
WAREHOUSE MEMBER 60
Vodka, dark rum infused star anise, pineapple juice 
& sugar syrup 

KIWI BREEZE  60
Gin, midori, homemade syrup, fresh kiwi, & basil leaves 
topped with soda water 

BURNING BARK  60
Cinnamon-infused jameson, amare�o whisky, 
grenadine syrup & cinnamon stick 

HAWAIIAN BABE  60
Bacardi rum, amare�o liqueur, mango juice, passion 
fruit, fresh raspberry with a hint of almond extract 

GIVE ME A HEAR  60
Gin, homemade syrup, soda water topped with 
fresh raspberry 

LAST WORD  60
White rum, peach schnapps, homemade syrup, 
pineapple juice & bi�ers 

MESMERIZER  60
El jimador tequila, peach liqueur, tabasco, fresh 
passion fruit and sour mix with spicy salt

GERMAN CHAMELI  60
A vigorous shake of jägermeister, tanqueray gin, 
orange bi�ers, fresh raspberry and vanilla sugar 

CHOCO MOCO  60
Stoli vanilla vodka indulged with crème de cacao 
liqueur, Baileys Irish Cream and dark chocolate shavings 

BULLFROG XXL  110 
Stolichnaya vodka, bacardi rum, tanqueray gin, el 
jimador tequila, Blue curacao topped with energy drink 

LONG ISLAND ICED TEA XXL  110 
Stolichnaya vodka, bacardi rum, tanqueray gin, el 
jimador tequila, orange liqueur, topped with cola

DUVEL, BELGIUM 55 
LEFFE BRUNE, BELGIUM 55
ERDINGER DUNKEL, GERMANY 60
LA CHOUFFE, BELGIUM 60
BROOKLYN LAGER, USA  55
BROOKLYN EAST IPA, USA 60
HOBGOBLIN GOLD, ENGLAND 65
HOBGOBLIN RUBY, ENGLAND 65
CHIMAY BLUE LABEL, BELGIUM 72
CHIMAY RED LABEL, BELGIUM 65
FRULI STRAWBERRY BEER, BELGIUM  65
BREWDOG PUNK IPA, SCOTLAND 50
ERDINGER WEISSBIER, GERMANY  55
FRANZISKANER, GERMANY  52
LEFFE BLONDE,  BELGIUM          47

BECK’S 40
BUDWEISER 40
STELLA ARTOIS  40
HEINEKEN  40
HEINEKEN SILVER  40
CARLSBERG 40
BIRRA MORRETTI  40
AMSTEL LIGHT  40
CORONA 44
PERONI  44
HOFBRAU ORIGINAL  47

PEPSI, MIRINDA, GINGER ALE  22SODA,TONIC, DIET PEPSI AND DIET 7UP 
RED BULL    35 
GINGER BEER    35
HEINEKEN 0.0    35

TOSCHI COLADA  40
Coconut syrup, pineapple juice and lime juice 

VIRGIN MANGO COOLER  40 
Fresh lime juice, mango syrup, fresh mint and soda water 

DON’S SPECIAL VIRGIN DAIQUIRI  40 
Orange juice, passion fruit syrup, honey and 
fresh lime juice 

LEMON MULE  40 
Iced tea, fresh lime juice, lemon syrup and ginger ale 

STRAWBERRY FIELD  40
Cranberry juice, strawberry syrup, non-alcoholic triple 
sec syrup, fresh lemon juice and soda water

MAI TAI PASSION  40 
Passion fruit syrup, orange, pineapple juice and 
fresh lime juice 

MANGJITO  40 
Fresh squeezed lime, mango syrup, passion fruit juice, 
sugar cane, mint and soda water

ORANGE 35
WATERMELON 35
PINEAPPLE  35

ACQUA PANNA 25          35
SAN PELLEGRINO 25          35

 SMALL      LARGE

DRAUGHT BEER

BOTTLE CIDER

SOFT BEVERAGES

CRAFT BEERs

BOTTLED BEER

FRESH
JUICES

COFFEE & TEA

COCKTAILS

WATER

Signature

B E V E R A G E S B E V E R A G E S

PAULANER WEISSBIER 40          55
Style: German Hefeweizen   |    ABV: 5.5%   |   Country of Origin: Germany
· Description: A classic Bavarian wheat beer with a cloudy appearance and 
refreshing taste. Notes of banana and clove mingle with a so� wheat malt 
character, creating a smooth and satisfying brew.

