
Business Lunch Menu
AED 59 for 2 courses | AED 69 for 3 courses 

Including water and soft drinks

Start light
Seafood soup (sh) (g) (d)

Capsicum | celery, carrots, spinach and tomatoes

Lentil Soup (v) (g)
Arabic croutons and extra virgin olive oil

Mandarin salad (ve)
Mixed greens, carrots, red cabbage, mandarin segments

and orange vinaigrette

Quinoa salad (ve) (n)
Organic quinoa, sweet corn, avocado, pomegranate,

cashew nuts and mango vinaigrette

Chicken gyoza (g)
With homemade ponzu sauce


Big week

Grilled corn-fed chicken breast (d) (g) (e)
Mushroom spätzle | thyme jus 

Orange glazed salmon (sh) (g)
Poached Scottish salmon | green lentil ragu

Slow cooked beef brisket (g) (d)
Celeriac puree | local string beans | cherry tomato

Truffle mushroom risotto (v) (d)
Truffle paste | wild mushrooms | parmesan cheese

Spaghetti Bolognese (g) (d)
Fine beef mince | tomato sauce


On a sweet note

Vanilla crème brûlée (d) (e)
Set custard with vanilla and strawberry

Passion fruit cheese cake (d) (e) (g) (n)
Mango and passion fruit compote | cookie crumble

Assorted fresh fruits and berries (ve)
Melon, pineapple, dragon fruit and berries

Selection of ice creams- 2 scoops (d)
Vanilla/ Chocolate/ Strawberry

ve- vegan, v- vegetarian, g- gluten, sh- shellfish, d- dairy, n- nuts, e- egg 

All prices are in UAE Dirhams (AED) and are inclusive of 7%



ve- vegan, v- vegetarian, g- gluten, sh- shellfish, d- dairy, n- nuts, e- egg 

municipality fees, 10% service ch arge and 5% value added tax.
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