
LA FAMILIA SUNDAY DINNER
 
 
 

 

 

Available all day on Sundays | Four tapas, one starter, one main, one dessert for AED 200+ per person
La Familia Sunday Dinner package to be enjoyed by the entire table | Children 12 and under

 dine free with every paying adult | See beverage offers below

Prices are inclusive of 5% VAT and subject to 7% Authority Fee. 

(A) Alcohol  (D) Dairy  (V) Vegetarian  (VE) Vegan  (GF) Gluten Free  (N) Nuts  (S) Shellfish

 

BEVERAGE
Homemade Sangria or a bottle of pre-selected wine or five beers, available in regular

and 0.0% (non-alcoholic) choices for AED 210+ | 15% off entire wine list all day 

FRIED CALAMARI
Smoked Paprika Alioli 

TORTILLITA DE CAMARONES
Traditional Baby Shrimp Fritters (S)

TORTILLA DE PATATAS
Caramelized Onion, Olive Oil Mayonnaise (V)(GF)

MINI BEEF BURGER
Smashed Beef & Bone Marrow Patty, Manchego Cheese,

Mushroom Ketchup, Pickled Gherkin (D)

BEEF CROQUETTES
Creamy Beef Cold Cuts Croquettes, Cecina, Piparra (D)

BEEF TONATO TARTAR
Tuna Emulsion, Crispy Capers, 
Pearl Onion, Brioche Toast (D)

HUEVOS ROTOS
Fried Potatoes, Local Free-Range Eggs, Smoked Speck,

 Caramelized Onion, Piquillo Pepper Emulsion (GF)

GREEN GAZPACHO
Local Beetroot Tartar, Green Apple, 

Sour Cream, Avocado (GF)(D)(V)

STRACCIATELLA & AUBERGINE CAVIAR
Zaalouk, Pomegranate, Blueberries, 

Local Zucchini (GF)(D)(V)

GULF KING FISH CEVICHE
Passion Fruit Leche De Tigre, Seaweed Gel, 

Salicornia, Chicharron, Red Chili

TAPAS choice of 4

STARTER choice of 1

DESSERT 
choice of 1 from our a la carte menu

ROASTED CAULIFLOWER
Romesco, Pickled Cauliflower Leaves, 

Parmigiano Reggiano Crumble, Oxalis(N)(D)(V)

BOCA-TOUILLE
Roasted Vegetables, Balsamic Glazed Red

 Onion, Herbes de Provence (GF)(VE)

ICE PACKED SPANISH MANZANILLA OLIVES
Stuffed with Lemon & Calamansi (GF)(VE)

PADRÓN PEPPERS
Kimchi Romesco Dip (VE)(N)

BRAVAS POTATO CHIPS
Spicy Tomato Sauce, Alioli (V)(GF)

GAMBAS AL AJILLO
Gulf Shrimp, Garlic, Chili, Artichoke Cream, 

Sourdough Bread (S)

BAKED GOAT’S CHEESE
Chimichurri, Brioche Toast (D)(V)

MAIN choice of 1

GULF SEABREAM
Grilled Local Bok Choy, Dry Sherry & Green

 Curry Sauce (GF)(S)(D)(A)

BABY CHICKEN A LA BRASA
Deboned Free-Range Chicken, Sweet Potato

 Hummus, Baby Corn (A)

12-HOUR BRAISED LAMB 

Sunchokes, Caramelized Pearl 
Onion (GF)(D)(A)

 Silver Fern Farm