LEFFE BLONDE  40          55
Style: Belgian Abbey Ale   |    ABV: 6.6%   |   Country of Origin: Belgium
· Description: An Abbey-style ale with a golden hue and a rich, malty flavor. Delicate 
notes of fruit and spices complement a subtle hop bi�erness, leading to a pleasantly 
balanced �nish.

ESTRELLA DAMM 40          55
Style: Spanish Lager   |    ABV: 4.6%   |   Country of Origin: Spain
· Description: A crisp and clean lager brewed in Spain, o�ering a light body and a 
refreshing taste. Subtle malt sweetness is balanced by a hint of hop bi�erness, making 
it an ideal choice for warm weather.

ASAHI  40          55
Style: Japanese Rice Lager   |    ABV: 5.0%   |   Country of Origin: Japan
· Description: A light and refreshing lager brewed in Japan, featuring a clean malt 
pro�le and a subtle rice sweetness. Crisp and dry, with a hint of hop bi�erness on the 
�nish.

CARLSBERG  36          49
Style: Danish Pilsner   |    ABV: 3.8%   |   Country of Origin: Denmark
· Description: A classic European pilsner with a bright golden color and a balanced 
flavor pro�le. Crisp and refreshing, with a clean malt character and a touch of herbal 
hop bi�erness.

AMSTEL  36          49
Style: Dutch Lager   |    ABV: 5.0%   |   Country of Origin: Netherlands
· Description: A smooth and easy-drinking lager from the Netherlands, characterized by 
its balanced malt sweetness and light hop bi�erness. Clean and refreshing, with a hint 
of floral hop aroma.

AMSTEL LIGHT  36          49
Style: Light Lager   |    ABV: 3.5%   |   Country of Origin: Netherlands
· Description: A lighter version of the classic Amstel lager, o�ering the same crisp and 
refreshing taste with lower calories and reduced alcohol content.

BUDWEISER  36          49
Style: American Adjunct Lager   |    ABV: 5.0%   |   Country of Origin: USA
· Description: An American icon, Budweiser is known for its clean and crisp taste, with 
subtle malt sweetness and a light hop character. Perfect for casual enjoyment.

STELLA ARTOIS  38          52
Style: Belgian Pilsner   |    ABV: 5.0%   |   Country of Origin: Belgium
· Description: A Belgian lager with a distinctive hop bi�erness and a crisp, clean �nish. 
Brewed with Saaz hops and a unique yeast strain, resulting in a refreshing and 
satisfying beer.

HEINEKEN 38          52
Style: Dutch Pale Lager   |    ABV: 5.0%   |   Country of Origin: Netherlands
· Description: A well-known Dutch lager with a pale golden color and a balanced flavor 
pro�le. Crisp and refreshing, with a slightly bi�er hop character and a clean �nish.

BIRRA MORETTI 38          52
Style: Italian Lager   |    ABV: 4.6%   |   Country of Origin: Italy
· Description: An Italian lager with a golden color and a light, malty taste. Smooth and 
easy-drinking, with a subtle hop bi�erness and a clean, dry �nish.

PERONI  NASTRO AZZURRO 40          55
Style: Italian Pale Lager   |    ABV: 5.1%   |   Country of Origin: Italy
· Description: A classic Italian lager with a pale golden color and a crisp, refreshing 
taste. Light and balanced, with a delicate malt sweetness and a hint of floral hop aroma.

GUINNESS 40          55
Style: Irish Dry Stout   |    ABV: 4.2%   |   Country of Origin: Ireland
· Description: An iconic Irish stout with a rich, creamy texture and a complex flavor 
pro�le. Notes of roasted barley, co�ee, and chocolate meld with a smooth, dry �nish, 
creating a truly satisfying pint.

HOEGAARDEN 40          55
Style: Belgian Witbier   |    ABV: 4.9%   |   Country of Origin: Belgium
· Description: A Belgian wheat beer with a hazy appearance and a refreshing, citrusy 
taste. Spiced with coriander and orange peel, it o�ers a lively e�ervescence and a 
subtle, spicy �nish.

KIRIN ICHIBAN 40          55
Style: Japanese Rice Lager   |    ABV: 5.0%   |   Country of Origin: Japan
· Description: A Japanese lager brewed with 100% malt and rice, resulting in a clean and 
crisp taste with a subtle sweetness. Smooth and easy-drinking, with a light body and a 
refreshing �nish.

