HISTORY OF
THE PORTERHOUSE STEAK

What is Porterhouse?
The word porterhouse was used in the United States in the mid 1800's to describe
a resting point for weary travelers. Typically found at railroad and stagecoach
stops, these establishments often served steak and ale, including porter beer.
Due to the proximity of the porterhouse to popular thoroughfares, beef and porter
could have been readily available and convenient to serve. In addition, without
refrigeration at this time, unique cuts of fresh beef like the porterhouse steak were

more manageable because of the nearby distribution point of transport depots.

Porterhouse Steak
Many claim responsibility for popularising the Porterhouse. The origin of the
porterhouse steak could have come from Manhattan’s Pearl Street around 1814
where the owner of a particular porterhouse, Martin Morrison, started serving
large T-bones. While he established one of the first known porterhouses, it is not

clear that Morrison was the first creator of the porterhouse steak.

The porterhouse steak may have also originated in a Cambridge, Massachusetts,
hotel and restaurant. The owner associated the naming of the steak after himself,
Zachariah B. Porter. The founding of the original porterhouse may have been
tied up in the classic North vs. South rivalry, as the famous 19" century hotel,
The Porter House, in Flowery Branch, Georgia claims to have been the first to coin

the phrase.

Even among beef aficionados, the argument of «who called it first» is not as
important as the fact that the Porterhouse steak has the best of both worlds:

\ Beef Tenderloin on one side and a N.Y. Strip on the other side of the bone.
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DINE ARO
APPETISERS . oo

Seasonal vegetables barigoule (G) (V)
Braised vegetables, creamy artichokes, tomato confit, aioli oil

Warm goat cheese infuse black truffle (G) (N)
Crushed walnut and rocket salad, balsamic reduction

Cecina de Léon cured dried beef (G)
Burnt citrus, tomato caviar, rocket leaves, shredded Gouda

Slow-cooked Portobello mushroom (N)
Caramelised celeriac, remoulade-thyme, Gorgonzola, candied walnuts, garlic croutons, wild arugula

Porterhouse salad (V)
Shaved pineapple, fennel confit, radish, cherry tomatoes, classic French dressing

Grilled-chilled green asparagus
Parmesan shavings, Kenyan beans, cherry tomatoes, poached quail egg, mustard vinaigrette

Half-cooked tuna loin coated with sesame seed (N)
Chilled fish brandade, herbs salad, light wasabi mayonnaise

Smoked salmon carpaccio (S)
Thin slices of smoked salmon, crab, anchovies, fennel, Granny Smith apple salad, orange, capers dressing

Sweet corn soup (G) (V)
Creme fraiche, garlic crouton, herb oil

Roasted creamy mushroom soup (G)
Chicken, truffle oil

Enjoy an ultimate a la carte 3 course dining experience with an upgrade of AED 190 per person
*Not inclusive of signature dishes

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian
All dishes are prepared in strict compliance with Halal requirements.

All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge and 5% value added tax
Subject to change and market availability.
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MAIN GOURSES

Scottish
Salmon fillet 200g

French

SAUCES

Barbecue

VEGETARIAN....

DESSERTS.....

)

Straw berry balsamic infusion, Chocolate rolled cigar, chocolate sauce
vanilla panna cotta with biscotti fopped with cashew nuts and

PAN SEARED SELECTIONS GRILLED SELECTIONS BRAISED & GRILLED

Canadian South African Australian
Lobster and seafood cake Beef fillet 180g Braised short ribs
1209 (G) (S) Sirloin 180g

UAE

Cube roll 2009 Bratwurst sausage 2209 (G)

Corn-fed chicken breast 200g

All grilled dishes item are seasoned with Hawaiian salt, black pepper, served with one sauce and one side dish of your preference

SIDE DISHES

Mushroom (G), Green peppercorn (A) (G) Pomme purée (natural or truffle) (V' ), Vegetable hot pot (V)

(G), Lemon butter sauce Cajun rosemary roasted ratte potatoes (V' ), Mixed salad (V')

Root vegetables tartine (G) (V) Macaroni and cheese (G) (V) Baked oven ratatouille (G) (V)

Sweet potatoes, parsnip, onions, Caramelised onions, garlic, Ricotta ravioli, marinated eggplant,

carrots, creamy pumpkin purée Parmigiano velouté Roma tomatoes, zucchini, capsicum,
basil

