
Tuesdays from 7:00 pm – 10:00 pm 

AED 260 PER PERSON

LADIES AFTERWORK

Prices are inclusive of 5% VAT and subject to 7% Authority fee.
(D) dairy (V) vegetarian (VE) vegan (GF) gluten free (N) nuts (S) shellfish

stuffed with lemon & calamansi | gf, ve
ICE-PACKED SPANISH MANZANILLA OLIVES

quince, nuts, crispy bread | d, v, n
ARTISANAL CHEESES

sea salt, romesco | gf, ve, n
PADRÓN PEPPERS

alioli, spicy brava tomato sauce, spring onions | gf, v, ve
PATATAS BRAVAS

tartar sauce, lime | s
FRIED CUTTLEFISH

chili garlic, potato mousseline, thyme focaccia | s
TIGER PRAWNS AL AJILLO

burrata, black olives | d
VEAL HAM COCA

lillet rosé, strawberry & rosemary, tonic
STRAWBERRY & ROSEMARRY

lingonberries-infused vodka, vanilla, zefir soda
ZEFIR & LIGONBERRIES

zucchini, tomato | ve
GRILLED CAPSICUM COCA

White | Rosé | Orange | Red
ask the cellar team what wine is available

cecina, green chili, paprika, alioli | d
BEEF CROQUETTAS

bone marrow, grilled onion, homemade sauce, brie, chicken skin, brioche bun | d
BEEF BURGER

b corp chocolate mousse, stale bread, sesame & cocoa crumble,
extra virgin olive oil ganache & sea salt | d, v, n

PAN CON CHOCOLATE & ACIETE

WINE

COCKTAILS

12-month cecina, salami, chorizo, bresaola, homemade bread, tomato | gf
CHARCUTERIE BOARD