BROOKLYN LAGER 40          55
Style: American Amber Lager   |    ABV: 5.2%   |   Country of Origin: USA
· Description: An American lager with a deep amber color and a rich, caramel malt fla-
vor. Balanced by a moderate hop bi�erness, it o�ers a smooth and satisfying drinking 
experience.

BREWDOG 40         55
Style: American IPA   |    ABV: Varies by brew   |   Country of Origin: Scotland
· Description: An American-style IPA with a bold hop pro�le and a citrusy aroma. 
Bursting with flavors of grapefruit, pine, and tropical fruits, it delivers a satisfyingly 
bi�er �nish.

MAGNERS 40          55
Style: Irish Cider   |    ABV: 4.5%  |   Country of Origin: Ireland
· Description: A traditional Irish cider made from fermented apple juice, o�ering a 
crisp and refreshing taste with a hint of sweetness. Light and e�ervescent, with a clean, 
fruity �nish.

STRONGBOW 40          55
Style: English Cider   |    ABV: 4.5%   |   Country of Origin: United Kingdom
· Description: An English cider known for its crisp and dry taste, with a refreshing apple 
flavor and a clean, tart �nish. Made from a blend of bi�ersweet cider apples, it’s perfect 
for cider enthusiasts.

SOMERSBY 47
SAVANA DRY PREMIUM CIDER 47
MAGNERS ORIGINAL 65
MAGNERS PEAR 70

ESPRESSO 24 
ESPRESSO MACCHIATO 30 
CAFFÈ AMERICANO 30
DOUBLE ESPRESSO 32
CAPPUCCINO 32
LATTÉ 31
SELECTION OF TEA 30

 1/2         FULL

All prices are inclusive of 10% service charge, 7% municipality fees and 5% VAT

FREE FLOWING DRINKS + 3 BAR SNACKS

*50% OFF A LA CARTE MENU FROM 
7:00PM TO 1:00AM

ladiesNight
PROMO  |  THURSDAY  |  FROM 7PM

AED 99



B E V E R A G E S B E V E R A G E S

BACARDI CARTA BLANCA  48            90 
SAILOR JERRY SPICED 48            90 
CAPTAIN MORGAN SPICED    55          100
RON ZACAPA 23  80          150

PATRON SILVER  75
PATRON REPOSADO 80
PATRON ANEJO  85
DON JULIO BLANCO 75
DON JULIO ANEJO 95
CLASE AZUL PLATA 150
CLASE AZUL REPOSADO 170

TOKI 75          140 
THE CHITA 85          160
HIBIKI HARMONY 95          180

JOHNNIE WALKER BLACK LABEL  65
JOHNNIE WALKER DOUBLE BLACK 70
JOHNNIE WALKER GOLD LABEL  75
JOHNNIE WALKER PLATINUM LABEL  85
JOHNNIE WALKER BLUE LABEL 180
JOHNNIE WALKER KING GEORGE V  450
CHIVAS REGAL 12 65
CHIVAS REGAL 18 100
CHIVAS REGAL 25 240
JAMESON 48
JIM BEAM 48 
WOODFORD RESERVE 55
JACK DANIEL’S OLD NO.7 55
ROYAL SALUTE 100 CASK 300
ROYAL SALUTE 21 160
ROYAL SALUTE 38 580
DALMORE 1974 300

GLENMORANGIE 10 75
GLENMORANGIE 25 415
CLYNELISH 14 70
GLENFIDDICH 12 65
GLENFIDDICH 15 70
GLENFIDDICH 18 80
GLENLIVET FOUNDER’S RESERVE 65
GLENELGIN 12 75
TALISKER 10 75
HIGHLAND PARK 18 120
GLENGOYNE 21 130
THE MACALLAN 12 OLD CASK 75
THE MACALLAN 15 OLD CASK 90
THE MACALLAN 18 OLD CASK 130
THE GLENLIVET 21 120
THE GLENROTHES 1978 450

