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Dishes 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,  – Responsibly Sourced.  

  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 food is 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.

Our Commitment 
Atlantis Atlas Project is our commitment to reducing our impact on the 

environment and supporting local communities. We work with local farmers and 
partners to offer dishes containing organic and certified sustainable produce, across 
a range of fruits, vegetables, seafood and meat. Look for the Atlantis Atlas Project 

logo where the main ingredient highlights a planet-friendly meal.
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Raw Bar
Gillardeau Oysters (#4)
Amalfi Lemon & Balsamic Sauce, Tabasco (R, SU, S) 330 (6) 650 (12)

Yellowfin Tuna Tartare 
Avocado, Pickled Shallots, Radish, Trout Roe (R, F, G, D, SU, E) 155

Wagyu Beef Carpaccio  
A5 Wagyu Tenderloin, Basil, Shaved Parmesan, Egg Yolk Jam, Truffle, Sourdough (R, G, D, E, M) 195

Seabass Crudo 
Raw Seabass, Yoghurt Mustard Dressing, Grapefruit, Rice Crisps (R, G, SO, M, F, SU, D) 175 

Cloud 22 Signature Caviar  
Oscietra 5* 1000 (30g) 1,750 (50g) (F, R)
Royal Beluga 4,150 (50g) (F, R)
All Classic Caviar is served with Crème Fraîche, Capers, Chives & Blinis (G, D)

Cloud 22 Seafood Tower
Half Dozen Gillardeau Oyster (R, S) Hokkaido Scallops (R, S, F, SO, SU) King Crab (S, E, MU) 
30gr Oscietra Caviar, (F, R, G, S) Prawn Cocktail (D, S, E, MU)  Yellowfin Tuna Tartare (R, F) 2400

Salads
Burrata
Truffled Local Burrata, Panzanella Salad, Tomato Pesto, 15yo Balsamic, Basil (V, G, N, D, SU) 155  

North Sea Crab & Baby Gems
Alaskan King Crab, Shaved Fennel, Pepper Aioli, Baby Gems (S, G, N, D, SU, M) 175

Caesar Salad 
Baby Lettuce, Capers, Parmesan, Quail Eggs, Pomegranate (V, G, D, E, SU) 95

Green Salad
Chicory, Gem Hearts, Avocado, Cucumber, Citrus Vinaigrette (V, SU) 85  
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  Ice creams and sorbet products manufactured in facility that process other flavors which may contain dairy, soybeans, nuts, gluten, eggs and may containtraces of all above-
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 food is prepared in an environment where other allergen ingredients are handled.
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Snacks
Crispy Calamari

Smoked Paprika, Pepper Pesto Dip, Coriander (S, N, G) 145

Fried Chicken Wings
Fried Stuffed Chicken Wings, Wild Mushroom (G, D, E, SU, C, M) 145 

add on Oscietra Caviar (F, R) 195

“Cloud 22” Pizza
San Marzano Tomatoes, Zucchini, Burrata, Basil, Truffle (G, V, D) 195    

Wagyu Beef Sliders
Provolone, Bell Pepper Jam, Pesto Aioli (G, D, E, M, SU) 145

Caviar Toast
Brioche, Whipped Cod Roe, Oscietra Caviar (R, G, F, D, E) 135

Steamed Scampi Bun
Scampi Patty, Pickled Cucumber, Tartare Sauce, Iceberg (G, S, SU, D, E, M) 125

Mediterranean Dips 
Olive Tapenade – Romesco Sauce – Tzatziki & Rosemary Focaccia (G, N, V, D, SU) 95

“Cloud 22” Truffle Fried Potatoes
Crispy Potatoes, Truffle, Roasted Garlic Aioli, Spicy Tomato Sauce (V, D, E, M, SU) 85

Smoked Salmon Flatbread
Locally Smoked Salmon & Cream Cheese Flatbread, Oscietra Caviar, 24K Gold (R, G, F, D) 595 
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Large Plates
Australian Beef Short Ribs
22hr Slow Cooked Short Rib, Veal Jus, Herb Aioli, Chives (G, D, M, E) 375

Baked Seabass 
Pepper Purée, Tomatoes, Courgette, Herb Veloute, Almond (G, F, D, SU, M, N) 245    

Lamb Chops
Salsa Verde, Pickled Jalapeño, Cucumber & Mint Yoghurt (D, SU) 225

Tiger Prawns 
Grilled Tiger Prawns, Romesco, Coriander, Pineapple Salsa (S, N, G, D, SU, E, M) 295

Char-Grilled Chicken 
Marinated Chicken, Citrus Chili Sauce, Pickled Chili & Cool Yoghurt (D, SU) 165

Grilled Octopus
Octopus, Smoked Red Pepper Purée, Almonds (G, S, SU, N) 165

Lobster Tortelloni
Squid Ink Striped Boston Lobster Tortelloni, Zucchini, Basil, Parmesan Cream (G, D, E, S, C) 245

Truffle Spaghetti Chitarra
Fresh Spaghetti Chitarra, Whipped Comte Cheese, Black Truffle (D, E, G) 175

Agnolotti Pasta
Slow-Cooked Veal Cheeks, Ricotta, Mushroom, Truffle (G, E, D, C) 195
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Desserts
Tiramisù
Tiramisù, Mascarpone, Cocoa Powder (N, G, D, E) 85

Chocolate Zuccotto
Tuscan Chocolate Cake, Ricotta Cheese (N, G, D, E) 85

Lemon Affogato
Crunchy Almonds & Amalfi Lemon Sorbet (N, G, V) 85

Ricotta Cheesecake
Raspberry Marmalade & Sorbet (G, D, N, E) 85

Sharing Platter Of Locally Grown & Tropical Fruits
‘Pure Harvest’ Berries, Melon Sorbet 195
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