4

4

4

4

FOOD MENU

LEAF-ISH

- SUMMER BREEZE (D,N)

Mint marinated watermelon, feta cheese, balsamic and caramelized pecan

MIKONOS SALAD (D)
Dodoni feta, sun-blushed tomatoes, baby cucumber, kalamata olives
and oregano tzatziki

GLASS NOODLES SALAD
Soy marinated wakame, carrot, cucumber, edamame and nam pla dressing
Add spicy garlic prawns (S) 85| Add peanut crusted chicken (N) 80

CAESAR SALAD (D)

Gem lettuce, pecorino shavings, herb bread croutons, ortiz anchovies
Add prawns (S) 85 | Add chicken (N) 80

TUSCANY SALAD (D)
Avocado, sweet potato, quinoa, kale, bresaola, pecorino cheese,
llemon dressing

NICOISE (GF)
Seared bluefin tuna, green beans, taggiasca olives, quail eggs
la ratte potatoes, mesclun

POMELO SALAD (N,S)
Tiger prawns, shallots, coconut flakes, mint, coriander, peanut
chili lime dressing

POKE BOWL
CALIFORNIA POKE BOWL (S)

Crab, kewpie mayo, rice, cucumber, avocado, tobico, nori, soy sauce,
tortilla chips

SALMON POKE BOWL

Salmon, cucumber, rice, avocado, spring onion, sesame seeds, bonito flakes,
soy yuzu, tortilla chips

KIMCHI POKE BOWL
Kimchi, cucumber, rice, seaweed, avocado, spring onion, sesame
ponzu, tortilla chips

SNACK-ISH
INCREDIBLE VEG CHIPS

Hand-cut fresh chips with mango salsa

CALAMARI (S)

Semolina dusted baby squid, lemon zest, courgettes, rocoto mayonnaise

FRITTO MISTO (S)

Crispy fried calamari, prawns, cod fish, zucchini, spicy mayonnaise

BUFFALO CHICKEN WINGS (8 PCS)

Tossed in spicy Asian bbq sauce, crunchy salad

CALIFORNIA ON THE BEACH

Crab maki, avocado, tobiko, shoyu, wasabi, gari

DYNAMITE ROLLS

Salmon tempura maki, spicy crab mayo, teriyaki reduction, ponzu

BITE-ISH
CEVICHE (S)

Mixed seafood ceviche, purple corn, coconut water, lime, red onion, cilantro

PRAWNS TEMPURA (S)

Togarashi ebi tempura, wasabi mayo, aji amarillo shoyu, shiso

NACHOS (D)

Crispy corn tortillas, jalapeno, tomato salsa, guacamole, sour cream,
cheddar cheese fondue

Add chili con carne 70

SWEET-ISH
FRUIT FEAST (SERVES 2) (GF)

Watermelon fruit boat, kiwi, dragon fruit, mango, assorted berries, mint and lime zest

DOUBLE CHOCOLATE BROWNIE (N)

Macadamia nuts, warm caramel sauce, vanilla ice cream

SBC CHURROS (D)

Dulce de leche sauce, vanilla ice cream

ICE CREAM MILLE-FEUILLE

Blueberry compote, lady biscuit, cream cheese

PASTA AND NOODLES
TAGLIATELLE (D)

Datterino tomatoes, asparagus, buffalo mozzarella, chili, parmigiano reggiano

SEAFOOD LINGUINE (S)

Prawns, mussels, clams, baby squid, langoustine, roasted tomato bisque

SPAGHETTI ALLE VONGOLE (S)

Little neck clams, scallops, detterino tomatoes, chili flakes, extra virgin olive oil

PENNE BOLOGNESE

Wagyu minced beef cooked in tomato gravy and herbs

MIE GORENG (N)
Stir-fried egg noodles, chicken, bok choy, beansprout, peanuts, dark soy
sauce and herbs
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PIZZA

MARGHERITA

San marzano tomato, mozzarella, basil, extra virgin olive oil

VERDURE
San marzano tomato, mozzarella, zucchini, eggplant, Piquillo peppers,
truffle mushroom, olives

DIAVOLA
San marzano tomato, beef chorizo, buffalo bocconcini, datterino tomato,
chili flakes, olives

QUATTRO FORMAGGI

Buffalo lla, gor io cheese, parmigiano reggiano
CAPRICCIOSA

San marzona tomato, turkey ham, artichoke, mushroom, taggiasca olives
PEPPERONI

San marzano tomato, beef salami, mozzarella, datterino tomato, basil

NAPOLI

San marzano tomato, Ortiz anchovies, capers, mozzarella, datterino tomato, basil
CALZONE

Turkey ham, mozzarella, ricotta cheese, piquillo peppers, arugula salad
HONEYMOON

Thin & crispy flatbread, sainte maure, acacia honey, fior di latte, oregano,
maldon salt, truffle oil

ADDITIONAL TOPPINGS :
Chicken tikka 20 | Shawarma 20 | Prawns 30 | Smoked Salmon 30
Beef chorizo 30 | Burrata 30 | Truffle mushroom 15 | Grilled vegetables 15

