
BALLROOM SPRITZ

Gin, Limoncello, Aperol Prosecco

TEN POLLEN

Gin, Dry Vermouth, 

Citrus, Prosecco

MODERN COSMO

Vodka, Blanc Vermouth Orange 

Sherbet, Cranberry Citrus 

CORN LADA

Coconut Vodka, Pineapple, 

Coconut Cream, Honey, Citrus

DILL OR NO DILL

Gin, Dill, Cucumber, Citrus

All prices are in AED, Inclusive of 5% VAT,                   

7% Municipality fee and 10% Service charge

Sommelier selected red or white wine  

Zonin “Cuvee 1821” Brut, Prosecco, 

Veneto, Italy, NV

Peroni (bottle)

Stolichnaya, Vodka

Bombay Sapphire, Gin

Bacardi, Rum

Jim Beam, Whiskey

Jose Cuervo, Tequila

Peach

Strawberry 

Passion Fruit

ENGLISH BREAKFAST ‘TEA & TOAST’

Smoked bone-marrow butter, brown sauce (g) (d)

TO SHARE

Marina Social ‘tomato & burrata’ 25 years aged balsamic vinegar (d) (v)

Wagyu beef sliders, Cheddar, caramelised onions, pickles, jalapenos (g) (d)

Wood fired garlic flatbread, piperade, pistachio & feta dip (g) (n) (d) (v)

CHOOSE ONE MAIN

Char-grilled ‘Black Angus’ flank steak, mushroom ketchup, fries, salad (d)

Ragu of lamb, tagliatelle, 24 months aged Parmesan, brioche crumbs (g) (d) 

Classic fish & chips, mushy peas, tartare sauce, caramelised lemon (g) (d) 

Fillet of Norwegian salmon, crushed Jersey potatoes, fennel, bisque (d)

Wild mushroom & buffalo mozzarella pizza, cep, truffle, taleggio (g) (d) (v)

SWEETS TO SHARE

‘Mr. Whippy’ raspberry jam, dark chocolate (g) (d)

Freshly baked Madeleines, Madagascan vanilla cream (g) (d)

Warm chocolate brownie, cornflake ice cream (n) (d)

Please advise your server of any food allergies or intolerances before ordering

(g) gluten (n) nuts (d) dairy (v) vegetarian

Signature Cocktails

SOFT 270  - HOUSE 390  - PROSECCO 485  - CHAMPAGNE 550


