


LUNCH N’ LOUNGE

90PP - 1 Course / 105PP - 2 Courses / 129PP - 3 Courses

CANARY GUACAMOLE (ve)

Lime, Jalapeno, Root Chips

TROPICOLA SEABASS (s)

Leche de Tigre, Aji, Passionfruit

CRISPY RICE SALMON (g/d)
Salmon, Miso Tartare Sauce,
Avocado Mousse

STEAK & FRIES
Striploin, Home-Cut Fries,
Cactus Chimichurri

GRILLED SALMON (sg)
Umami Glaze & Raw Papaya,
Snow Peas Salad

............ (S)TARTER(?

Choose One
CALIFORNIA SALAD (ve) EBI KATSU (s/g)
Palm Hearts, Frisee, Asparagus, Baby Gem Cucumber, Avocado, Ebi Katsu, Furikake
VEG ABURI g) SALMON ABURI (s/g)
Sweet Potato, Shiitake Mushrooms, Avocado, Torched Salmon, Crab Meat, Shrimp Tempura, Aioli
Truffle Aioli
BRAISED SHORT RIB TACO (d/g)
POMELO & AVO SALAD (s/n) 2 Piece Hard Shell Taco, Iceberg Lettuce,
Red Chillies, Toasted Peanuts, Coriander, Guacamole, Sour Cream
Tamarind Dressing
Choose One
RAMEN* (g) CHICKEN YAKITORI BOWL (g)
Shiitake Mushroom, Soya Egg, Bok Choy and Miso Dashi Jasmine Rice, Chicken Yakitori, Wakame,
*Choice of Protein: Tofu (+15AED), Spring Onion & Shiso Leaves
Chicken (+25 AED), Sliced Wagyu (+35 AED)*
TOFU BOWL (g/v)
CRUDO BOWL (s/g) Jasmine Rice, Tofu, Wakame &
Sea Bass, Salmon, Tuna, Sushi Rice, Wakame, Spring Marinated Cucumber

............ pfl?(?fkrs

Onion, Nori, Pickled Cucumber

Choose One

FLOURLESS CHOCOLATE CAKE (n/d)

Almond Tuile, Vanilla Icecream

CHURRO TARTE TATIN (g/d)

Pineapple Spice Compote, Vanilla Icecream, Chocolate Sauce

PISTACHIO SUNSHINE (d/g/n)

Pistachio Sponge, Pistachio Cream & Passion Curd

WILD HOUSE, CHENIN BLANC PINK AS FLAMINGOS, ROSE  MALBEC, ANDES SOUL BY ARGENTO
Western Cape, South Africa - GLS 50 | BTL 240 Pavia, Italy - GLS 60 | BTL 290 Mendoza, Argentina - GLS 55 | BTL 265

FEELING CHEEKY

WINE SELECTION

g - gluten | d-dairy | n-nuts | v-vegan | ve - vegetarian | s - seafood/shellfish | a - alcohol

All prices are in AED and inclusive of 5% VAT, 10% Service Charge, and Subject to a 7% Municipality Fee.
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