FLATLINER 52
El jimador reposado, sambuca & tabasco 

BLUE KAMIKAZE 52 
Stolichnaya, blue curacao & sour mix 

DOO DOO 52
Stolichnaya, lemon juice, olives & tabasco 

B 52 55 
Kahlúa, baileys & grand marnier 

SPRINGBOK 52
Baileys & créme de menthe 

ABC 52
Amare�o, baileys & courvoisier 

VEGAS BOMB 52 
Whiskey, peach schnapps, cranberry dropped in energy drink 

JAGER BOMB 69
Jägermeister droped in energy drin

SHOOTERS

HENNESSEY V.S 48 
HENNESSEY V.S.O.P 60
HENNESSEY X.O 180
REMY MARTIN V.S.O.P 80
RÉMY MARTIN XO 130
CALVADOS 12 65

BIO BIO CHARDONNAY

CASILLERO DEL DIABLO 
CHARDONNAY 
ARCADIAN PINOT GRIGIO 
BABY DOLL SAUVIGNON BLANC

M.CHAPOUTIER BELLERUCHE
CÔTES-DU-RHÔNE BLANC, 
FRANCE 

UPSIDE DOWN SAUVIGNON 
BLANC, NEW ZEALAND 
PENFOLDS, KOONUNGA HILL 
CHARDONNAY, AUSTRALIA  

FANTINEL BORGO TESIS 
SAUVIGNON BLANC, ITALY

DOG POINT VINEYARD 
SAUVIGNON BLANC, 
NEW ZEALAND  

GAJA VISTAMARE CA’ 
MARCANDA, ITALY 

BIO BIO MERLOT

CASILLERO DEL DIABLO 
CABERNET SAUVIGNON 
LA LINDA MALBEC  
PENFOLDS, KOONUNGA HILL, 
SHIRAZ CABERNET 

CATENA CABERNET SAUVIGNON, 
ARGENTINA 

BARONE RICASOLI CHIANTI 
CLASSICO, ITALY  
COSSETTI BARBERA D’ASTI DOCG, 
ITALY 

JOSÉ ZUCCARDI MALBEC, 
ARGENTINA 

CA’MARCANDA ‘PROMIS’ GAJA, 
ITALY    
BALLOT MILLOT VOLNAY
1ER CRU ‘SANTENOTS’, FRANCE 

RED WINE

CONTE FOSCO CUVÊE BRUT 70          350
DA LUCA PROSECCO 80         400

LAURENT PERRIER LA CUVÊE BRUT  900
M.NV BOLLINGER SPECIAL CUVÊE BRUT 920

SPARKLING

TEQUILA

WHISKEY

SINGLE
MALT WHISKEY

RUM

 30ML         60ML

japaneseWhisky
 30ML         60ML

 30ML         60ML

 GLASS      BOTTLE

 GLASS      BOTTLE

 GLASS      BOTTLE

 BOTTLE

 30ML         60ML

 30ML         60ML

120
130
140
160
340
800
120
190
450

90
90

100
100
580
310

1,100
550

140
745
130
120
130
150
120
140
140
220
240
140
170

240
220
800

90
110

340
150
240
120

55

55

65

80

55

55

65

70

275

275

325

400

310

370

360

470

500

1,150

275

275

325

350

365

395

475

750

1,150

1,450

CHAMPAGNE

WINE

SABOURIN GRANDE R. 75          375 
GRENACHE ROSÉ 

BY OTT AOC DOMAINE OTT  455
PROVENCE 

 GLASS      BOTTLE

Rose

All prices are inclusive of 10% service charge, 7% municipality fees and 5% VAT

S
STOLICHNAYA PREMIUM 48            90
KETEL ONE 55          100
GREY GOOSE 70          130
BELVEDERE 70          130
CÎROC  70          130
BELUGA NOBLEE 75          140

 30ML         60ML

APERITIF

FERNET - BRANCA 48 
CAMPARI 52
MARTINI BIANCO/DRY/ROSSO 52
APEROL 52
JÄGERMEISTER 52

 30ML

 30ML         60ML

TANQUERAY  48            90
ROKU  55          100
BOMBAY SAPPHIRE  55          100
GORDON’S PREMIUM PINK  55          100 
HENDRICK’S  65          120
TANQUERAY 10 65          120
THE BOTANIST  65          120
GIN MARE 65          120
THE BITTER TRUTH PINK GIN 90          170
MONKEY 47 90          170

GIN

  

