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Menu available from 11:30AM

Dites 3&0&9@&5

Crumbed Calamari Rings® @ & 28 All served with coleslaw and fries

breaded tender calamari rings with chipotle mayonnaise dip 8 0z Angus Beef Burger G0 45
Chicken Wings o 24 mustard mayonnaise, shredded lettuce, tomato and onion in a sesame bun
honey and soy-marinated, deep-fried and served with sweet chilli dip Grilled Chicken with Avocado @ ® 40
13 Chicken breast fillet with avocado, shredded lettuce and Portuguese mayo in a
Chilli Cheese Nuggets @ ©® G ( 20 cosame bur
chive sour cream
) Beef Brisket Bap ® 42

=¥ Deep Fried Battered Shrimps © 0O 24

slow cooked brisket, cheese, crispy sliced onion, gherkins, bbq sauce
Sweet chili aioli

@ Blackbean and Sweet Potato Pakorain BapV ... 38

Onion Bha]] YV 18 Crunchy coleslaw with cranberry and chili tomato relish
Deep-fried onion and chick pea flour served with mint and tamarind chutney
Burger Additions
Nachos @ V 16 Beef Bacon 10
guacamole and tomato salsa Cheddar Cheese ® @ 4
Fried Egg @O0 4

Greek Salad with Shish Taouk ® 44 MM &%eb

feta, onion, cherry tomato, cucumber, capsicum, kalamata olives, garlic and lemon

marinated grilled chicken Breaded, Battered or Grilled Fillet of Fish @ 49

with fries and your choice of mushy peas, garden peas, baked beans or salad

v/.

Pumpkin Kale Salad V @ @ 38
avocado, dates, pecan, cherry tomato, pumpkin & kale tossed in vinaigrette Grilled Chicken Souvlaki on Skewer © 45
grilled garlic and oregano marinated cubed chicken breast on a skewer served with
=% Chicken, Mango, Pomegranate and Avocado Salad @ &....42 tzatziki sauce, Greek salad and pita bread
Mixed lettuce, crushed almonds and honey lemon dressing .
Nasi Goreng @0 © ( 42
=% Salmon and Harvest Vegetab[e Salad spicy Indonesian mixed fried rice (prawn, beef, vegetable) topped with a fried egg
. . and served with chicken satay, prawn crackers and peanut sauce
with Ranch Dressing @ @ 45 Y P
rReodai;;\::lviiﬁt potato, roast parsnip, broccoli, candy tomato, roquette, pepitas and Nev Spinach, Asparagus and Mushroom Quiche @0 0O.......... 36
Tossed seasonal leaf salad with sweetcorn, cucumber, cherry tomato and red radish
Caesar Salad® 0@ 34 .
. . o Sri Lankan Prawn Curry & @ ( @ 55
crisp lettuce hearts, grilled beef bacon and croutons tossed in garlic, parmesan, . ) 7 ;
and anchovy dressing shrimps cooked in an authentic sri lankan roasted yellow curry, steamed rice,
apadoms, coconut sambal
With Chicken 42 pap
‘ ‘ With Prawn & 52

?.
S“/M@é & WW Build your own Pizza ® Lg/;aé 40

Served with a salad garnish and fries Tomato base pizza with Choice of 3 toppings

Pepperoni, Turkey Ham, Prawn &, Chicken, Grilled Veggies, Pineapple
Simple Sandwiches 22

Gluten Free Bread 27

Choose from: chicken mayonnaise O, tuna cucumber in Greek yoghurt (F1D}

tuna mayonnaise (E} G, roast beef, turkey ham, cheddar cheese @, boiled egg
and cress mayonnaise (E ) &% Colorata ® 48

Pepperoni, Tomato, Oregano, Mushroom, Olives and sliced Mozzarella

Margherita® O 32

tomato base, mozzarella and oregano

Y S

Traditional Triple-Decker Club Sandwich®@®.............. 38

beef bacon, fried egg, cheddar cheese, lettuce, tomato and chicken mayo in rye,

white or multigrain sliced bread aém

Chicken Tikka Wrap ©® 28 Spaghetti Bolognese ® @ 32
North Indian marinated chicken breast with lettuce, tomato, coriander, onion and minced beef in a herbed tomato sauce with grated parmesan cheese

thick garlic yoghurt wrapped in a plain flour tortilla

Ricotta Spinach Tortellini with Pesto@ @O®.............. 36
' Prawn and Avocado Wrap o0 35 authentic pasta parcels filled with ricoota cheese, spinach, tossed in a basil garlic
poached prawn, shredded lettuce, sundried tomato and lemon aioli cream sauce
© Herb marinated Grilled Vegetable and Hummus in Nina’s Vegetable Moussaka @ @..... 42
Pita B d V 25 NEW] Baked sliced vegetables sandwiched with cheese sauce and tomato, served with
1ta brea tosed mixed salad