MAIN COURSE
FISH & CHIPS

Battered cod fish, mushy peas, chunky fries, capers tartar

NORWEGIAN SALMON (D)

Courgettes, heirloom tomatoes, olives, capers and lemon butter

CHILI GARLIC PRAWNS (S)

Stir-fried tiger prawns, soy, spring onion, steamed jasmine rice

ORIENTAL MIXED GRILL
Lamb kofta, beef medallion, baby chicken, lamb chops, mutabal,
hummus and onion salad

BETWEEN BREAD

Served with a choice of French fries, organic mixed lettuce, or sweet potato fries

SMOKED SALMON BRUSCHETTA (D)
Crushed avocado, Scottish smoked salmon, red radish, sour cream,
organic mixed salad

CLUB sW

Sourdough bread, shaved chicken breast, veal bacon, eggs, lettuce, tomatoes

CHICKEN TIKKA WRAP

Tandoor marinated chicken, garlic mint sauce, sliced onions and coriander

GOURMET CHICKEN BURGER (D)
Chicken patty, sun-dried tomato tapenade, baby rocket, mozzarella,
guacamole, onion rings

GM sw
Grilled chicken breast, avocado, sun-dried tomato pesto, rocket on
country bread toast

WAGYU BURGER (D)
Queensland MB4 wagyu beef burger, BLT, tomato relish, crispy shallot,
triple cheddar, bacon, pulled BBQ beef, onion rings, chipotle mayo

BEAT THE HEAT

Labneh Tikkah, charcoal bun, mint cream, red onion, iceberg lettuce, egg, cheese.

CHICKEN QUESADILLA
Cajun marinated chicken, avocado, Monterrey Jack cheese, Guacamole,
salsa, sour cream, cilantro, bell pepper.

SLIDER TRIO (D)

Mini sliders 3 ways - BLT, mature cheddar, foie gras

TO SHARE
GRILLED SEAFOOD PLATTER (S)

Grilled garlic marinated Atlantic lobster, chimichurri, tiger prawns, salmon,
langoustines, calamari, gratin oysters

“ THE BIG BURGER (SERVES 2) (D)

400gm wagyu beef burger, BLT, tomato relish, fried eggs, beef bacon,
onion rings, double cheddar, chipotle mayo

COLD ON ICE
Citrus poached Canadian lobster tail, Gulf Prawn, Calamari, scallop,
Salmon Gravlax, Clams, Black mussels, remoulade.

VEGAN OPTION
MAKI ROLL

Cucumber, Avocado, Carrot Maki roll

PAPAYA SALAD

Raw papaya salad with sweetened chili shallot

KOFTA ARABIATA

Plant base kofta with tahina and chopped salad

GLUTEN FREE PASTA

Pasta penne pomodoro fresh tomato concasse, basil

FALAFEL WRAP

Chickpeas falafel, arugula, curd cucumber, with garlic sauce

DESSERT

Panna cotta

Dishes indicated with (D) Dairy, (GF) Gluten free, (N) Nuts, (S) Shellfish, (V) Vegetarian g Signature Dish

SAADIYAT BEACH CLUB
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SIGNATURE
COCKTAILS

TIMO'S CITRONAGE
Vodka infused thyme, yuzu cordial, soda water, dry lime

RASPBERRY NIGHTFALL
Tanqueray, luxardo, chambord, raspberry lavender purée
Lemon, pomegranate juice

ISLAND PUNCH
Vodka, Malibu Coconut Rum, Amaretto,
Créme de banana, Fresh Pineapple Juice

PARADISE BLUE
Vodka, bacardi white, blue curagao,
lemon julce & pineapple julce, passion syrup

PASSION COLADA
Bacardi white, bacardi black, coconut cream
Passion syrup, pineapple & lemon juice

BAHAMA MAMA
Bacardi white, bacardi gold, bacardi black,
Orange Juice, pineapple Juice & angostura bitter

TEQUILANA WEBER
Jose cuervo, triple sec, creme de cassis
Lemon & grapefruit Juice

UPSIDE DOWN
White rum, dark rum, spiced rum, peach schnapps, brandy,
sparkling wine, angostura bitters, citrus oleo, gun powder

SPRITZERS

APEROL SPRITZ
Prosecco, Aperol, soda

STRAWBERRY ROSE SPRITZER
Rose Wine, Aperol, soda, fresh strawberries

BERRY SPRITZER
White wine, cranberry julce, fresh blueberrles, 7up

HUGO SPRITZER

St-German Elderflower liquer, Prosecco, soda, lime & mint

PITCHERS
WHITE / RED SANGRIA

MARGARITA, DAIQURI

SHOOTERS

BLUE KAMIKAZE, BOB MARLEY,
DOUDOU, JAGERMEISTER, UPSIDE DOWN

JAGERBOMB

DRAUGHT BEER

TIGER, STELLA ARTOIS, PERONI,
HOEGAARDEN,

BREWDOG PUNK IPA

X
BOTTLE BEER

AMSTEL LIGHT, HEINEKEN, CORONA, ASAHI

BULMERS ORIGINAL (CIDER)

