


ingredients from local, regional and traceable global farmers and producers. includes salt loving crops,
and native desert plants. all dishes can be prepared vegan except where highlighted with a (*)

sustainably caught from the shores of the arabian gulf, gulf of oman and beyond
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26bread basket
sourdough, andalusian regañá, tomato salsa, eggplant alioli I v baked

45manzanilla olives
lemon, calamansi, citrus zest, edible flowers I gf, ve marinated, stuffed I sevil le, spain

40padrón peppers
sea salt, romesco I gf, ve, n fried I galicia, spain

45patatas bravas
alioli, spicy brava tomato sauce, spring onions I gf, v fried I lebanon

65sweetcorn
cauliflower, baby carrot, radish, cherry tomato, baby corn I gf, ve cold soup I uae

90local cherry tomato
strawberries, coconut, skin tomato powder, dates I gf, ve salad I al ain, uae

78eggplant
smoked burrata, kimchi romesco, hazelnut, spring onion I d, v, n gril led I uae

95local mushrooms
jerusalem artichoke, crispy onion, chimichurri I gf, ve pan fried I abu dhabi, uae

45eggs tortilla de patatas *
potato, confit onion, olive oil mayonnaise I gf, v omelette I dubai, uae

95pumpkin risotto
carnaroli rice, local mushrooms, dill, chili oil | d, v risotto I abu dhabi, uae

3/5 pcs 80/125artisanal cheeses *
quince, nuts, crispy bread I d, v, n matured | eu

3 pcs 55baby shrimp tortillita de camarones
baby shrimp, lemon I s fritters atlantic sea, spain

80kingfish
spicy tomato gazpacho, broad beans, salicornia, cucumber I gf raw I arabian gulf, uae

45cuttlefish
tartar sauce, lime fried I gulf of oman, uae

120red prawn
seafood socarrat, seaweed alioli, trout roe I gf, s carpaccio mediterranean, italy

v e g e t e r i a n  &  v e g a n

f i s h  a n d  s e a f o o d

85tiger prawns gambas al ajillo
chili garlic, potato mousseline, thyme focaccia I s stir fry I indian ocean, uae



175seabass
bouillabaisse, leeks, fennel, rouille, crutons I s gril led I atlantic ocean, spain

150cod
spinach, chick pea, pil-pil emulsion I gf, n confit I north atlantic, iceland

130octopus
adobo marinade, roasted eggplant, paprika vinaigrette, octopus crackling I gf gril led I atlantic central, spain

erves 3-4 375octopus whole
baby potatoes, extra virgin olive oil, paprika I gf gril led I atlantic central, spain

min 2 guests 120 per guestseafood black rice
prawns, cuttlefish, bomba, squid ink, alioli, green beans I gf, s paella I valencia, spain
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better meat from known and responsible growers and producers

150/200grm 75/135charcuterie board
12 month aged cecina, salami, chorizo, bresaola, home-made bread, tomato cured I spain/italy

80duck breast
almond ajoblanco, dates sorbet, grapes, nasturtium | gf, n smoked I south west france

4 pcs 55beef croquetas
cecina, green chili, alioli | d fried | leon, spain

82eggs, pepperoni huevos rotos
baby potato, sausage, piquillo pepper I gf pan fried | dubai, uae

80 grm 48beef burger
bone marrow, grilled onion, homemade sauce, brie, chicken skin, brioche bun I d smashed I new zealand

135baby chicken
spanish chillindron sauce, kale, spelt roasted I lerida, spain

178lamb chops
celeriac, chimichurri, cucumber I gf, d gril led I new zealand

150beef cheek
roasted cauliflower, shallot, quinoa I gf braised I new zealand

m e a t

115cod jowls kokotxas
velouté, green peas, parsley I s stew I north atlantic, iceland



840440

gf, s

| gfsmoked cauliflower, shallot, quinoa | gf

baby shrimp, lemon | s

kingfish
spicy tomato gazpacho, broad beans, salicornia, cucumber | gf

local mushrooms



790380

pumpkin risotto

local cherry tomato

local mushrooms

carnaroli rice, local mushrooms, dill, chili oil | d, v risotto I abu dhabi, uaе








