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APPETIZERS

( Platter for 1)

DYNAMITE SHRIMP (SF, G, SS)

Crispy golden tempura shrimps, coated with creamy spicy dynamite sauce
finished with chives and sesame seeds.

BEEF AND CHICKEN TACOS (G, D, SS)

Soft tortillas filled with seasoned beef and chicken, fresh vegetables and
hint of zesty sauce and guacamole puree.

SPINACH CROQUETTES (D, G)

Golden brown croquettes filled with creamy spmach and herbs served
with a light dipping sauce.

CRAB SALRD (SF, D)

A refreshing mix of lettuce, crab meat, avocado, cherry tomato, carrot, and
a light Japanese dressing.

GALETTES DE POISSON (F,SF, G, D)

Fried fish cakes made with fresh fish, glass noodles, black fungus, shitake
mushroom, crab stick, herbs, and spices, served with chipotle mayo sauce.

MAIN COURSES

( Platter for 1)

LAMB CHOPS (D)

Tender lamb chops, perfectly seasoned & grilled, served with pepper
sauce.

PACIFIC CORDON BLEU (D, G)

Tender chicken breast stuffed with ham and cheese, lightly breaded and
fried to golden perfection.

GRILLED SHRIMP WITH AROMATIC FLAVOURED RICE (SF, D)

Juicy grilled shrimps served with fragrant vegetable fried rice, a perfect
balance of Smokey and fresh flavors.

SAUCY BARBEQUE MEAT BALLS (D)

Flavored beef meatballs tossed in rich BBQ sauce, served with arich
cheese sauce.

MIX MAKI ROLLS (D, G, SF)

Our Selection of Signature maki rolls , perfect for sushi lovers.

D-Dairy G-Gluten  SF-Shellfish F-Fish ~ N-Nuts  L-Molluscs  SS Seasame
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DESSERTS

( Platter for 1)

CLASSIC TIRAMISU (D, G)

Traditional Italian desserts layered with espresso- soaked
ladyfingers, mascarpone cream, and a dusting of rich cocoa.

PEANUT BUTTER STACK (G, D, N)

Silky peanut butter cream stacked over a crisp biscuit crumble,
finished with dark chocolate ganache and caramelized peanuts.

FRESH FRUIT PLATTER

COCHRTAILS

APEROL SPRITZ

Aperol, sparkling wine and soda.

NEGRONI

Gin, campari & red vermouth.

OLD FASHIONED

Bourbon whiskey, sugar and angostura bitters.

TOM COLLINS

Gin, lemon juice, sugar, and carbonated water.

PINACOLADA

Rum, pineapple juice and coconut cream.

BLUE LAGOON

Vodka, blue curacao and sour mix topped with lemonade.

MOJITO

Rum, fresh mint, lime and sugar toppedwith soda water

SANGRIA (WHITE / RED)

A punch, sangria traditionally consists of wine and chopped
fruit, often with other ingredients or spirits.
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TIEKIE

PiACulsl fbaC. @
DINING & LOUNGE

ALOHA BRUNCH

SOFT PACRAGE 199
SIGNATURE TIKI MOCKTAILS + SOFT BEVERAGES +
PACKED JUICES
AED 93- KIDS (5YR - 12YRS)

HOUSE PACAKGE H-299
HOUSE SPIRITS/ WINES/ BEERS + CLASSIC COCKTAILS

PREMIUM PACRAGE B 399
SIGNATURE TIKI COCKTAILS + HOUSE SPIRITS/ WINES/
BEERS + CLASSIC COCKTAILS
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