
BOTTLED BEERS & CANs

BREWDOG JACKHAMMER
BREWDOG 5AM SAINT
BREWDOG IPA
AMSTEL LIGHT
SOL
ASAHI
HEINEKEN CAN

CIDER

STRONGBOW
SAVANNAH

DRAUGHTS

HEINEKEN DRAUGHT
ESTRELLA DAMM DRAUGHT

VODKA                

Russian Standard 
Belvedere
Titos Vodka  
Absolut Vodka
Grey Goose 

GIN

Bombay sapphire 
Bull Dog Gin       
Gin Mare
Haymans London Dry

Bottle 

550

950

650

580

750

550

510

800

590

45

42

42

36

32

34

35

34

29

Pint 

40

45

30ML

30

45

35

37

42

30

45

50

37

40

99

99

Half

26

30

60ML

55

65

50

55

75

55

55

90

50

RUM                    

Bacardi Superior 
Bacardi Black       
Bacardi Oakheart          
Malibu

TEQUILA               

El Jimador Blanco 
El Jimador Reposado
Patron Xo Café
Patron Silver 

Cognac                    

Hennessy Vs
Torres 10
Torres 20

SCOTCH BLENDED WHISKEY       

Famous Grouse  
Johnnie Walker Red
Johnnie Walker Black               
Chivas Regal 12 
Chivas Regal 18

SCOTCH SINGLE MALT WHISKEY   

Highland park 12Y
Glenfiddich 12Y
Glenfiddich 15Y
Glenfiddich 18Y
The Macallan 12Y
The Macallan 15Y
The Macallan 18Y

IRISH WHISKEY

Jameson

American Whiskey

Jack Daniels No 7

LIQUEUR

Amarula 
Southern Comfort 
Kahlua

Bottle 

550

820

750

500

550

550

650

1000

900

450

650

550

700

1100

1300

2900

950

950

1500

2200

1300

2000

5200

750

800

30ML

30

40

37

35

30

30

36

56

50

35

45

30

30

57

45

85

53

55

75

110

90

140

190

42

44

45

45

45

60ML

55

65

60

45

55

55

75

100

90

60

80

55

60

110

65

120

95

75

95

160

130

220

320

75

80

SIGNATURE COCKTAILS 

Bailando
Russian Standard , Aperol , 

Magia
Gin Mare, Rosmeary Thyme infused, Lime Juice, Freixenet Cava

Curioso
Famous Grouse, Pineapple chocolate tea syrup infused, 
Lemon juice, Egg white

Dulces Sueños
Bombay Sapphire , Lavender infused Martini extra Dry, Skinos

Nube Afrutada
Vodka , Vermouth , Lemon Juice , Raspberries , Coconut Syrup 
,Egg White

Sonreir
Bombay Sapphire, Pomegranate Syrup Basil leaves 

Si por favor
Jack Daniels, Espresso, Patron xo Café, Angostura bitters, 
infused syrup

Bebida pirata
Bacardi Carta blanca , oloroso Sherry  apple juice , pear 
juice ,Lime Juice , pineapple juice

CLASSIC COCKTAILS 

Whiskey Sour
Whiskey , Lemon Juice , Egg White 

Margarita
Tequila, Triple sec, Lime Juice

Old Fashioned
 Highland park 12 , Angostura bitter, sugar

Aperol Spritzer
Aperol , Soda , Sparkling wine

Bloody Mery
Vodka , Tomato juice , Lemon juice

Cosmopolitan
Vodka, triple sec, cranberry juice, lime juice

Pina Colada
White rum, Malibu rum, pineapple juice

Daiquiri
(Classic/Strawberry/Banana/Pineapple)
White rum, triple sec, sugar syrup, lime juice

Beer Mojito 
White Rum , Sugar Syrup , lemon juice , Estrella Damm top up

35

45

48

35

35

45

40

40

35

35

35

30

35

40

30

40

40

Choose Any 3 Dishes   AED 65
Choose Any 5 Dishes   AED 99

Tomato Bruschetta (N)        
Tomato Salsa, Basil Pesto , Baguette 

Blue Cheese Bruschetta  (V)
Fresh Fig , Honey Thyme Drizzle 

Roasted Pepper Anchovies 
Bruschetta (V)
Basil , Extra Virgin Oil

Picante Edamame (VG)
Lemon, Togarashi

Tryp'in Moussaka (VG)( V L)
Crispy Garlic , Tomato Sauce 

Stuffed Spanish Olives (V)
Sumac , Oregano 

Provolone al Horno (V)
Baked Provolone Cheese , Spicy Organum Oil
& Homemade Crostini 

