
 SIGNATURE
COCKTAILS
Rock-Quiri      		  85
Takamaka rum, lillet blanc, rock melon, lime,
Emirati ghaf honey

St.Tropez Spritz   		  140
Grey Goose essences with white peach and 
rosemary, thyme syrup, Da Luca prosecco

Cho-Cho Margarita   		  90
1800 Silver tequila, mezcal, ancho pepper, 
lime, tajín salt

Basilico  		  140
Da Luca prosecco, St-Germain, watermelon, basil

Mara		  95
Blood orange gin infused with figs 
and dates, Calvados

 SIGNATURE
SHARING
Sangria d’en Bossa 		  320
Tanqueray, white wine, Mancino Bianco, 
tropical fruits, spices

Aperol Spritz 		  345
Aperol, Da Luca prosecco, soda water

 CLASSIC
COCKTAILS
Margarita	 	 80
Jose Cuervo , Triple Sec , fresh lime juice

Aperol Spritz 		  90
Aperol, prosecco, soda water

Piña Colada 		  80
Takamaka rum, pineapple juice, coconut syrup, 
cream

Espresso Martini 		  80
Ketel One Vodka, Kahlúa, espresso

Vodka	     30ml	 Btl

Ketel One 	 50	 1,100
Ciroc 	 80	 1,780
Grey Goose 	 80	 1,780
Beluga Noble 	 85	 1,870
Beluga Gold 	 220	 4,600

Gin 
Tanqueray London Dry Gin	 50	 1,100
Tanqueray No. 10 	 60	 1,300
Malfy Original 	 50	 1,100
Gin Mare 	 60	 1,300
Hendrick’s 	 65	 1,450
                                                                
Rum	  	
Kraken Spiced	 50	 1,100
Havana Club 3 Años  	 50	 1,100
Havana Club 7 Años 	 55	 1,210
Bacardi 8 Años 	 55	 1,210
Takamaka 	 55	 1,210

Cognac	
Hennessy VS 	 80	 1,630
Hennessy VSOP 	 95	 2,300      
  
Tequila                                                           30ml           Btl

El Jimador Blanco 	 50	 1,100
Jose Cuervo Gold	 50	 1,100
1800 Silver	 50	 1,100
Patron Silver 	 80	 1,760
Patron Reposado 	 125	 2,310
Patron Añejo	 130	 2,850
Don Julio Blanco 	 90	 1,950
Don Julio Reposado 	 125	 2,750
Don Julio Añejo 	 130	 2,850
Don Julio 1942 	 320	 7,900

Whisky 
Chivas 12 Years Old 	 75	 1,700
Chivas 18 Years Old 	 125	 2,750
Johnnie Walker Black Label 	 75	 1,650
Johnnie Walker Blue Label 	 310	 6,600
Glenfiddich 12 Years Old 	 80	 1,750
Glenfiddich 18 Years Old 	 150	 3,510
Macallan 12 Years Old Double Cask 	 105	 2,350
Jack Daniels No.7 	 50	 1,100
John Jameson 	 50	 1,100

Liqueur 
Limoncello 	 50	 950
Sambuca Bianca 	 50	 950
Baileys 	 50	 950
Amaretto Disaronno 	 50	 950
Jägermeister 	 50	 950
Kahlúa 	 50	 950

Beer	 Btl	 Pint   

Peroni 	 55	 70
Corona 	 55	 70
Magners 	 65 

Champagne / Sparkling Wine	 Glass	 Btl

Taittinger, Brut Reserve 	 195	 1,150
Taittinger, Prestige Brut Rose 	 215	 1,250
Ferrari Brut	 165	 960
Alberto Nani Prosecco 		  590
Ruinart Brut 		  1,600
Frèrejean Freres Blanc De Blancs 1er Cru 		  2,300
Laurent Perrier ‘Cuvee Rose’ 		  2,550
2013 Dom Perignon 		  6,400
2015 Louis Roederer Cristal 		  8,500

                                        WINE
Rosé
2022 Ken Forrester 	 90	 450
2022 Château De Berne Inspirational 	 115	 570
2022 Château Minuty Prestige 		  610
2022 Château Sainte Marguerite / Symphonie 	 990
2022 Château Minuty ‘281’ 		  1,550

