
Monday to Friday
12pm to 4pm - 145 pp

STARTERS
(Choose one starter)

MAINES
(Choose one maine)

DESSERTS
(Choose one dessert)

L U N C H  P R I X  F I X E

CRISPY FISH TACO (S)(D)(G)

Crispy battered Cod, soft tortilla, pico de gallo

SEA BREAM CRUDO (S)

Maldon lime sea salt, green jalapeño

MEAT RAGU PAPPARDELLE (G)(D)

Vegetable brunoise, veal jus, Parmesan, sage

STEAK FRITES (D)

Grain-fed Australian Black Angus, MB 2+, triple-cooked fries, béarnaise

TRUFFLE ROASTED CHICKEN (D)

Chicken suprême, porcini mushrooms, shoestring fries

SEA BREAM FILLET (S)

Served on haricots verts & sauce vierge

RIB EYE FOR TWO (D)

500g Corn-fed Canadian Angus, MB 3, triple-cooked fries, 
House salad, choice of sauce (SUPPLEMENT 45 AED p/p)

DOUBLE-CUT LAMB CHOPS (N)

Australian, �g jus, sautéed broccolini, pomme purée

KALE CAESAR SALAD (S)(D)(G)

Baby gem, crispy kale, butter croutons, caesar dressing

TUNA TARTARE (S)(G)

Avocado, wonton crisp, soy ginger dressing

ROMAN ARTICHOKE (D)

Lemon Parmesan dressing, Pecorino

KEY LIME PIE (G)(D)

Swiss meringue, lemon sorbet

STICKY TOFFEE PUDDING (G)(D)

English cream, toffee sauce

BROKEN APPLE TARTE TATIN (D)(G)

Pink lady apples, puff pastry, caramel sauce (SUPPLEMENT 15 AED)

SORBET SELECTION (V)

Ask your waiter for availability

L A N D  B R A S S E R I E

NO MEAT SHORT RIB (V)

Truf�e mash, kale chips, vegetable jus

BEEF CARPACCIO TONNATO (D)(S)

Artichoke, capers, tonnato sauce

MAINE EVENTS

GOLDEN
HOUR

EVERY DAY 
5PM - 7PM

Selected beverages
including cocktails

2 FOR 1

CLAM
JAM

THURSDAYS
8PM - 12AM

Ladies complimentary
White, Red or Rosé Wine 

at the bar

SUNDAY
ROAST

SUNDAYS
12PM - 6PM

Two courses 245 pp
Three courses 285 pp

SHUCK
FEST

EVERY DAY
5PM - 7PM

Fresh Oysters
10 BUCKS
A SHUCK

ALL PRICES ARE INCLUSIVE OF 5% VAT, 10% SERVICE CHARGE AND 7% MUNICIPALITY FEES

(N) Conta ins  Nuts  (S)  Conta ins  Seafood or She l l�sh (D) Conta ins  Dairy  (G) Conta ins  Gluten (V) Vegan

 (5%)(10%)(7%)

Consuming raw seafood and shellfish may increase your risk of  foodborne illness

BLUE CHEESE WEDGE SALAD (S)(D)(G)

Iceberg lettuce, blue cheese dressing, beef bacon, dry cranberry, chives

COQUILLES ST-JACQUES  (S)(D)(G)
Creamy scallop & mushroom potato gratin




