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Halloumi Bites
Marinara Sauce & Baby Basil.

Yakiniku Chicken Skewers
Spring Onion & Toasted Sesame.

Belly Pork Bites 
with Gochujang Glaze & Pickled Shallot.

Red Pepper Hummus
with Crispy Chickpeas & Sesame Pitta.

Burrata
with a Herb Crumb, Balsamic & Wild Tomato.

Sunday Roast
All plates are served with Goose Fat Roasted Potatoes, 
Maple Glazed Carrots, Roasted Parsnips, Braised Red 
Cabbage, Shallot Puree, Pork Stuffing, Homemade 
Yorkshire Pudding & Gravy.
Choose from : Chicken | Beef | Lamb 

Greek Lemon & Garlic Seabass 
Zakynthos New Potato, Roasted Mediterranean Vegetables 
& Citrus Dressing. 

Chicken, Ham & Leek Pie
Mashed Potato, Medley of Greens, Mushy Peas or Garden Peas & 
Gravy.

Korean BBQ Flat Iron Steak 
Steam Rice, Fire Cracker Sauce & Pak Choi.

Aubergine Caponata 
Toasted Focaccia & Fresh Basil. 

Passion Fruit Crème Brûlée
Our home-made velvety set Custard infused with sweet and sour 
notes of fresh Passion Fruit.

Mini Egg Cheesecake
Rich, velvety cheesecake on a golden biscuit base, generously 
finished with crushed Mini Eggs.

Dubai Chocolate Cookie Dough
Gooey Cookie Dough loaded with molten Chocolate and 
a Pistachio Cream.

Lemon Sorbet
A smooth, palate-cleansing lemon sorbet bursting with fresh citrus flavour.
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