White
2023 Kim Crawford Sauvignon Blanc 	 125	 595
2022 Penfolds, ‘Autumn’ 
Koonunga Hill Riesling 	 135 	 645
2022 Villa Sparina Gavi Di Gavi DOCG 	 145	 695
2021 Au Pied Du Mont Chauve, 
Bourgogne Blanc 	 155	 745

Red
2022 Penfolds, ‘Koonunga Hill’ 
Cabernet/Shiraz 	 105	 495
2021 Planeta, Plumbago 	 115	 545
2021 Catena, Malbec 	 125	 595
2022 Brancott Estate, Pinot Noir 	 130	 650

NON-ALCOHOLIC
COCKTAILS
Arabian Breeze   		  50
Strawberry purée, hibiscus tea, rose water, 
sparkling apple and date juice

Sunrise		  50
Orange, carrot, mint, turmeric, ginger, lime

Metropolitan	      	 50
Grapefruit, watermelon, agave, nectar, seltzer

Holly Coconut	    	 70
Pineapple, orange, coconut cream, fresh coconut 
water

 0%-ABV
 BEVERAGES
                                                                    Glass            Btl

Bateel Sparkling Apple and Date Juice	 55	 250
Majlis Original Ale	 50
Majlis Arabian Stout    	  50
Peroni 0.0%, Italy   	 50

Fresh Juices
Young Coconut 		  70
Orange		  45 
Pineapple		  45
Watermelon		  45

Soft Beverages
Coca Cola, Sprite, Fanta		  35
Red Bull 		  45

Water
Evian Still / Sparkling, 75cl		  45
Evian Still / Sparkling, 33cl		  30
Nordaq Still / Sparkling, 75cl  		  25

HOT BEVERAGES
Coffee 
Lavazza coffee company prides itself in only using 
ethically and sustainably-sourced beans, while 
maintaining a carbon-neutral footprint.

Espresso – macchiato		  35
Cappuccino – latte – double espresso		  40
Americano		  40
Hot chocolate		  45
Matcha latte 		  50

Avantcha™ 
Organic, sustainably sourced teas from only the 
most exceptional quality tea gardens. 

Organic English Breakfast Tea 		  45
Majestic Earl Grey Tea 		  45
Jasmine Mao Jan		  45
Chamomile Cooler		  45
Moroccan Mint		  45

Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

D Dairy, G Gluten, N Nuts, R Raw, S Seafood, SH Shellfish, SS Sesame,  V Vegetarian, VG Vegan    Locally sourced    Regionally grown     Sustainability - certified



OCEAN’S BOUNTY
Seabass Ceviche R, S  	 95 
Fresh seabass cured in lime, heirloom tomatoes, 
red onion, jalapeño, passion fruit, coriander
 
Fresh Oysters R, SH

Accompanied by spiced tomatillo relish, lime, jalapeño escabeche

Gillardeau N°2, Marennes-Oléron, France – 45 each | 230 half dozen | 400 dozen
Dibba Bay N°3, Fujairah, United Arab Emirates – 25 each | 135 half dozen | 265 dozen

Tuna Tartare Cone G, R, S, SS 	 95
Tuna tartare, crispy tortilla cone, avocado, pickled jalapeño

POOLSIDE BITES
Guacamole & Crispy Tortilla Chips G, VG    	 75
Fresh avocado, pico de gallo, lime, coriander

Tempura Prawn G, SH              	 105
Lightly fried prawns, wakame salad, chilli mayonnaise

Golden Calamari Fritti G, SH            	 90
Crispy calamari, lemon, tartar sauce

Chipotle Honey Chicken Wings D, G   	 85 
Sweet and spicy glaze, crudités, blue cheese dip

Chili Cheese Nachos D, G, V    	 75
Tomato salsa, sour cream, avocado, black beans, jalapeños

S I G N AT U R E  R O L L S
Surf & Turf (8 pcs) G, R, SH, SS  	 120 
Beef tataki, prawn tempura, caramelised onion, wasabi mayonnaise

California (8 pcs) G, R, SH, SS   	                                                             105 
Crab, bell pepper, mango, avocado, pickled daikon

Tuna (8 pcs) G, R, SH, SS   	                                                             105 
Fresh tuna, cucumber, seaweed, avocado, Japanese mayonnaise

Salmon (8 pcs) G, R, SH, SS  	 105 
Salmon, cucumber, edamame, wasabi cream cheese, 
smoked mayonnaise

