
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 
 

 
 

 

 

 

  

 

 

 
 

 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 
 

  

 
 

 
 

 
 

 

 

 

 

 

 

   

 

 

 
 

 

 

 

 

 

 

 
 

  

 

 

 

 

 

 

  

 

 

 

 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 

SUNDOWNERS MENU 
3.30pm to 6.30pm 

SLIDERS & SANDWICHES COCKTAILS 
Falafel Mini Burgers (D) (V)
Grilled eggplant, halloumi, tomato, garlic 

75 Lion of The Sea 
Bourbon, bitters, dates, passionfruit, orange 

43 

mayonnaise and fries 

Beef Sliders (D) 
Beef patty, BBQ mayonnaise, aged cheddar cheese, 

80 
Gentle Cruise 
Vodka, prosecco, raspberry, strawberry, fresh lime juice 

43 

tomato, lettuce and fries Moscow Mule 43 

Fish Sliders (D)
Fried cod fsh, tartar sauce, lettuce and chunky fries 

80 Fresh lime, vodka, ginger beer 

BITES 
NON-ALCOHOLIC COCKTAIL 
Al Khaimah Colada 27 

Britany Oyster (S) 3 pieces 
Mignonette vinegar, lemon and tabasco 

70 Pineapple juice, coconut cream, passionfruit syrup, 
green cardamom, ginger 

Steamed Edamame (V)
Sriracha sauce or Cornish salt 

32 

FRESH JUICES 
French Fries or Tru°e Parmesan Fries (D) 

Mini Margherita Pizza (D) (V) 
Tomato sauce, shredded mozzarella 
- Add chicken 

30 

32 

43 

Orange, pineapple, watermelon, green apple 

WINES 

22 

- Add prawn  48 
SPARKLING WINE GLASS BOTTLE 

Nachos Fiesta (D) (V)
Tomato salsa, cheddar, sour cream, guacamole 

36 Prosecco Superior, Extra Dry DOCG 
ITALY 

80 375 

Vegetable Spring Roll – 6 Pieces (V)
Sweet chili sauce 

36 
WHITE WINE 

Cheese Samosa – 6 Pieces (D) (V)
Cardamom honey 

Cold Mezze (V) 
Hummus, muhammara, baba ghanoush, Fattoush, 
labneh, tabbouleh or marinated olives, served with 
Arabic bread 

36 

29 
each 

Oyster Bay, Sauvignon Blanc 
MARLBOROUGH, NEW ZEALAND 

Corte Giara Delle Venezie IGT, 
PINOT GRIGIO, ITALY 

Lapostolle Casa, Chardonnay 
CHILE 

85 

60 

49 

405 

280 

240 

Hot Mezze (D) (N) 4 pieces
Spinach fatayer, meat kibbeh, falafel, cheese 

29 
each 

ROSÉ WINE 
Domaine Fabre “Cuvée Henri” 65 345 

sambousek Served with Arabic pickles, tahini and FRANCE 
cucumber yogurt 

Chicken Fingers
Honey mayonnaise and chips 

Lamb Kofta or Chicken Tawook 
Arabic bread, garlic mayonnaise 

54 

54 

RED WINE 
Beringer Founders’ Estate, Zinfandel 
UNITED STATES 

Marques de Caceres, Crianza, Rioja DOCA 
SPAIN 

74 

75 

360 

410 

DESSERTS Ru˜no Chianti DOCG 
TOSCANA, ITALY 

60 315 

Caramel Sundae (D)
Ice cream, peanut, popcorn, brownie, caramel 

46 

BEER & CIDER GLASS BOTTLE 
Tres Leches (D)
Vanilla sponge, three milk mix, Chantilly 

Chocolate & Coconut (V) 
Biscuit, chocolate ganache, coconut mousse 

46 

46 

Heineken / Budweiser
Stella Artois / Peroni / Corona 
Guinness (can)
Magners 500ml (cider) 

30 
33 
43 
59 

139 
139 
190 

SHISHA SELECTION 
SINGLE FLAVOR BLENDED FLAVOR 
Double Apple Blue Mist 
Grape Blueberry Grape 
Gum Grape Mint 
Lemon Gum Cinnamon Melon Gum Mint / Lemon Mint Mint Love Xo / Mojito Orange Mango Tango Peach 

Raspberry Cream Strawberry 
Watermelon Mint 

110 
APERITIFS & SPIRITS 
Campari 
Grey Goose
Bombay Sapphire
Hendrick’s 
Captain Morgan Spiced
Ron Zacapa 23 Yrs
Patron Silver 
Remy Martin VSOP
Johnnie Walker Black Label 
Macallan 12 Yrs 

30ML 

33 
54 
33 
43 
33 
65 
43 
43 
43 
55 

All prices are in UAE Dirhams (AED) and inclusive of 10% Service Charge, 7% Destination Fee and 5% VAT 
If you have any food allergy or special dietary requirements, please inform your server prior to ordering. 

Consuming raw or undercooked meats, poultry, seafood, shellfsh or eggs may increase your risk of foodborne illness. 
(A) Contains Alcohol (D) Contains Dairy (N) Contains Nuts (S) Contains Shellfsh (V) Vegetarian 


