SAAD

PANZANELLA (G, D, L)
Tomatoes, Peppers, Olive, Capers, Croutons,
Basil, Raspberry Dressing

MEDITERRANEAN GREEK SALAD (D, V, L)
Cherry Tomatoes, Cucumber, Olives,
Feta Cheese, Baby Gem, Lemon-Olive Oil

TUNA NICOISE SALAD (S, E, SS)
Green Beans, Taggiasca Olives, Quail Egg,
La Ratte Potato

CLASSIC CAESAR SALAD (S,D, E, G)
Anchovy Dressing, Baby Gem, Parmesan,
Focaccia Croutons, Crispy Bacon

ADD ROASTED LOCALLY SOURCED
CHICKEN BREAST (L) 120 GM

ADD GRILLED TIGER PRAWNS (S) 120 GM

©1 D APPETIZERS

BURRATA (V, D, N, G)
Spicy Mango & Tomato Salsa, Arugula,
Fresh Basil, Crispy Sourdough

SALMON POKE BOWL (D, S, SS, E, G)

Balik Salmon, Cherry Tomato, Pickle Ginger, Avocado,
Edamame, Quail Egg, Barley Pearls,

Beans Sprout, Asian Dressing

SHRIMP & WATERMELON (S, E, SB, SS, M)
Poached Shrimp, Mango, Fennel, Saffron Aioli, Sweet Melon

HAMACHI CEVICHE (S)
Spicy Hamachi Fish, Avocado, Gold Leaf,
Tomato, Caviar, Baby Greens

KING CRAB (S, D, G, E)
Sourdough Toasted, Smoked Paprika,
Mayonnaise, Quail Egg

HOTAPPETIZERS

NACHOS (G, D, V)
Jalapeno, Tomato Salsa, Guacamole,
Sour Cream, Cheese Fondue

CRUNCHY AVOCADO (V,G,E, M)
Avocado, Crispy Potato, Yum-Yum Sauce

INCREDIBLE VEG CHIPS (V, G, E, M)
Hand-Cut Fresh Chips & Mango Salsa

CRISPY BABY CALAMARI (S, G, D)
Saffron Tartar Sauce, Lemon Wrap

PRAWNS’ TEMPURA (S, G, E, M)
Crispy Crackers, Wasabi Mayo, Aji Amarillo Dip
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SIGNATURE SUSHI ROIL

(8 pieces per portion)

CALIFORNIA ROLL (S, G, SB, SS)
Crab, Avocado, Cucumber, Tobiko

SPICY TUNA ROLL (S, G, SB, SS)
Spicy Yellowfin Tuna, Sriracha, Scallion,
Sesame Seed

SAADIYAT BEACH ROLL (S, D, G)
Shrimp Tempura, Cream Cheese, Kabayaki

BETWEEN BREADS

Served with french fries

MEDITERRANEAN PANINI (G, D, M, N, V)
Stracciatella, Roasted Tomato, Eggplant,
Arugula, Pistachio Pesto

SAADIYAT CLUB SANDWICH (G, D, E, L, M)
Sourdough Bread, Chicken, Turkey Bacon, Egg,
Lettuce, Tomato

CHICKEN TIKKA WRAP (L, G, D)
Tandoori Chicken, Mint Sauce, Onion, Coriander

RUSTIC VEAL HAM PANINI (G, D, M, N)
Burrata, Roasted Tomato, Arugula, Pistachio Pesto

PRIME BEEF BURGER (D, M, G, E)
Melted Provolone, Lettuce, Onion Ring, Tomato,
Pickled BBQ Relish

CHICKEN QUESADILLA (L,D, E, G)
Chicken, Monterrey Jack Cheese, Guacamole,
Tomato Salsa, Sour Cream, Mix Peppers

PITA LAMB KEBAB (G, D)
Crispy Lettuce, Tomato, Gherkin, Tahina Sauce,
Garlic Tzatziki, Pita Bread