Hot chocolate fondant (G) (N) New York cheesecake (N) Vanilla ice cream (N)
Vanilla ice cream, chocolate coulis, berries Berries, whipped cream Assorted berries with chocolate sauce
Strawberry balsamic panna cotta (G) (N) Double chocolate ice cream (N)

Mango sorbet
Mango coulis with fresh mango diced,

chocolate milk shavings mint leaves

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian
All dishes are prepared in strict compliance with Halal requirements.
All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge and 5% value added tax
Subject to change and market availability.
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TABLE SIDE “CLASSICS” i sulf<s” aoils glisi

Prepared at your table  divila o yaad

Classic Caesar salad (G)  (§) 4SawdSh) padll Adabe 70
Applewood-smoked veal bacon, quail egg, croutons, aged parmesan

PEIAN u\)&AJ\AX\B\.\.\A ‘?;A\ )A;su\.a.m\\ Mtc\sﬁ\'ujxﬂu&;wuakjlm?ﬂ

Australian Angus beef tartare 90gm /180gm (G) (&) & 180/ 90 O\ jiwsl ugadl pad JU6 118/233
Classic condiments, rye bread, Hawaiian sea salt
Lf\j\A o~ éA G-V WY &;5\) BN J’\.}S&u\)& Q\A\m\‘

APPETISERS o )f.aq)l
COLD s, Ll culfuiall

Duck liver terrine (A) (G) oS Il S e 91
Grilled brioche, fig-mustard compote, micro cress
¥ea on S AN s O\ Qs assa By A

Crab rillettes (G) (S)  Cully G S e 91
Shallot, dill, capers, lemon cream, spicy mayonnaise
o 0sda Osall) an S SN Gl Cad o 3 S

Beef carpaccio 250 days grain-fed Angus tenderloin (G) () a5 250 33l gaall o s ugad) aad - g & B pald pad gudlolS 81
Beech mushroom, mustard coulis, smoked yoghurt dressing
Aaaad) il Rabia (s el Rala )W kb

Scottish salmon tartare (G) Sl Ggabadl U U e 81
Poached quail egg, pickled beet, grissini
kﬁa&&‘)ﬁ P&)M\&M&;@\@U&M\ u\.A.m\\uaéA

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian Cotall ez () oaall Jlad e (5 gima (o) Sl o (5 s o(ele) i sl e (s 5ina(8)

QH dishes are _pr(LeJ;ZGErqu Ln strict clomplwo??g{;vlth Halal r‘eﬁu;remw%r;/ts. ) N Sl il s:‘)g@éka‘%\S@@Aﬁ
prices are in irhams inclusive o 6 municipality fee, 10% service charge Alad) il s o BY 4 & 0/ e o/ SLis t

and 5% value added tax Adladl el iy pa 57 5 Al asm) 10% ““?P)10A7“‘L‘¢U\f?“ e“)ﬂ‘-')h‘:;\‘]‘eﬁ

Subject to change and market availability. el g 3l (JLla¥) puads



HOT s bl colfuigl

Pan seared sea scallop (N) (S)  (€a) (8) TGl athal e 102
Cauliflower velouté, pancetta chips, apple, roast almond, cress
BN c@M\ )3\&\ &C\SA AT Cy\;‘.)} daéu)s&\w

Smoked char-grilled tiger prawn (S) (z=) safl) A8 g gdia GAM U3 91
Mango, lemon, garlic, capers, cilantro oil
) s SN e o esad s

Roasted sunchokes (G) (V) (&) (B) caamall (i ) gl e 81
Braised vegetables, creamy artichokes, onions, tomato confit, aioli oil
25 Aabia (LEeNL AR el 72 55 (Quad (gl AN A58 (oday Bsglas jund

Warm goat cheese truffle herb mushroom salad (N) (o) shad g Jog 3 g Asdlal Jelall Aa Aabee 70
Rocket salad, crushed walnut, balsamic
ey O s s o el

SALADS olsLal

Porterhouse salad (V) (O) ot sios Alae 60
Shaved pineapple, fennel confit , radish, cherry tomatoes, classic French dressing

Cecina de Léon cured dried beef (G)  (§) "oal Gl 63 Lsmwsna® iall 338al) (g 8 anlll 86
Burnt citrus, tomato caviar, rocket leaves, shredded Gouda
"o)jfu_.A\hj.;hA.; &ﬁ;);&\ 6\)3\ s?h\.ek&\ )\_\._.B\S Q‘séa&\m@\_}.a&