NON-VINTAGE CHAMPAGNE

LOUIS ROEDERER BRUT

MOET CHANDON ICE IMPERIAL
VEUVE CLICQUOT BRUT

BILLECART - SALMON BRUT RESERVE
POL ROGER RESERVE BRUT
RUINART BRUT

KRUG GRANDE CUVEE BRUT

ROSE CHAMPAGNE

DOM PERIGNON ROSE 2000

SPARKLING WINE

55

55

55

55

160

120

SHOT  TRAY (6PC)

40 120

55 120

HALFPINT  FULL PINT

30 50

59

39

65

cLass BOTTLE

135 675

700

800

925

1200

2650

ALBERTO NANI, PROSECCO EXTRA DRY N.V. 290
CAVA FAUSTINO SEMI SECO, SPAIN 290
VALDO “FLORAL EDITION” ROSE BRUT VENETO 275

BEVERAGE MENU

RED WINE

LAFORET BOURGOGNE
Pinot noir, France

VENTISQUERO, GREY
(GLACIER) Merlot, Chile

SANDALFORD
Shiraz, Australia

WHITE WINE

VILLA SANDI, IGT
Italy | Pinot Grigio

DR. LOOSEN
Riesling, Germany

MATUA VALLEY
Sauvignon Blanc, New Zealand

PETIT CHABLIS
Chardonnay, France

ROSE WINE

CUVEE HENRI FABRE, MAISON FABRE
Grenache, cinsault & syrah

MIRABEAU, FRANCE
Cinsault, grenache & syrah

WHISPERING ANGEL, CHATEAU D'’ESCLANS
Grenache, rolle, cinsault & syrah

PURE DEDICACE, BANDOL, HENRI FABRE
Mourvedre, grenache & cinsault

PASQUA 11 MINUTES ODI ET AMO IGT ITALY

65

55

55

65

55

55

57

50

55

Corvina, syrah, trebbiano di lugana & carmenere

GIN

BOMBAY SAPPHIRE
HENDRICK'S

TANQUERAY NO. 10

GIN MARE

MONKEY 47

VODKA
STOLICHNAYA
CROC, BELVEDERE GREY GOOSE

U’LUVKA,STOLICHNAYA ELIT

BELUGA GOLD LINE

RUM

BACARDI CARTA BLANCA

CAPTAIN MORGAN SPICED
CAPTAIN MORGAN BLACK
RON ZACAPA SOLERA 23

HAVANA CLUB ANEJO 15 ANOS

SINGLE MALT WHISKY
GLENMORANGIE ORIGINAL HIGHLAND
LAPHROAIG 10 YEARS ISLAY

MACALLAN 12 YEARS SPEYSIDE

BLENDED WHISKY
8B RARE

CHIVAS REGAL 12 YEARS
CHIVAS REGAL 18 YEARS

JW DOUBLE BLACK LABEL

IRISH WHISKEY
JOHN JAMESON 12 YEARS

AMERICAN WHISKEY

JACK DANIELS, KNOB CREEK

37
45

50

95

GLASS

37

40

40

75

175

37

45

65

50

GLASS

40

45

350

275

250

250

275

275

285

270

375

475

300

650
900

1000

2100

BOTTLE

650

750

750

1500

3500

650

850

1300

950

BOTTLE

750

SAADIYAT BEACH CLUB
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COGNAC
HENNESSY VS 42 750
REMY MARTIN VSOP 55 999
REMY MARTIN XO 95 1750

TEQUILA

JOSE CUERVO SILVER
PATRON SILVER
PATRON XO

PATRON REPOSADO
DON JULIO BLANCO
DON JULIO REPOSADO
DON JULIO ANEJO

DON JULIO 1942

ENERGY DRINKS

RED BULL, RED BULL SUGAR FREE

FRAPPE

ALMOND, CHOCOLATE, CARAMEL

HOT TEA

ENGLISH BREAKFAST, EARL GREY,
CHAMOMILE, GREEN TEA PEPPERMINT

ICE TEA oLass
GINGER & YUZU 35
ELDERFLOWER & MINT 5
PEACH & LEMONGRASS 35
COFFEE

ESPRESSO

DOUBLE ESPRESSO, AMERICANO
CAPPUCCINO, LATTE

SPANISH LATTE

SOFT DRINKS
FRESH JUICE

WATER SMALL

AQUA PANNA, SAN PELLEGRINO 8

COCONUT WATER

SMOOTHIES

RASPBERRY LOVE
Raspberry, blueberry, banana

STRAWBERRY
Strawberry, banana, papaya, cherry

MANGO PARADISE
Mango, pineapple, passion fruit

TROPICOLADA
Banana, pineapple, coconut

NON-ALCOHOLIC MIXOLOGY

LYCHEE RASPBERRY SODA
Lychee, raspberry, soda, lemon juice

LEMON & MINT COOLER
Mint leaves, lemon, lemon juice, soda

WATERMELON COOLER
Watermelon, lime juice, soda, sugar

VIRGIN TIMO'’S
Yuzu infused thyme, dry lime,
ginger ale

40

30

25

PITCHER

20

20

20

25

30

20

30

LARGE

30