BBQ chicken | cucumber | carrots | peanuts | cilantro | sesame seed

G ·  N ·  
BBQ beef | cucumber | carrots | peanuts | cilantro | sesame seed

Drizzle with tru�le oil | maldon salt

 
EDAMAME  

FRIED CALAMARI F · G 
Smoked paprika | garlic & lemon mayo

G · D 
Fried chicken wings | garlic & parmesan rub | Sriracha 

·  G · D 
Wasabi & avo mayo | mango salsa 

D ·  G 
Mint and yoghurt 

F · D · G 
Simply served with brioche

AVOCADO BAKED EGG D · G 
Beef bacon | tomato salsa | fresh basil | brioche

D · G 
Macaroni | béchamel sauce | cheddar cheese
     Add on:   Braised brisket G  20

N ·  
Chicken skewers | peanut sauce | achar pickles

Fried beef rendang croque�es | Yuzu Dip
G · N 

D · G 
Topped with braised oxtail | cheese

Cailiflower | red quinoa | parsley | mint | radish | 
tomato | onion | lemon | olive oil

 260gr  G 

 220gr  G 

  G  

  G 
Served with BBQ sauce

  F · D 
Pesto cream sauce

Yuzu bu�er sauce
  

     All our grill items served with your choice of Side Dish (1) & Sauce (1)

SIDE DISHES       

 V · D 
  G · V 

  G · V 
 V 

  V 
 V · D 

É  V 
  V  

 V · D 

SAUCES

BBQ  G 

YUZU BUTTER  D 

PEPPER  G · D 

  G · D 

  D 

G · D 

 G · D 

 G · D 

 G · D 

VEGAN BURGER V 

 G · D 
Béchamel | mushroom | turkey ham | emmenthal cheese | fried egg

TRADITIONAL HOT DOG G · D 
Beef sausage | onions | mayo | mustard | ketchup | hot dog bun 

     All our sandwiches are served with French fries

HAZELNUT CHOCOLATE ROCHER N · D · G 
Hazelnut dacquoise | hazelnut mousse | marquise sponge | salted caramel |
milk chocolate mousse

VANILLA ICE CREAM G · D 
Biscuit crumble | blueberry glaze | bourbon vanilla ice cream
 

 D · G 
Tropical fruit compote | coconut genoise | vanilla cremeux | citrus crumble  

MARINIERE · A · D 

    
POULLETTE · A · D  

PROVENCALE · A 

· A · D 

     All Mussels are served with French Fries and Mayonnaise

CAULIFLOWER QUINOA V 

N · D 
Romaine | quail egg | avocado | Angus beef copa |
caramelized walnuts | blue cheese 

V · N · D 
Beetroot | parsnip | baby carrot | celeriac | pumpkin | baby spinach |
Garlic & lemon yoghurt dressing | pistachio

F · · R 
Edamame | Tomato Salsa | Ponzu Dressing 

D · G  
Romaine | Kale | Endive | Grilled Corn| Quail egg | Crouton | Beef Bacon 

Bu�er | shallots | garlic | white wine | parsley

Bu�er | shallots | garlic | white wine | parsley | cream

Olive oil | shallots | garlic | white wine | fresh basil | tomato sauce

Bu�er | shallots | garlic | white wine | coconut |
Thai green curry paste | cilantro

     Add on:   Grilled Shrimps SF 20
  Grilled Chicken G 10

NIBBLES   BITES

BURGERS 
SANDWICHES

FROM THE GRILL&

SOMETHING Light

Main Course

M E N U M E N U

Contains Nuts (N) , Vegetarian (V), Dairy (D), Alcohol (A), Gluten (G), Fish (F), Soya , Sesame . Food safety risk: Raw (R). For those who have food allergies or dietary requirements, please inform your server.
All prices are inclusive of 10% service charge, 7% municipality fees and 5% VAT

DESSERTS

Vegan pa�y | le�uce | tomato | tru�le vegan mayo | vegan cheese |
vegan brioche bun

Pulled beef | cabbage slaw | onion relish | jalapeños | BBQ sauce | brioche bun

Breaded Cajun chicken breast | cheddar | spicy mayo | cabbage slaw |
pickles | brioche bun

US Angus pa�y | gorgonzola | caramelize red onion relish | le�uce |
tomato | pretzel bun

US Angus pa�y | tru�le mayo | cheddar | le�uce | tomato | brioche bun

DINE AROUND– TRAVELERS CHOICE

&



  