MINI BEEF SLIDER (G, D)
Veal Bacon, Lettuce, Tomato, Cheddar Cheese

BEACH CLUB

\_p
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PASTAAND PIZZA

(Gluten free pasta available on request,
please ask your order-taker for the options)

SEAFOOD LINGUINE (G, S, D)
Lobster, Prawn, Mussels, Clam, Baby Squid,
Roasted Tomato Bisque

TROFIE BOLOGNESE (G, D)
Braised Beef Ragout, Parsley, Pecorino Cheese

PENNE AL FUNGHI (G, D, V)
Mushroom, Cream Sauce, Pecorino Cheese

CLASSIC MARGHERITA (G, D, V)
Mozzarella Cheese, Tomato Sauce, Parmesan
& Basil

PIZZA DIAVOLA (G, D)
Spicy Pepperoni, Roasted Bell Pepper,
Mozzarella Cheese, Tomato Sauce

PIZZA CAPRICCIOSA (G, D)
Veal Ham, Artichoke, Mushroom,
Tomato Sauce, Olives

PIZZA PEPPERONI (G, D)
Tomato Sauce, Beef Salami, Mozzarella,
Datterino Tomato, Basil

PIZZA FRUTTI DI MARE (D, G, S)
Tomato Sauce, Mozzarella, Fresh Seafood, Basil

ADDITIONAL TOPPINGS:

Chicken Tikka (L) 20 | Shawarma 20 |

Prawns 30 | Smoked Salmon 30

Beef Chorizo 30 | Burrata 30 |

Truffle Mushroom 15 | Grilled Vegetables (L) 15

MAIN GURSE

FISH & CHIPS (S, D, G, M)
Battered Cod Fish, Mushy Peas, Chunky Fries,
Tartar Sauce

WILD FARM SEABASS (S, D)
Mediterranean Vegetables, Baby Spinach,
Classic Sauce Vierge

GRILLED SALMON (S, D)
Grilled Asparagus, Spiced Tomato Compote

CHARRED TIGER PRAWNS (S, D)
Harissa, Roasted Vegetables, Grilled Lemon

ROASTED BABY CHICKEN (D, L)
Tandoori Marination, Charred Broccolini,

Mint Dip

MIE GORENG (E, N, G, SS)

Stir Fried Egg Noodles, Chicken, Bok Choy,
Beans Sprouts, Peanuts, Soya Sauce, Fried Egg

Nuts (N) / Seafood (S) / Egg (E) / Dairy (D) / Gluten (G) / Celery (C)
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Mustard (M) / Sulphur dioxide (SP) / Soybeans (SB) / Sesame seed (SS)

Vegetarian (V) Vegan (VG) / Gluten free (GF)
All prices are in AED and inclusive of all taxes

1O SHARE

SEAFOOD PLATER (S,D, L, F, G) 305
Atlantic Lobster, Tiger Prawn, Salmon, Sea Bass, Calamari,
Scallops, Gratin Oyster, Chimichurri Sauce, Warm Aioli

ARABIC MIXED GRILL (D, G) 240
Beef Medallion, Lamb, Kofta, Shish Tawook,
Lamb Chop, Roasted Vegetables, Hummus, Onion Salad

SBC ROYALE BURGER (D, M, G, E) 195
Melted Provolone Cheese, Lettuce, Onion Ring, Tomato,
Fried Egg, Pickled BBQ Relish

VEGANOPTION

VEGAN QUINOA & AVOCADO (N) 65
Kale, Dried Cranberry, Apple, Pumpkin Seed,
Honey & Yuzu Dressing