Trio of peppers, mushroom, pumpkin, onion, aubergine and zucchini

@ Alcohol | Q@ rork | (V) Vegetarian | (D) Dairy | @ Fish | & shellfish | (s ] Soya | (E} Eggs | @ Tree Nuts | @ Peanuts | V Vegan | ( Spicy | & Gluten Free

Our chefs take all practicable and reasonable precautions to ensure the meal is gluten-free. Please mention any dietary/allergy requirements to the service staff while placing your order.
Prices are subject to 5% staff gratuity. All prices are in AED.
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Dessert

&% Lemon Drizzle ® @ 22

Lemon sugar drizzled yellow cake and strawberries

Crispy Vanilla Waffle © ® @ 20

clotted cream & bannana tossed in a hazelnut chocolate sauce

Rhubarb Cheese Tart ® @ 21

vanilla ice cream

Fresh Fruit Salad @ Small 15 / Large 22

combination of mixed melon, strawberry, kiwi, grapes, orange, apple and pineapple

Sticky Toffee Pudding © @ 22

with salted caramel and vanilla ice cream

)

fore Juniors

Chicken Meatball Spiral Pasta

in Creamy Tomato Sauce © @ 18
Sloppy Joe ® 18
Soft Vegetable Taco ©@ ® 16
=¥ Croque Madame ® @ 18

Gilled turkey ham, cheddar and fried egg sandwich in white bread with carrot
and cucumber

[ '.'EQ(T- - &

Chicken Nuggets with Fries @ 18
Hot Dog with Fries © 16
Hamburger with Fries ® 18
With Cheese ® 20
Spaghetti Bolognese @ @ 18
Breaded Fish Fingers with chips and broccoli®@@....... 21
Margherita Pizza® @ 16
With Chicken © 17
With Pepperoni ® 18
Macaroni Cheese ©® © 15
THIRST QUENCHERS 11

Lemon, Mint and Soda
Pineapple, Ginger and Mint
Lemon, Cinnamon and Apple
Cucumber and Basil Cooler
Raspberry Cooler

LEMONADE 12

Classic Lemonade
Pineapple Lemonade
Grapefruit Lemonade
Passion Fruit Lemonade

) 4

N

HOMEMADE SMOOTHIES 20

Spinach Banana

fresh spinach, banana, almond milk, honey, Greek yoghurt

Strawberry, Mango and Banana

strawberry, mango, banana, honey, Greek yoghurt

Peach Banana Mango

fresh peach, banana, Greek yoghurt, mango juice

MORE SMOOTHIES 17

Raspberry Thrill

raspberry, banana, blueberry, apple juice

Strawberry Tropicana

strawberry, mango, honeydew melon, apple juice

Passion Shoot

mango, pineapple, passion fruit, apple juice

Acai Dream

banana, mango, acai, blueberry, apple juice

Black Detox

blueberry, blackberry, blackcurrant, cherry, activated charcoal and apple juice

Beat the Heat

beetroot, ginger, pineapple, blueberry & apple juice

MOCKTAILS 18

Cool Collins

Innocent Colada
JUNIOR MOCKTAILS
Alice in Wonderland 10
Shirley Temple 8
Turbo Turtle 8
THE CLUB’S CLASSIC COCKTAILS 32
Party on the Beach
Margarita
Cosmopolitan
Pifia Colada
Daiquiri
Mojito
Bloody Mary
Aperol Spritz 28
Long Island Iced Tea 43
COCKTAIL PITCHERS

500ml 1.5 Itr

Pimms
Sangria
Mojito
BEER SELECTION
Krombacher (Draught) 18
Standard Can Beer 17
Standard Draught Beer 20
Heineken (Draught) 22
Jetlag (IPA) 23
Peroni (Draught) 25
Strongbow Cider (Draught) 26
Kilkenny Can (440ml) 23
Guinness Can (440ml) 23
HOUSE WINE SELECTION
Bottle 90
150 ml 20
250 ml 33
Prosecco Dolce Colline - Bottle 115
Prosecco Dolce Colline - 150 ml 24
SPIRITS
House 18
Premium 23

| N

@ Alcohol | Q@ rork | (V) Vegetarian | (D) Dairy | @ Fish | & shellfish | (s ] Soya | (E} Eggs | @ Tree Nuts | @ Peanuts | V Vegan | ( Spicy | & Gluten Free

Our chefs take all practicable and reasonable precautions to ensure the meal is gluten-free. Please mention any dietary/allergy requirements to the service staff while placing your order.
Prices are subject to 5% staff gratuity. All prices are in AED.
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