
NORTH SEA CRAB & BABY GEMS (SF)	
Steam Crab, Celery, Shallot, Chives, Baby Gems, 
Dijon Mayo Dressing 

CAESAR SALAD (D, SF, G)
Baby Romaine Lettuce, Baby Gems, Croutons, 
Parmesan Flakes, Caesar Dressing with Anchovies

BURRATA (N, D, V)
Heirloom Tomatoes, Peach, Pistachio, Basil,
Lemon Oil, Thyme Dressing 

GREEN SALAD ( )
Kale, Mix Baby Lettuce, Avocado, Cucumber, 
Almond Green Grapes, Lemon Oil Dressing 

155

85

105

85

SALAD

All prices are in AED and are inclusive of 7% Municipality fees, 10% service charge and 5% UAE VAT.
Food described may contain Nuts (N), Vegetarian (V), Dairy (D), Raw (RAW), Seafood (SF), Gluten (G), Vegan (VG), Sustainable ( )

 Please ask a member of the team for more information about our ingredients. 

BITES
CRISPY CALAMARI RINGS (D, SF, G) 
Patagonian Baby Calamari, Aioli 

MEDITERRANEAN DIPS (N, D, G)
Hummus, Tzatziki, Romesco, Pita Bread 

FRIED CHICKEN WINGS (D)
Glazed Wings, Buffalo, Ranch Blue Cheese Dressing 

 ANGUS GYOZA WITH CHIMICHURRI (G)
Fried Gyoza, Chimichurri Salad,  Green Pickle Paste

95

95

95

110

195

175

125

125

125

115

FLATBREADS
SMOKED SALMON TRUFFLE (D, SF, G)
Marinara Mozzarella, Salmon Chives, 
Caviar, Winter Truffle 

CARBONARA PIZZA (D, G)
Mushroom, Beef Bacon, Mozzarella Cream 

TRUFFLE MARGHERITA (V, D, G)
Marinara Sauce, Mozzarella Fresh Truffle

195

95

115

RAW
YELLOWFIN TUNA TARTARE 
(RAW, SF, G)
Chilly, Chives, Coriander oil, Lime, Olive oil, 
Roasted bread

WAGYU BEEF CARPACCIO (D, RAW, G)
Beef Carpaccio, Salt, Pepper, Parmesan Twist, 
Truffle Mayo, Crispy Bread

SEABASS CRUDO (N, RAW, SF)
Sashimi Cut, Lime and Lemon Zest, Olive Oil, Maldon 
Salt, Coconut Tiger Milk, Chilli Oil, Grilled cucumber 

155

185

115

SANDWICH & BUNS 
WAGYU BEEF SMASH BURGER (D, G)
2 Smashed 150g Beef with American Cheese, 
Mayo, Lettuce and French Fries 

STEAMED SCAMPI BUN (D, SF, G)
Steam Bun, Tempura Prawn, Coleslaw 

SHORT RIBS FRIED BUN (D, G)
Deep Fried Bun, Pulled BBQ Short Ribs, Spicy Mayo 

WRAP SOUVLAKI CHICKEN  (D, G)
Tzatziki, Onion, Pepper

CLUB SANDWICH (D, G)
Egg Boiled, Turkey Bacon, Corn-Fed Chicken,
Toasted White Bread, Mayonnaise Chives, 
Tomato, Lettuce

FALAFEL WRAP (N, V, D, G) 
Toasted Saj Bread, Cucumber, Tomatoes, Fava 
Beans, Chickpeas, Onion, Pickles, Pomegranate

CHICKEN BURGER (D, G)
Breaded Chicken Breast, Avocado, Turkey Bacon, 
Jack Cheese, Crispy Onions, Sriracha Sauce 	

115

100

115

105

115

90

105

PASTA 
LOBSTER TORTELLINI (D, SF, G)
Lobster Bisque Foam, Basil Oil

FETTUCCINE (D, G)
Truffle or Bolognese Sauce 

FRIED GNOCCHI (D, G)
Mushroom with Thyme or Gorgonzola Sauce 

AUSTRALIAN ANGUS BEEF SHORT 
RIBS (D, G)
Short Ribs on the Bone Cooked for 52 Hours, 
BBQ Glaze, Fresh Green Salad, Coriander and Fries 

BAKED SEABASS (SF)
Butterfly Seabass, Grilled Vegetables,
Lemon Oil Dressing 

LAMB CHOPS 
Green Salad Chimichurri on the Side, Pickled 
Onion, Roasted Potato 

TIGER PRAWNS (SF) 5 pcs.
Prawns with Head, Gremolata Dressing,
Smoked Paprika 

CHAR-GRILLED CHICKEN (D)
Baby Chicken, Lemon-Thyme Gravy, Green Salad, 
Fried Potatoes

GRILLED OCTOPUS SKEWER (SF)
Leek, Salsa Verde Dressing, Beluga Lentil Salad 

MAINS

DESSERTS
TIRAMISU (N, D, G)
GREEK YOGURT SEMIFREDDO (D)
LEMON PIE (D, G)
CHOCOLATE WALNUT PIE (N, D, G)
SHARING PLATTER OF LOCALLY 
GROWN & TROPICAL FRUITS ( )

145

105

95

SIDES
Fries (V)
Sweet Potato Fries (V)

45
45

60
60
60
60
115



All prices are in AED and are inclusive of 7% Municipality fees, 10% service charge and 5% UAE VAT.