Vegetable (8 pcs) G, SS, V  	 95
Bell pepper, cucumber, mango, avocado, pickled daiko

	  

POKE BOWLS 
Classic Poke Bowl G, SS    	 130 
Choice of Tuna R, S  | Salmon R, S | Prawns R, SH | Tofu VG

Sushi rice, avocado, cucumber, edamame, radish, wakame salad, 
pickled ginger, bean sprouts, sesame, soy dressing

Green Poke Bowl G, SS    	 125 
Choice of Chicken  D  | Avocado VG | Prawns SF

Kale, spinach, pickled red onion, edamame, pumpkin seeds, 
cranberries, vegan pesto

SALADS
 
Island Salad D, G, SH, SS             	 125
Wasabi prawn tempura, Asian coleslaw, avocado, mango salsa

Wagyu Thai Beef Salad G, N, SS        	 115
Seared Wagyu beef, baby gem, mixed cabbage, mint, 
cucumber, cashew nuts, sesame dressing

Quinoa Salad V, VG      	 95
Watermelon, avocado, chickpeas, cucumber, mint, 
pumpkin seeds, pomegranate dressing

Greek Salad D, V    	 105
Heirloom baby tomatoes, red onion, feta, cucumber, 
Kalamata olives, bell pepper, spring onion, herb dressing

Romaine Caesar D, G, S     	 95
Romaine lettuce, boiled egg, croutons, shaved parmesan, 
anchovies, classic Caesar dressing

Enhance Your Salad
Avocado                                     	 40 
Grilled Shrimps (5 pcs) SH                	 45
Grilled Corn-Fed Chicken          	 45

BURGERS AND PANINI
Accompanied by your choice of green salad or French fries
	
Signature Wagyu Burger D, G     	 155
Wagyu beef, cheddar, iceberg lettuce, pickled gherkin, Thousand Island sauce

Grill Chicken Panini D, G      	 135
Grilled chicken breast, Mediterranean vegetables, mozzarella, 
arugula, basil pesto

Beyond Vegan Burger G, SS, VG   	 120
Vegan patty, rocket, guacamole, coleslaw, hummus, vegan cheese

Black Angus Beef Panini D, G   	 125
Caramelised onion, cheddar, roasted capsicum, tomato, 
whole grain mustard mayonnaise
	
Sides
Avocado VG 40  |  French Fries VG 40  |  Cheesy Fries D  45  |  Truffle Fries VG  45 
Spicy Fries VG 45  |  Sweet Potato Fries VG 45  |  Edamame VG 35

PIZZA
Margherita D, G, V 	 95
Tomato sauce, mozzarella, fresh basil

Truffle & Mushroom D, G, V  	 125
Parmesan, mozzarella, portobello mushrooms, truffle cream

Pepperoni D, G   	 115
Tomato sauce, spicy beef pepperoni, mozzarella, oregano

DESSERTS
Freshly Cut Fruits VG 	 55

Sliced Watermelon Platter VG 	 85

Half Watermelon VG 	 145

Very Berry Sundae D, G 	 55
Strawberry & raspberry sorbet, mixed berry compote,  
meringue, strawberry coulis

Chocolate Sundae D, G 	 55
Vanilla ice cream, caramel sauce, chocolate sauce, salted popcorn
 
Ice Cream (per scoop) D, G 	 15
Chocolate | Vanilla | Strawberry

Sorbet (per scoop) D 	 15
Strawberry | Lemon | Raspberry

The Pearl G, R, S, SH, SS 385
Signature selection of Seabass Ceviche, Tuna Tartare, 

three Gillardeau N°2 Oysters, and three Dibba Bay N°3 Oysters, 
Accompanied by spiced tomatillo relish, lime, and jalapeño escabeche

The Banyan Bliss D, VG   180
Refreshing ice popsicles, exotic seasonal fruits, coconut sorbet, 

frozen grapes, tropical passion fruit frozen mojito

Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

D Dairy, G Gluten, N Nuts, R Raw, S Seafood, SH Shellfish, SS Sesame,  V Vegetarian, VG Vegan    Locally sourced    Regionally grown     Sustainability - certified

The Reef – Sushi Boat D, G, R, S, SH, SS 340
A curated assortment of 16 signature maki rolls, 

tuna tartare, salmon tiradito

Accompanied by pickled ginger, wasabi,and soy sauce


