


BRUNCH SET MENU
(sharing style)

STARTER

SEABASS CARPACCIO
Chimichurri, wasabi mayo, yuzu and balsamic pearls

GAMBAS AL AJILLO
Spanish garlic shrimp with bread

DRAGON ROLL
Tempura prawn, tuna, salmon, avocado

PATATAS BRAVAS
Crunchy Potatoes, spicy sauce

MAIN COURSES 

POLLO A LA BRASA
Garlic roast baby potato, Aji Amarillo and Aji verde sauce

USDA PRIME TENDERLOIN
Herbed mashed potato, portobello, beef jus

SOUS VIDE MISO SALMON
Minted pea puree, grilled shishito pepper, mango and pomelo salsa

MEDITERRANEAN RISOTTO
Zucchini, capsicum and tomato

DESSERT

ICE CREAM AND SORBET SELECTION
Daily chef selection

SPANISH CHURROS
Cinnamon sugar churros, hot chocolate sauce

CITRUS CHEESECAKE
Fresh mango compote, Yuzu sorbet



Beverages Menu 
Alcoholic Selection 

Cocktails
THAI SMASH

Siddharta Spirit, Thai Basil, Tom yum

SANGRIA #1
Toasted Coconut, Peach Liqueur, White Wine, Pineapple, Peach, Thyme

SANGRIA #2
Vodka, Mediterranean Wine, Crème de Cassis, Strawberries,

Grapefruit

EASTERN SPRITZ
Pandan Infused Bitter, Fino Sherry, Banana, Sea Water, Prosecco

BAY FIZZ
Gin, Yuzu, Cranberry, Tonic

Wine

White (Out Back jack, Pinot Grigio)
White (Out Back jack, Chardonnay)

Red (Out Back jack, Cabernet Merlot)
Red (Out Back jack, Shiraz)

Rose (Africa Five)

Spirit

Gin (Beefeater)
Vodka (Stolichnaya)

Rum (plantation 3 stars)
Tequila (Sierra)

Whisky (Johnnie Walker)

Beer

Heineken
Tsingtao

Singa

Non – Alcoholic Selection 

Fresh Juices 
Orange, Pineapple, Watermelon

Soft Drinks
Coca Cola, Sprite, Fanta, Ginger Ale, Tonic

Mocktails 

HIBISCO
Passion Fruit, Mint, Demerara Syrup, Soda, Hibiscus Tea

VIRGIN CLASSIC MOJITO
Fresh Mint & Lime, Splash Of Fizz

VIRGIN COLADA
Fresh Pineapple, Coconut Cream and Coconut Syrup

300 AED Inclusive of food and Non-Alcoholic beverages 
450 AED Inclusive of food and selected alcoholic beverages




