
Cheese&Meat Boards
75/135Charcuterie Board

12 m. cecina, salami, chorizo, bresaola, pastrami,
pan con tomate

80/125Artisanal Cheeses
quince gel, nuts, crispy bread

D V N

Pinchitos
35Chicken

mojo picon baby potato

35Barbeque
beef, padrón pepper 

small, skewered meat and seafood

35Gulf Prawn 
chili garlic, button mushroom

S GF

Burgers
45Beef Slider

grilled onion, boca sauce, brie, brioche bun

138Steak Burger
idiazabal cheese, piquillo emulsion, piparra, fries

Australian ‘Carbon Neutral’D

Tapas y Pinchitos
3/6/12DIBBA BAY OYSTERS Dibba Bay Fujairah

mignonette & lemon 70/125/230
spicy togarashi tomato 84

GF

GF

S

S

26Bread Basket 
sourdough, andalusian regañá, tomato salsa,
eggplant alioli

V

47Manzanilla Olives 
lemon, calamansi, citrus zest, edible flowers

GF VE

40/75
sea salt, romesco

GF VE NPadrón Peppers

52/90
spicy brava tomato sauce, alioli, crunchy garlic oil

GF VPatatas Bravas

55
cecina, green chili, alioli 

DBeef Croquetas

78
semi crudites, capsicum relish, regañá crispy bread 

VECauliflower Hummus 

Arabian Gulf 45/85
kimchi mayonnaise, lime
Fried Cuttlefish

43
shaved parmesan, black pepper
Fries 

Cocas warm traditional catalonian bread

100Burrata
veal ham, black olives

D

85Grilled Capsicum
zucchini, tomato

VE

Copas
cocktails and house beverages aed 45 | jugs aed 160

a weekly rotating list. ask your waiter what's
on offer

SPARKLING, WHITE, ROSÉ & RED

BEER

HOUSE SPIRITS

House Beverages

Cocktails
GIN&APPLE APERITIVO
gin, mancino secco, apple, soda

HERBAL CREST
brandy, amaro montenegro, basil, lemon, ginger ale

VANILLA PETAL SPRITZ
mezcal, mancino sakura, grapefruit, vanilla, soda

VELVER REGINA
brandy, cynar, red currant, lemon

not a negroni
vodka, suze, lemon, elderflower, chamomile 

Jugs
SANGRIA DE TORO
sangre de toro red wine, torres
10 years brandy, local spices
infused casals vermouth, organic
apple & orange