BBQ chicken | cucumber | carrots | peanuts | cilantro | sesame seed

G ·  N ·  
BBQ beef | cucumber | carrots | peanuts | cilantro | sesame seed

Drizzle with tru�le oil | maldon salt

 
EDAMAME  

FRIED CALAMARI F · G 
Smoked paprika | garlic & lemon mayo

G · D 
Fried chicken wings | garlic & parmesan rub | Sriracha 

·  G · D 
Wasabi & avo mayo | mango salsa 

D ·  G 
Mint and yoghurt 

F · D · G 
Simply served with brioche

AVOCADO BAKED EGG D · G 
Beef bacon | tomato salsa | fresh basil | brioche

D · G 
Macaroni | béchamel sauce | cheddar cheese
     Add on:   Braised brisket G  20

N ·  
Chicken skewers | peanut sauce | achar pickles

Fried beef rendang croque�es | Yuzu Dip
G · N 

D · G 
Topped with braised oxtail | cheese

Cailiflower | red quinoa | parsley | mint | radish | 
tomato | onion | lemon | olive oil

 260gr  G 

 220gr  G 

  G  

  G 
Served with BBQ sauce

  F · D 
Pesto cream sauce

Yuzu bu�er sauce
  

     All our grill items served with your choice of Side Dish (1) & Sauce (1)

SIDE DISHES       

 V · D 
  G · V 

  G · V 
 V 

  V 
 V · D 

É  V 
  V  

 V · D 

SAUCES

BBQ  G 

YUZU BUTTER  D 

PEPPER  G · D 

  G · D 

  D 

G · D 

 G · D 

 G · D 

 G · D 

VEGAN BURGER V 

 G · D 
Béchamel | mushroom | turkey ham | emmenthal cheese | fried egg

TRADITIONAL HOT DOG G · D 
Beef sausage | onions | mayo | mustard | ketchup | hot dog bun 

     All our sandwiches are served with French fries

HAZELNUT CHOCOLATE ROCHER N · D · G 
Hazelnut dacquoise | hazelnut mousse | marquise sponge | salted caramel |
milk chocolate mousse

VANILLA ICE CREAM G · D 
Biscuit crumble | blueberry glaze | bourbon vanilla ice cream
 

 D · G 
Tropical fruit compote | coconut genoise | vanilla cremeux | citrus crumble  

MARINIERE · A · D 

    
POULLETTE · A · D  

PROVENCALE · A 

· A · D 

     All Mussels are served with French Fries and Mayonnaise

CAULIFLOWER QUINOA V 

N · D 
Romaine | quail egg | avocado | Angus beef copa |
caramelized walnuts | blue cheese 

V · N · D 
Beetroot | parsnip | baby carrot | celeriac | pumpkin | baby spinach |
Garlic & lemon yoghurt dressing | pistachio

F · · R 
Edamame | Tomato Salsa | Ponzu Dressing 

D · G  
Romaine | Kale | Endive | Grilled Corn| Quail egg | Crouton | Beef Bacon 

Bu�er | shallots | garlic | white wine | parsley

Bu�er | shallots | garlic | white wine | parsley | cream

Olive oil | shallots | garlic | white wine | fresh basil | tomato sauce

Bu�er | shallots | garlic | white wine | coconut |
Thai green curry paste | cilantro

     Add on:   Grilled Shrimps SF 20
  Grilled Chicken G 10

NIBBLES   BITES

BURGERS 
SANDWICHES

FROM THE GRILL&

SOMETHING Light

Main Course

M E N U M E N U

Contains Nuts (N) , Vegetarian (V), Dairy (D), Alcohol (A), Gluten (G), Fish (F), Soya , Sesame . Food safety risk: Raw (R). For those who have food allergies or dietary requirements, please inform your server.
All prices are inclusive of 10% service charge, 7% municipality fees and 5% VAT

DESSERTS

Vegan pa�y | le�uce | tomato | tru�le vegan mayo | vegan cheese |
vegan brioche bun

Pulled beef | cabbage slaw | onion relish | jalapeños | BBQ sauce | brioche bun

Breaded Cajun chicken breast | cheddar | spicy mayo | cabbage slaw |
pickles | brioche bun

US Angus pa�y | gorgonzola | caramelize red onion relish | le�uce |
tomato | pretzel bun

US Angus pa�y | tru�le mayo | cheddar | le�uce | tomato | brioche bun

DINE AROUND– TRAVELERS CHOICE

&

MENUMENUMENU



  

