTINA 2,300
ACNAVAL FERRER FINCA ALTAMIRA. MALBEC. MENDOZA. ARGENTINA 2,500
[APOBTOLLE (kOB APALIA. APALIA VALLEY. CHILE 3,750

REST OF THE WORLD ot

CUNE. CRIANZA. TEMPRANILLO-GARNACNA. RIOJA. SPAIN 75 330
ERATH. PINOT NOR. OREGON. USA 145 610
PALACIOB LA VENDIMIA. TEMPRANILLO-GARNACNA. RIOJA. 3PAIN 500
CNARLES SMITH. THE VELVET DEVIL. MERLOT, WABNINGTON. USA YA i
LA CREMA. PINOT NOIR. SONOMA COAST. CALIFORNIA. USA 1,100 e 5
CLOUDY BAY. PINOT NOIR. NEW ZEALAND 850 Peotny

LA RIOJA ALTA. RIOJA REBERVA. VINA ALVERDI SPAIN 910 | ; N '\:
PETALOS PALACIOS. BIERZ0. SPAIN 820\&/ i

Beverages indicated with [A) - Alcohol, (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, [6) - Gluten, (L) - Lupin, (MU) - Mustard,
(N) - Nuts, [R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean (SU) - Sulphites, (V) - Vegetarian

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borneillness.
Please notify your server if you have any known food allergies or intolerances. % Y
Our beverages are prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.
= %




STiLL SPARHLING

ACQUA PANNA 1T 39 SAN PELLEGRINO 1 LT 39
‘ACQUA PANNA SO0 ML 29 BAN PELLEGRINO 500 ML 29

; PEPS| 30

B PEPS| DIET 30

/TN 0P 30

2 ~ MIRNDA 30
7 ~ FRANKLIN & SONS GINGER ALE 35
FRANKLIN & 5ONS GINGER BEER (@) 35
FRANKLIN & SONS 50DA 35
FRANKLIN & SONS TONIC 35
RED BULL 40
RED BULL SUGAR FREE 40
RED BULL WWATERMELON 40

Beverages indicated with [A) - Alcohol, (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, [G) - Gluten, (L) - Lupin, (MU} - Mus
(N) - Nuts, [R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean (SUJ - Sulphites, (V] - Vegetarian

e

&

-} Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of foodborneillness.
f\.\ 2 Please notify your server if you have any known food allergies or intolerances.

W Our beverages are prepared in‘an environment where other allergen ingredients are handled.

v
¢

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.



Ry







