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Soup of the day / Dates / Focaccia / Hummus
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Salmon Maki Roll
Cured salmon, bonito mayo
avocado, XO sauce
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Burrata V GF
Tomatoes, grapes
Botija olive powder, crispy quinoa
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Chicken Tacos GF
Bell pepper, huayro potato
Botija olives
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Wagyu “Nigiri’ Style
Torched wagyu sirloin, yuzu mayo
black quinoa
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Crispy Baby Squid GF
Peruvian cheese & mint dressing
green chilli, lime, quinoa
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FROM SUNSET

Grilled Aubergine Skewers V
TO 8PM

Limo chilli, tomato, basil, parmesan
Botija olive powder
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Grilled Salmon Fillet GF
Smoked paprika, coconut milk, dashi, fennel
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YOUR IFTAR,

THE WAY 10 Grilled Baby Chicken GF
>QC Panca chilli, coriander aioli, grilled vegetables JO

L N
C Grilled Wagyu Sirloin GF
Grade 4-5, Peruvian spice rub, chimichurri
g% p S%

Lobster Rice

>§< Bomba rice, pea shoots, XO sauce 74
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10 Quinoa & Pumpkin Hot Pot V GF O [

Ricotta, limo chilli, tomatoes
KQ 10,
; S
gc Pistachio Baklava S

i 5< Glazed figs, kiwicha, pistachio ice cream 74 ;

:IC<>£ All prices are listed in AED and are inclusive of 5% VAT. J%>|:

V: Vegetarian VG: Vegan GF: Gluten Free
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