Chorizo al Vino 
Beef Chorizo ,Escargot ,Chilli , Sherry 

TAPAS MAP

Galician Coast 
- Beer BATTERED Baby Calamari
    Deep Fried ,Citrus Chilli Aioli

- Galician Style Octopus 
    Smoked Paprika , POTATO

Gambas al Ajillo (S)
Prawn , Garlic, Guajillo Pepper , Homemade Bread 

Patatas Bravas y Queso (V)
Topped With Melted Cheddar and Sweet Chilli Jam

Bombas De Papata (V)
Deep Fried Mash Potato Stuffed With Tomato Relish and 
Cool Coriander Cream

Lamb Lofty            
Albondigas en Salsa For The Spanish Amongst us …. 
Succulant Lamb koftas with Creamy Feta and Tangy 
Tomato Sauce , Feta 

Chef Arnabs Wings
Cucumber , Blue Cheese sauce 

Crab Beignets ( S)
Apple and Pear Chutney

Bacon Wrapped Haloumi 
Local Haloumi Cheese Wrapped in Beef Bacon
Charred Pineapple 

30

30

30

20

25

25

30

45

59

49

45

30

30

39

39

42

49

What is Your Craving or FAD
Choose any of the Below in either Salad, Sandwich or Wrap

Salad Brisket 
Pickled Red Cabbage

Salad Grilled Steak 
Rocket , Cherry Tomato , Parmesan

Salad roasted Salmon 
Onion , Pickled Cucumber , Chives Cream

Salad organic Quinoa
Baby Gem , Cranberry , Orange 

Salad Goat Cheese & Bacon
Mushroom , Goat Cheese , Spinach

Salad Curly Kale 
Pineapple , Red Beans , Lime 

Salad Citrus Garlicb
Marinated Chicken Thigh
Tomato Pesto , Avacodo ,Rocket 

Sandwich Braised Brisket 

Sandwich Garlic Marinated
Chicken Thigh 

Sandwich Curly Kale 

Sandwich Goat Cheese & Bacon

Sandwich Grilled Steak

Sandwich Organic Quinoa

Sandwich Roasted Salmon 

Wrap Braised Brisket 

Wrap Citrus Garlic Marinated
Chicken Thigh 

Wrap Curly Kale

Wrap Goat Cheese & Bacon

Wrap Grilled Steak 

Wrap Organic Quinoa

Wrap Roasted Salmon

49

49

49

39

39

39

39

49

39

39

39

49

39

49

49

39

39

39

49

39

49

All the menu items are inclusive of
%10 Municipality Tax & %10 Service Charge

SHARING IS CARING 

Bruschetta (N)
Basil Crostini , Blue Cheese , Anchovies

Dips     
Roasted Pepper Hummus, Tzatziki, Guacamole, Romesco

Mini Mixed Grill 
Spicy Beef Sausage , Chicken Souvlaki,
Chimichurri Lamb Kebab

Artisanal Cheese & Charcuterie
Lamb prosciutto  ,Turkey Ham, Carne Fumata , Beef 
Chorizo , Aged Cheddar , Parmesan , Manchego, Pickles , 
Nuts , Breads

Frito Buckets (S)
Cornflaked Chicken Strips, Prawns , Fish Finger,
Jalapeno Cheddar Pops 

DESSERT

Torrijas
Torres Brandy , Pastry Cream , Butter Bread,
Caramel Sauce 

Crema Catalana (N)
Carquinyolis ( Catalan Biscotti )

Organic Yoghurt Popsicle 
Turkish Delight Ice Cream, Dark Chocolate 

Churros
Praline Cream Filling , Spicy Chocolate Macaroon

Cheese Cake Magnum (N)
Coriander Chutney , Raspberry Macaroon

Summer Sorbet Trio (L)
Limoncello , Apricot , Rose Wine 

48

45

70

89

70

45

29

29

35

35

29

Spanish PORRONs

PorronS are famous throughout Spain although probably the 
design originated in Catalunia in place of wine-skins. They were 
originally made from ceramic, but now are fashioned from 
mouth-blown lead-free recycled glass. This porron wine 
pitcher is a festive way to serve wine. Just pick up the porron 
and tilt it so that a thin stream of wine pours directly into your 
mouth! It takes some skill, but it is fun at a party to see how 
well you and your friends master the technique.

Beer Porron              
Wine Red & white   
Sangria