POOL 
BAR 
MENU

CHAMPAGNE
Moët & Chandon, Brut Impérial, FR			    
Moët & Chandon, Brut Ice Impérial, FR
Moët & Chandon, Brut Ice Rosé Impérial, FR
Laurent Perrier, Brut, FR

WHITE
Santa Julia, Sauvignon Blanc, AR
Chateau Kefraya, Les Breteches, Bekaa Valley, LB
Chardonnay, Argento, Mendoza, AR 		
Gavi, La Luciana, Araldica, Piedmont, IT
Sauv. Blanc, Kapuka, Marlborough, NZ
Petit Chablis, La Chablisienne, Burgundy, FR

ROSÉ
M De Minuty, Provence, FR 
Chateau Kefraya, Myst, Bekaa Valley, LB
Chateau Miraval, Provence, FR

RED
Santa Julia, Cabernet Sauvignon, AR
Chateau Kefraya, Les Breteches, Bekaa Valley, LB
Beaujolais, Duboeuf, Burgundy, FR
Pinot Noir, Mud House, Central Otagon, NZ
Reserva, Marqués De Riscal, SP			 

WINE GLS

155

55
70
65

85

55
70

BTL

920
1350
1620
1075

275
345
320
470
370
750

420
450
775

275
345
470
540
750

SPIRITS,LIQUEURS 
& SELTZER

55

65
60
85
55

55

Bombay Sapphire, Absolut Blue, Cazadores Blanco, 
Bacardi Carta Blanca, Famous Grouse
Jameson, Jack Daniel’s
Pimm’s, Bailey’s
Belvedere, Grey Goose
Amarula, Jägermeister, Cointreau, Amaretto

HIGH WATER (5% ABV)
Cucumber &  Mint, Lemon & Elderflower, Mango & Peach

BEER & CIDER
BTL

65
70

PINT
65
75

Heineken
Stella, Birra Morreti
Corona	
Magners Cider SOFT DRINKS

HOME MADE ICED TEA
Lemon or Peach

FRESH JUICES
Orange, Lemon & Mint, Watermelon,Pineapple, Mango

COCONUT WATER

FLAVOURED COCONUT
Coconut & Chocolate, Coconut & Blueberry, 
Coconut & Pineapple

SODA & MIXERS	
Coca Cola / Light, Fanta, Sprite,
Soda, Tonic, Ginger Ale

ENERGY DRINKS
Red Bull, Red Bull sugarfree, Red Bull watermelon

NON-ALCOHOLIC BEER
Heineken 0.0%

TEA & COFFEE ( )
English Breakfast, Earl Grey, Jasmine, Chamomile
Cappucino
Espresso
Double Espresso
Cafe Latte
Flavoured Coffee

40

36

40

40

30

55

45

35
38
32
35
38
42

MOCKTAILS
DESERT WINGS
Red Bull watermelon, Passionfruit, Vanilla, Lemon

SANDSTORM
Red Bull sugarfree, Strawberry, Green Apple, Pineapple

SUNSET DELIGHT
Orange Juice, Cranberry Juice, Lime, Ginger Ale

COCONUT FRUIT PUNCH
Fruit Pulp, Milk, Coconut Water

SUNKISSED
Carrot Juice, Orange Juice, Apple Juice,
Mango, Strawberry, Soda

65

65

65

65

65

85

85

90

90

90

90

90

120

120

COCKTAILS
MARK THE WINGS
Red Bull sugarfree, Vodka, Passionfruit, Watermelon, 
Lemon

WATERMELON PALOMA
Red Bull watermelon, Tequila, Grapefruit, Sour Mix

BAB AL SHAMS SPRITZ
Pimm’s, Strawberry, Lemon, Cucumber	

DESERT CLASSIC	
Vanilla Vodka, Green Apple Juice, Orange Juice, 
Mint Leaves, Lemonade
 
BLACKBERRY MOJITO
Rum, Crème De Mure, Blackberries, Lime, Soda

DUNES
Dark Rum, Campari, Pineapple Juice, Lime Juice

BLUEBERRY MAI TAI
Rum, Blueberry Schnapps, Cherry Puree,
Orange, Pineapple

COCO PASSION
Malibu, Pineapple, Coconut Water, Passionfruit

TROPICAL BLISS
Green Apple, Pear, Kiwi, Pineapple, Basil, Celery, Sour 
Mix (Choice Of Alcohol: Gin / Rum / Vodka)

ORGANIC BLENDS
DARK SECRET
Activated Charcoal, Blackcurrant, Blackberry, Blueberry, 
Cherry, Banana, Apple Juice

VEGIE-LICIOUS
Kale, Mango, Spinach, Apple Juice

POWER UP
Avocado, Mango, Spinach, Broccoli, Coconut, Lime, 
Ginger, Apple Juice

65

65

65