BBQ chicken | cucumber | carrots | peanuts | cilantro | sesame seed

G ·  N ·  
BBQ beef | cucumber | carrots | peanuts | cilantro | sesame seed

Drizzle with tru�le oil | maldon salt

 
EDAMAME  

FRIED CALAMARI F · G 
Smoked paprika | garlic & lemon mayo

G · D 
Fried chicken wings | garlic & parmesan rub | Sriracha 

·  G · D 
Wasabi & avo mayo | mango salsa 

D ·  G 
Mint and yoghurt 

F · D · G 
Simply served with brioche

AVOCADO BAKED EGG D · G 
Beef bacon | tomato salsa | fresh basil | brioche

D · G 
Macaroni | béchamel sauce | cheddar cheese
     Add on:   Braised brisket G  20

N ·  
Chicken skewers | peanut sauce | achar pickles

Fried beef rendang croque�es | Yuzu Dip
G · N 

D · G 
Topped with braised oxtail | cheese

Cailiflower | red quinoa | parsley | mint | radish | 
tomato | onion | lemon | olive oil

 260gr  G 

 220gr  G 

  G  

  G 
Served with BBQ sauce

  F · D 
Pesto cream sauce

Yuzu bu�er sauce
  

     All our grill items served with your choice of Side Dish (1) & Sauce (1)

SIDE DISHES       

 V · D 
  G · V 

  G · V 
 V 

  V 
 V · D 

É  V 
  V  

 V · D 

SAUCES

BBQ  G 

YUZU BUTTER  D 

PEPPER  G · D 

  G · D 

  D 

G · D 

 G · D 

 G · D 

 G · D 

VEGAN BURGER V 

 G · D 
Béchamel | mushroom | turkey ham | emmenthal cheese | fried egg

TRADITIONAL HOT DOG G · D 
Beef sausage | onions | mayo | mustard | ketchup | hot dog bun 

     All our sandwiches are served with French fries

HAZELNUT CHOCOLATE ROCHER N · D · G 
Hazelnut dacquoise | hazelnut mousse | marquise sponge | salted caramel |
milk chocolate mousse

VANILLA ICE CREAM G · D 
Biscuit crumble | blueberry glaze | bourbon vanilla ice cream
 

 D · G 
Tropical fruit compote | coconut genoise | vanilla cremeux | citrus crumble  

MARINIERE · A · D 

    
POULLETTE · A · D  

PROVENCALE · A 

· A · D 

     All Mussels are served with French Fries and Mayonnaise

CAULIFLOWER QUINOA V 

N · D 
Romaine | quail egg | avocado | Angus beef copa |
caramelized walnuts | blue cheese 

V · N · D 
Beetroot | parsnip | baby carrot | celeriac | pumpkin | baby spinach |
Garlic & lemon yoghurt dressing | pistachio

F · · R 
Edamame | Tomato Salsa | Ponzu Dressing 

D · G  
Romaine | Kale | Endive | Grilled Corn| Quail egg | Crouton | Beef Bacon 

Bu�er | shallots | garlic | white wine | parsley

Bu�er | shallots | garlic | white wine | parsley | cream

Olive oil | shallots | garlic | white wine | fresh basil | tomato sauce

Bu�er | shallots | garlic | white wine | coconut |
Thai green curry paste | cilantro

     Add on:   Grilled Shrimps SF 20
  Grilled Chicken G 10

NIBBLES   BITES

BURGERS 
SANDWICHES

FROM THE GRILL&

SOMETHING Light

Main Course

M E N U M E N U

Contains Nuts (N) , Vegetarian (V), Dairy (D), Alcohol (A), Gluten (G), Fish (F), Soya , Sesame . Food safety risk: Raw (R). For those who have food allergies or dietary requirements, please inform your server.
All prices are inclusive of 10% service charge, 7% municipality fees and 5% VAT

DESSERTS

Vegan pa�y | le�uce | tomato | tru�le vegan mayo | vegan cheese |
vegan brioche bun

Pulled beef | cabbage slaw | onion relish | jalapeños | BBQ sauce | brioche bun

Breaded Cajun chicken breast | cheddar | spicy mayo | cabbage slaw |
pickles | brioche bun

US Angus pa�y | gorgonzola | caramelize red onion relish | le�uce |
tomato | pretzel bun

US Angus pa�y | tru�le mayo | cheddar | le�uce | tomato | brioche bun

DINE AROUND– TRAVELERS CHOICE

&

MENUMENUMENU