VEGETABLE MAKI 70
Cucumber, Avocado, Takuwan, Kampyo

FALAFEL WRAP (SS, G) 70
Arabic Saj Bread, Chickpea Patty, Tahina Sauce

VEGAN BURGER (SB. G) 70

Carrot Bun, Baby Gem, Soya & Beet Galette, Avocado

KOFTA ARABIYA (G, SS) 70
Plant-based Kofta with Tahina & Tomato Sauce

DESSERTS

FRUIT FEAST (SERVES 2) (GF) 99
Watermelon Fruit Boat, Kiwi, Dragon Fruit,
Mango, Assorted Berries, Mint & Lime Zest

DOUBLE CHOCOLATE BROWNIE (N) 55
Macadamia Nuts, Warm Caramel Sauce,
Vanilla Ice Cream

ICE CREAM MILLE-FEUILLE (G, D) 55
Puff Pastry, Vanilla Ice Cream, Raspberry Gel
ICE CREAM CART-PRICE PER SCOOP (D) 20

Prime selection of Ice Cream from our Carrettino
Ask your waiter for the flavours of the day

PANNA COTTA (VG) 55
Raspberry Sorbet
SELECTION OF KULIFI (D, N) 30

Mango | Pistachio | Saffron

HOUSE OF POPS

POP VERY RASPBERRY 30
POP GALACTIC LIME 30
ICE LOLLIES MANGO STRAWBERRY 35



SIGNATURE GCKTAILS

MICHELADA
Vodka, Tomato Juice, Draught Beer, Worchester Sauce,
Tabasco Sauce

RASPBERRY NIGHTFALL
Gin, Luxardo, Chambord, Raspberry Lavender Purée
Lemon, Pomegranate Juice

PARADISE BLUE
Vodka, White Rum, Blue Curacao,
Lemon Juice, Pineapple Juice, Passion Syrup

PASSION COLADA
White Rum, Black Rum, Coconut Cream
Passion Syrup, Pineapple, Lemon Juice

BAHAMA MAMA
White Rum, Gold Rum, Black Rum,
Orange juice, Pineapple Juice, Angostura Bitter

SPRITZERS

APEROL SPRITZ
Prosecco, Aperol, Soda

STRAWBERRY ROSE SPRITZ
Rose Wine, Aperol, Soda, Fresh Strawberries

BERRY SPRITZ
White Wine, Cranberry Juice, Fresh Blueberries, Sprite

HUGO SPRITZ
Elderflower Liqueur, Prosecco, Soda, Lime & Mint Juice

PITCEERS

WHITE / RED SANGRIA
MARGARITA, DAIQUIRI

SHCODTERS sHoT
BLUE KAMIKAZE, 40
DOUDOU, JAGERMEISTER

JAGERBOMB 55
DRAUGHT BEERS HALF
STELLA ARTOIS, PERONI, 30
HEINEKEN

BOTTLE BEERS

HEINEKEN, CORONA, ASAHI
MAGNERS (CIDER)