Giant Portobello mushroom (G) (N) (k) (8) 8and) slugige b 81
Gorgonzola, candied walnuts, garlic croutons, wild arugula
G o sl passa Ha pdad Kl Gy sy A

Grilled green asparagus salad (V) (&) gsdall pai¥ gaalel Aabae e 81
Parmesan shavings, Kenyan beans, cherry tomatoes, poached quail egg, truffle vinaigrette
L_&;X\A"u\&\ Lala &63\;&;&\ U\A;A\ ey &\4’)‘)3 ?E\Ak &\.}9&3\\ \_}\}.A\AX\ &U\ﬁA)\_\X\:\_\A ).m.\

SOUPS L, gl

Smoked sweet corn soup (G) (V) (<) (&) A8l 3 gball 800 &y 60
Creme fraiche, garlic crouton, herb oil
Qe Cuy a il Gasss i G pAa S

Beef consommé (G) () crasmsisS Gl 70
Vegetables caviar, morel stuffed braised beef

shan selaa B aaltgliaa Bayse ¢ JASN Jumd

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian Cotall ez () oaall Jlad e (5 sima (o) oSl e (s s o(ele) i slall e (s 5ima(8)
All dishes are prepared in strict compliance with Halal requirements. Iall ey ]='°é‘)4LAeJL+LY‘:‘3‘5c“.=**3
All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge Halmal) el Ay o 57 5 Al 0/ s o/ SLLE 1 {

. aill Ay poia 57 5 Aaldl a5 ) 10% A o sms ) 10% ALali S LaY) at sally jlesdl gen

and 5% value added tax AN
Subject to change and market availability. Dl 5 8 5l (BlaY) auads




COOKING TEMPERATURE gaball 5,1 aa)a

The outside is charred, centre is red and warm throughout
) an g pen) G Gpas e P (N VAL 7 AN e ard oSy

Al ) al A s s sedaa Nla g JAS Oy peal ) 3 Sy

Outside portion is brown, centre is light pink and hot throughout

S Gan\p 3 QA el 0 Sy

The meat is evenly brown throughout
Slaad) 08 e a3 Dyl (5 (58

Medium  hugia Joiy Medium well done
b gial) (e JAS) Sy sgdaa

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian

All dishes are prepared in strict compliance with Halal requirements.

All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge
and 5% value added tax

Subject to change and market availability.

(

Blue Q3o
Charred very quickly, the outside is grilled, with the centre red and barely cooked
Z staa aalis)a Jo aalll o\ \le 5ol yan Bl (680 3NN (g AN (e JA (Je 7 sl Qg s 7 gidae

Rare Sl sgdaa

Medium rare  bwgiall e J8i g8y ggdaa

A standard degree of cooking, the steak is fully red and warm in the centre

MediUm B e S 60°C

e N ) B sz AN ey e (gl MR A g pall) lada s peal a3 g QAN (el pal Sy

Medium well done  hwgiall (e 88V JSdy ggdaa
Mostly brown on the outside, the meat is slightly pink in the centre

Welldone Jaagssha

Medium rare

b giall e B J88 gghaa

Well done  ua ¢ sha

Opll cadia 1) e onall el e g sing () el pmSall e (5 iy 1 (ha) e shil) e (5552 )
Dl it e s Loy Fula¥) 448 an 23

Al Aall Ay pin 57 5 Al o guuy 10% o o suay 10% ALl 31 LY a sl ) sen
el g 53l GULY s



SIGNATURE DISHES &, oq)l 5L

FUB 'I'WO Carved at your table

disila o Aaia pumdds ey aalgll gulall
Porterhouse Australian black onyx 1.2 kg ... 623
£ 1.2 Gusle Jisem galdl 3 gal) (A 5l i) aal

Chateaubriand, Prime US 600qQ..............oooioiiii, 581
£ 600 Ll aal Ol sl

FOR ONE
aalg |.=u.-u Jrasy

Wagyu rib eye MB+7 Australian black onyx 200 g ... 581
§ 200 29u¥) (N 5iud) A aad o) ol S alia aad
Wagyu tenderloin MB9+ Australian 200 g ... 570

£ 200 4d)_aud) JEY) sl 521 gl ) 5 uald aal

All signature dishes are served with sautéed beans, fricassée of mixed mushrooms and Béarnaise sauce (A)
&xﬂ\ Y NIR WA j'i:)A;A\)L{Q\ t\y\ aaN e B @@M\AM\A tA'E:')éAA\ é\.\g&\ o ei's'l

PORTERHOUSE BURGER ajsodll yugls ygu

Angus beef burger (G)  (8) @l Gushdl add & i e 166
Caramelised onion, Portobello mushrooms, Roma tomatoes, baby gem lettuce, jalapenos stuffed with Cheddar,

Provolone, barbecue sauce
o) phiabay oy g AN iy sl e QB s iy ey ady e Py yasa ey

SIGNATURE KNIFE - Created by knife maker Michael H Mara.

