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Pool Bar A La Carte Menu

Snacks & Starters
Crispy Calamari (SF, G, SUL, E)

Garlic aioli, lemon, pickles, herb dust

Crispy Chicken Wings (G, D, SUL)

Ranch sauce — choice of BBQ sauce

or buffalo hot glaze

Barbecue Beef Sliders (G, D, SUL, E)
Wagyu beef patties, BBQ sauce, cheddar cheese,
cabbage slaw

Nachos Grande (D, V)

Crispy tortilla, cheese sauce, sour cream,
guacamole, tomato coriander salsa, jalapefio

Add Pulled Beef Brisket  +30
Add Pulled Chicken 420

Fresh Tossed Salads
Caesar Salad (G, D, SF)

Lettuce, aged Parmigiano anchovy dressing,
herb croutons, boiled egg, sundried tomato

Add Pulled Chicken or House Cured Smoked Salmon

or Grilled Prawns +20

Fig & Goat Cheese Salad (D, N, V)

Mixed green lettuce, fresh figs, goat cheese,
candied hazelnuts, dates and hazelnut dressing

67

55

90

Burgers & Sandwiches

The Smash Burger (G, SB, D, SUL) 90
Double smashed beef patty, double white cheddar,
caramelized onion, signature sauce, pickles, soft potato bun

Crispy Chicken Sando (G, D, SB) 70

Labneh brined chicken breast, semolina breading,
apple slow, soft potato bun

Grilled Panini (G, D, V) 55
Ciabatta bread, buffalo mozzarella, tomato,
rocket leaves, pistou sauce

New York Steak Sandwich (G, D, SUL, E) 110
Grilled New York steak, ciabatta bread, rocket leaves,

adobo mayo chilli, chimichurri, provolone cheese,

caramelized onion

Pizza

Fermented homemade dough

Inferno (G, D) 8o

Basil, Beef Pepperoni, Cherry Tomatoes,
Chili Flakes, Mozzarella

Margherita (G, D, V) 75

Marinara Sauce, Mozzarella Cheese, Fresh Basil

Chicken Tikka (G, D, N, SUL) 75
Chicken Tikka, Mozzarella Cheese,
Butter Masala Sauce, Raita Sauce, Crispy Onions

D - Dairy | N — Nuts | SF — Seafood | G — Gluten | V — Vegetarian | VG — Vegan | R— Raw | E - Egg |
SUL - Sulphite | SE — Sesame | C — Celery | M — Mustard | SB — Soybean | L — Lupin

Do let us know of any food or beverage allergies and it would beour pleasure to adjust the menu accordingly.
Consumption of raw or undercooked meat, seafood, or poultry products such as eggs may increase your risk of food related illness.

All prices are in AED and include 5% VAT, 7% Municipality fees, and 10% service charge.
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Main Plates
Battered Fish & Chips (SF, D, G, SUL, E)

Atlantic cod, mushy peas, thick chips, saffron tartare

Roasted Baby Chicken (D)

Marinated in lemon and garlic, Greek salad, tzatziki

Seared Seabream (SF)

House salad, grilled lemon, sauce vierge

Grilled Black Angus Striploin Steak (D)

Steak fries, house salad, peppercorn sauce

The Ultimate Curry (D, G, N, SUL)
Charcoal-grilled chicken tikka, butter chicken,
jeera rice, raita, naan

Pastas Made with Love
Seafood Linguine (G,SF)

Clams, Prawns, Calamari, Cherry Tomatoes,
Basil, Roasted Bell Peppers

Mushroom Carbonara Penne (G, D, V)
Porcini Mushroom Cream Sauce,
Parmesan Cheese, Olive Oil

Tagliatelle Pasta with Beef Ragu (G, D)

Beef Brisket Ragu, Parmesan Cheese,
Tagliatelle Pasta, Herb Pangrattato

Sides
French Fries (V)

Double Cream Mashed Potatoes (D,V)

Steamed Basmati Rice

Dessert
Créme Brulée (D, E)

Classic créme briilée, fresh berries

Coconut Cheesecake (G, D, E)

Coconut cream cheesecake, with mango-passion fruit sauce,

coconut jelly, toasted coconut, and berries

Ice Cream (D)
Vanilla | Chocolate | Strawberry
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