/ERO BEERS

PERONI, CORONA
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55

55

55
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NONVINTAGE CEIAVIPAGNE cwss e VODKA
PERRIER-JOUET BRUT 135 675 ABSOLUT
MOET & CHANDON ICE IMPERIAL 700 CIROC, BELVEDERE, GREY GOOSE
VEUVE CLICQUOT BRUT 800
POL ROGER RESERVE BRUT 900 WM
O HAVANA CLUB 3YO
K/SE @—IAMPAGNE CAPTAIN MORGAN SPICED
DOM PERIGNON ROSE 2000 5550 CAPTAIN MORGAN BLACK
RON ZACAPA SOLERA 23
I SINGLE MALT WHISKEY
ALBERTO NANI, PROSECCO EXTRA DRY 55 290
TERESA RIZZI, PROSECCO BRUT 290 GLENMORANGIE THE ORIGINAL HIGHLAND
VALDO “FLORAL EDITION” BRUT ROSE 275 GLENFIDDICH 12 YEARS
MACALLAN 12 YEARS SPEYSIDE
RDWIN BLENDED
TERRAPURA 50 250
Merlot, Chile WH'SKEY
SEA CHANGE 60 280
Merlot, France BALLANTINES
CHIVAS REGAL 12 YEARS
LAFORET BOURGOGNE 70 350 JW BLACK LABEL
Rl Nell;, = 2ines JW DOUBLE BLACK LABEL
WHITE WINE RIS WHISKEY
TERRAPURA 50 250 JOHN JAMESON
Sauvignon Blanc, Chile
VILLA SANDI, IGT 50 250
Pinot Grigio, Italy AMER]@N Wl_”SKEY
MATUA VALLEY 55 275  JACK DANIELS
Sauvignon Blanc, New Zealand
PETIT CHABLIS 60 295 @GNAC
Chardonnay, France
HENNESSY VS
REMY MARTIN VSOP
KQSE WINE REMY MARTIN XO
PINK AS FLAMINGOS 50 250
ESPRIT GASSIER CHATEAU GASSIER 55 270 TEQU“—A
Syrah, Grenache, Cinsault & Rolle JOSE CUERVO SILVER
WHISPERING ANGEL, CHATEAU D’ESCLANS 475 PATRON SILVER
Grenache, Rolle, Cinsault & Syrah PATRON REPOSADO
DON JULIO BLANCO
GIN e gr.  DON JULIO REPOSADO
DON JULIO 1942
BEEFEATER 40 675
BOMBAY SAPPHIRE 45 700
HENDRICK’S 6o o70 NROYDRNKS
GIN MARE 60 970  RED BULL, RED BULL SUGAR FREE
MONKEY 47 120 1750
MALFY GIN 60 700

BEACH CLUB

40
45

GLASS

40
40
40
75

50
60
60

GLASS

40
45
50
50

40

45

42
55
95

37
42
50
50
60
165

675
900

BTL

675
750
750
1500

999
1300
1300

BTL

675
850
950
950

750

850

750
999
1750

650
850
950
990
1300
3250

50

HOT THA

ENGLISH BREAKFAST, EARL GREY,
CHAMOMILE, GREEN TEA PEPPERMINT
GREEN TEA MATCHA

ICETHA GLass
GINGER & YUZU 35
ELDERFLOWER & MINT 35
PEACH & LEMONGRASS 35
OFHHE

ESPRESSO

DOUBLE ESPRESSO, AMERICANO
CAPPUCCINO, LATTE

SPANISH LATTE

MATCHA LATTE

MATCHA CAPPUCCINO

SO DRINKS
FRESH JUICE
WATER

ACQUA PANNA, SAN PELLEGRINO 20
COCONUT WATER

SMCOOTHIES

RASPBERRY LOVE
Raspberry, Blueberry, Banana

STRAWBERRY SPLIT
Strawberry, Banana, Papaya, Cherry

MANGO PARADISE
Mango, Pineapple, Passion Fruit

TROPICOLADA
Banana, Pineapple, Coconut

NONALGHONC MIXOLCQWY

LYCHEE RASPBERRY SODA
Lychee, Raspberry, Soda, Lemon Juice

SMALL

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

25

35

PITCHER

90
90
90

20
30

35
45
40

20

30

LARGE

35
40

37

37

37

37

35

35

35

35

All prices are in AED and inclusive of all taxes



SHISHA

CLASSIC
Al Fakher / Sherbetli

PREMIUM
Must have / Starline

EXCLUSIVE
Darkside / Burn

SEA BREEZE

Special Mix

A refreshingly cool mix with hints of citrus and mint
like a gentle winf off the ocean on a summer evening.

DUBAI

Special Mix

A smooth and elegant blend of warm vanilla and soft
sweetness-evoking the luxury and allure of a golden desert evening.

SAADIYAT

Special Mix

A serene fusion of smooth mint and subtle fruit notes a taste
of luxury inspired by the calm shores of Saadiyat Island.
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All prices are in Dirhams and inclusive of all taxes