Special artistic custorn manmade knives with a unique blade and exotic

st e g e s e

f—h—l\b\um&h%%}bwgymgjﬁﬁwam\éwﬁ&

hardwood from around the world are provided when ordering Signature ol w3 s 5 e A1 e Ll o s el GLLY) (il vie vk Alladl
dishes and Porterhouse Grill Specials. The blades are hardened and A A 5 ol S 0 el s 5 ol & . e ol
tempered to a high level of performance for superior edge holding capability.

el e Alle da ) L

Recommended for
Rib Eye Chateaubriand

Recommended for Recommended for

Porterhouse

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian
All dishes are prepared in strict compliance with Halal requirements.
All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge

and 5% value added tax
Subject to change and market availability.

Opll candia 1(0) e ondll i e s sing () el pmSall e 5 s (o) sl e (55502 )
ol clliaia ey Loy Gula¥) 448 an 23

Adlaal) Aadll Ay pin 57 5 Bl o guay 10% o o sma s 10% ALl 3N w5l o) san
Dl 5 8 5l (BlaY) auads



SAUGES & SIDEDISHES . qls g ciligaica

SIGNATURE SIDEDISHES aclyloldbalajql olalatl

SIDEDISHES  accilafl cobelball

SEAFOODSAUCES apsdl clfgssiafl cibmbem

Creamy lemon butter e S\ Goadl 53y Horseradish cream (G) (&) 3= Sl da &
Herb butter S Hollandaise (G) (&) >N s

MEATSAUCES  agalll clmlen

Spicy chipotle Roquefort Béarnaise BN Barbecue (G) (&) sSuh
BENNU P T Y SRR SRR Mushroom (G) (&) =

Green peppercorn (A) (G)
() (&) =2l R (s

Crispy shiitake mushrooms (G) (V) Asparagus with coconut foam (V') Creamy garlic baby spinach (V)
(0) () e S 3 (&) 349 5 5 05k () #3950 S sim

Chili garlic broccoli (V') Sautéed wild mixed mushrooms (V')

() o5y Sl N S (0) 485l (g il (o WK

Pomme purée (natural or truffle) (V) Vegetable hot pot (V) Cajun rosemary roasted ratte potatoes (V')
() (L 52l el (35 500 ) 5ot 50 () Risld) 0§ 5oad 5% (0) Ol QY 5 & 520 Wia gy s )5\l
Sautéed French beans (V) Mixed salad Gratin dauphinois

37/portion [ Gkl

26/portion / Gl

26/portion / Gdal

26 /portion [ Gkl

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian Ctlll i () conall e e (g sing 1(me) el Sl e (g ging r(ele) i lal) e (s 5ina i (8)
All dishes are prepared in strict compliance with Halal requirements. JMIQJL"QG;\)“M&L,L&\:@S@@;,&
All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge )

and 5% value added tax
Subject to change and market availability.

Adlaal) Aadll Ay pin 57 5 Bl o guay 10% o o suay 10% ALl 3 Y] a5l ) sen

el gl G s



PORTERHOUSE GRILLS  ,ugls ijgs ciligiia
RUSTRALIAN 1824 1824 qll il ol 180gm m

Rib eye  alall aal 242

Striploin 5 alall aal gl 197 224

PRIME (USA)  (dusiya )l daniall clalgll) sl o) 200gm 250gm m
Tenderloin  3_alddl aal 239 297

Rib eye  alall aal 208 250
AUSTRALIANBLACK ONYX !l il 5 guu | Gosiiell 200gm mm
Tenderloin 5 aldll aal 276 365

Rib eye  alaall aal 260 308

DRY AGED (IRELAND)  (Iaudymi) Guiell SLyJI 200gm 250gm 350gm
Tenderloin 3 _alddl aal 250 313

Rib eye gl aal 229 281

LAMB (UK) (dasiql asleq)l) g o) 200gm 250gm 350gm
Lamb rack digA pda 260

Corn-fed chicken breast 3,3 o ¥ zlad jua 166

Duck breast 1 jua 176

FISH&SEAFOOD ool o) gsiqll 200gm 250gm 380gm

Sea bass el dau 239

Scottish salmon @il & gal 187

Arabian Gulf prawns (S) uadl glddl gy 339

ALL GRILLED DISHES ARE SERVED WITH ONE SIDE DISH AND ONE SAUCE OF YOUR PREFERENCE.
L) Gua da) g duabia i il Gk e a2 & gdial) Gk JS

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian Ol e z(0) ol el e (g sing o) o Sl e (s s z(ele) o slall e (5 gimai(8)
All dishes are prepared in strict compliance with Halal requirements. Dall el ,w,sﬂ)\_qé&‘ymlswaj

— All prices are in UAE Dirhams inclusive of 10% authority fee, 10% service charge 3Ll Aadll Ay ym 57 5 sl 10% cioss o/ ALLE . ol A K : —_—
R il Ay m 57 5 Al ey 10% Aedd o gy 10% Al (1Y) ol o) apes

and 5% value added tax

Subject to change and market availability. Dl 5 i gill S pads



(

VEGETARIAN oololl 5Lyl

Baked oven vegetables ratatouille with Ricotta ravioli (G) (V) () (z) YsSil) (Ao ge QAN (B B ggdaal) il gpadl) ggiily 82

Marinated eggplant, Roma tomato, zucchini, capsicum, basil, cheese foam
sty ey B A S dagy ek (S iy

Fusion falafel burger (G) (N)  (€ha) (Z) oM s e 82
Grilled avocados, sweet onion tahini, fried potato, chickpea relish
aanl) COGEe Gt daday ¢ el beadl Baada (5 s 530S )

Mac and cheese gratin (V) (O) S8 80 @le QI8 e 82
Macaroni, caramelised onion, garlic confit, Parmigiano velouté
O3t Oane e O 5 eda Sl Seald i Sad

CHEESE ...

International cheese platter (G) (N) (&) (Z) bl Gl Baba e 90
Munster, Brie, Reblochon, Roquefort, served with jams, nuts, crackers and grapes
il g Sl AN 5 Sl 5 s ) e pS 6 5 S (st (g ¢ b sa

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian Oaill i 1) ol Sl (e (g sing 1) el Sl e (g ging 1(ela) oo slall e g 5ina1(g)
All dishes are prepared in strict compliance with Halal requirements. BN ng\ﬁwéhhy\%\swﬁ

All pri in UAE Dirh inclusi f10% authority fee, 10% h Gl dadll fy v B« 4 s R f
Ghdpgg/oe\?colseelgdded tolrx ams inclusive o b authority fee, b service charge Adliad) el 4y pa 57 }A_JAXE\H?)“J10%&MJA?}“J1O%¢L“¢])E?:?:;?§\‘JI%
sl s Ghb¥l puads

Subject to change and market availability.



DESSERTS bLiglyl

Caramelised Granny Smith apple crumble (G) (N) (<) (§) JasSall Cuamn S8 gllidsas 48

Apple crystalline, salted caramel sauce
Aaled) B Q) habia (A (i £

Chocolate fudge cake (G) (&) AVsSead) sl ASaS 48
Chocolate fudge brownie, emulsion cake, vanilla ice cream
SESEERAREUNEP VRPN BORERCE R ES

Strawberry balsamic panna cotta (G) (N) (&) (<he) WisS Ul Asacalad) A& e 48

Straw berry balsamic infusion, vanilla panna cotta with biscotti
) B S I Saand A g ¢ e

New York cheesecake (N) (€ha) dhiS Jadl dlususmd e 48

Berries, whipped cream
BALS Qg

ICE CREAM (PER SCOOP) (ad,ca J=l) claliallg oups gudl

Double chocolate (N)  (dha) a8 o dad 17
Chocolate rolled cigar, chocolate sauce topped with cashew nuts and chocolate milk shavings
el A S ol el s sl O juSa e B S ol (e g A S ol e

VANl (N () D e 17
Assorted berries with chocolate sauce
A S o) Aaba g KEa

MANQO SOTb et ol Qg sia e 17

Mango coulis with fresh mango diced, mint leaves
Plaadl 3 59 Aa Al el Clea a3 5 3e

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian ) il i 1(0) e oadl e e g i () e m Sl o s st (ele) sl e s 58
All dishes are prepared in strict compliance with Halal requirements. Sall ey 1=¢,g;}wé¢y;:‘,:\5wﬁ
All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge Hlanl Gl s om B < & 0/ e o/ ALLE o .

and 5% value added tax Moadliaddyn 57 5 Gl se,10% Mh”“)m/whb‘f‘}f?“»f‘%fx?%
Subject to change and market availability. Dasll g 8 gall (JLla¥) pads




\

—
—

DE-LIGHT
e
e

APPETISERS o\fuaql

Green asparagus (V) - 90 kcal 2 a5 Q0 = (0) sa8) Geald 68
Mousseline sauce — (s ddla

Cauliflower cream (V) (N) - 130 kcal 3335 A30 = (ha) (0) il &aasS 68
Crunchy top — “ia e < jh) ae

MAIN COURSES s s Il LTI

Chicken poached in stock - 250 kcal 33 a5 a 250 - Goaly sghaall de Jall glad 147
Blanguette sauce, steamed vegetables — JAN e tsgdas jumd (SByRala

Goulash of spicy beef fillet (G) - 300 kcal 355300 - Adal) Jaall aad il p& A585 173
Spinach and tomato fondue — phwlal ga mladl gud

DESSERTS Liglyl

The Brazilian (N) - 175 kcal 3 a5 0 AAD = (Ga) (il e 37
Vanilla custard, pineapple, apples and grapes <) (&l (AN SAQ) & s
Café Liégeois (N) - 135 kcal 2w b e A3 = (ha) o) g dddlS e 37

Coffee ice cream, topped with a light Italian meringue — <adal Mad) o nd) aa s @) S el

A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian _ Olall canliaz(0) oadl S e (s 5ing () e owSal e s sing (ele) euistall e s 52 (2)
All dishes are prepared in strict compliance with Halal requirements. Dal e ey ey Fula) 43S muen 23
All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge I T 0/ e 0/ ALLE 5 LN N
and 5% value added tax Al s 515 Ll o) 10% ot ) 10/041‘&‘“;“}??!:»%@13\‘”&?‘?
Subject to change and market availability. il Ja sl Bkl



Juikay) <l g
- (DS, EML

‘x{ For 12 years and below

hopetisers - S)sial

Fresh vegetables crudities (V)  (0) 4o Uall &l gl padll ¢pa ALCES
Avocado dip, yoghurt
gj)\\j 5;\55'5\1\ u.aum -

Kids’ Caesar salad  JWb i ddalas Y
Gem lettuce, Parmesan, Caesar dressing
OO A () e O (o

Magic green pea soup sl el padll N3l b }.:IK
Cheese stick
Y SWA PR

Main Cowses i s\
Fish fingers (G)  (§) dawdl @bl ..

Haddock, tartar sauce, mixed salad
A A ¢ 3 ) Baala (3 gl Sl

Macaroni and cheese (G) (V) (£) (O) e A 900a e
Onion, Parmesan cream
O e G A S Somy

Kids’ steak DY) Qi
Fries, steamed broccoli
SAD e seladl S50 RRAN M a plin

Chicken MIlanese (G)  (£) 88 Bo 0 e 7 A7
Fries, lemon cherry tomato —
o Aada ((ysad At ey

N A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian Gl wudie g ol Sk s ) <SSl i) a8 b S ) 4
All dishes are prepared in strict compliance with Halal requirements. Sl ol g ber Qe YT A8 e 2
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Strawberry ball  Ag088 )
Straw berry mouse, marshmallow, raspberry sauce &) G gahalia ¢ daad ) g da @Al g B (usa

lce cream A SOl
Straw berry, vanilla, chocolate sauce, berries, raisins — wn) « s AN S sihhala Ada & g 2
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Orange, lemon and mint, watermelon, {./L/Vf ,LL

apple, mango, pineapple

or cranberry 7 JS
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Mango, straw berry or vanilla
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A: Alcohol G: Gluten N: Nuts S: Shellfish V: Vegetarian
All dishes are prepared in strict compliance with Halal requirements.

and 5% value added tax
Subject to change and market availability.

All prices are in UAE Dirhams inclusive of 10% municipality fee, 10% service charge
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For 12 years and below
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Strawberry lemonade  Adgl Al bgad 23
Fresh straw berry, lemon juice,

pomegranate syrup and ginger ale
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Banacolada  WeSbu 23
Banana, pineapple, coconut cream

and pineapple juice
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Raspberry cooler sl 23
Cucumber, raspberry, cucumber syrup

and pineapple juice
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Blue Hawaii  ddlsesdy 23
Apple, kiwi, blue curacao syrup

and apple juice
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