
Desserts
Tiramisu (V, E, G, D, N)

classic house recipe

Pistachio Cheesecake (V, E, D, G, N)

berry relish

Dark Chocolate Lava Cake (V, E, G, D, N)

vanilla ice cream, berry sauce

Ice Cream Bowl (V, D)

vanilla, strawberry, chocolate

Seasonal Fruit Platter�(VG)

(V)

Snacks
Hummus & Lamb Kawarma (G,SE)

�autéed �amb, �ickled �nion, �omegranate

�olasses, �ukkha, �int �eaves, �ita �read

Crispy Fried Shrimps (G, N, SF, M, SB)

�arissa �ioli, �emon

Crispy Calamari (SF, G, M, SB)

�emon, �emon �hili �ioli

Cheesy Chicken Croquettes (G, D, M, SB)

�omesco �auce, �hili �am

Vegan Switch Kawarma (VG, G,SE)

�ummus, �ickled �nion, �adish, �ocket �eaves, 

�int �eaves, �ahini �auce, �ita �read

Starter Main Course

Salads
Classic Caesar Salad (E, SF, G, D, M, SB)

�aby �em, �rispy �urkey �acon, �oiled �gg,

�erb �routons, �aesar �ressing

Classic Greek Salad (V, D, M, SUL)

�omaine �ettuce, �herry tomatoes, bell peppers, 

kalamata olives, greek feta, lemon vinaigrette

Roasted Beetroot &
White Bean Hummus (V, G, D, N, SE)

�reek �eta, �aby �pinach, �range, �azelnut, �ourdough

Pugliese Buratina (G, D, SUL)

heirloom tomatoes, basil, pistou,

apple balsamic reduction, grilled focaccia

Catalana Prawn Salad (SF, M, C)

poached prawns, fennel, mixed greens, celery, grape-

fruit, cherry tomato, radish, oregano-orange dressing

(N) Nuts (G) Gluten (SF) Seafood (D) Dairy (VG) Vegan (V) 

Vegetarian (SE) Sesame  (E) Egg (C) Celery (M) Mustard (SB) 

Soybean (SUL) Sulphur Dioxide (L) Lupin (R) Raw/ Ready to Eat

All Prices are in UAE AED & Inclusive of 5% VAT, 7% 

Municipality Fee & 10% Service Charge

Do let us know of any food or beverage allergies. and it would be our 

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.

- Local, sustainable and delicious plant-based meat alternatives.

2 course meal for     65  |  3 course meal for     85
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Burgers & Wraps
Turkey Ham & Cheese Sandwich (G, D, N, SB)

sourdough, caramelised onion, emmental cheese, 

romesco almond pistou, rocket leaves, potato chips

Panini Sandwich (V, G, D, SB, SUL)

ciabatta, tomatoes, buffalo mozzarella cheese,

rocket, basil pistou, balsamic reduction, potato chips

Grilled Chicken Wrap (E, G, M, SB)

fajita bread, grilled chicken, romaine lettuce, 

tomato, cucumber pickles, garlic sauce, french fries

Fried Chicken Burger (E, G, D, M, SB)

romaine lettuce, cabbage slaw, pickled cucumber, 

chili mayo, brioche bun, french fries

‘Switch’ Vegan Kebab Wrap (VG, G, SB, SE)

fajita bread, vegan kofta, romaine lettuce, tomato,

cucumber pickles, tahini sauce, french fries

‘Switch’ Vegan Burger (VG, G, SB, M, SE)

vegan bun, vegan patty, baby gem lettuce, tomato,

grilled onion, avocado, gherkins, french fries
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From Our Charcoal Oven
Charcoal Roasted Lamb Kofta (D, G)

smoked eggplant & yoghurt, red onion parsley salad,

green chermoula sauce, mixed green salad, pita bread

Chicken Shish Tawouk (D, G)

greek yoghurt, khashkhash tomato sauce,

red onion & parsley salad, pita bread

Grilled Baby Chicken (M)

white bean & bell pepper fricassee

Pan-Seared Sea Bass Fillet (SF, M, SB)

crushed potato & olives, sautéed french beans, 

sauce vierge, lemon chili aioli

Grilled Pure Black Angus Striploin MB2+ (D)

mashed potato, roasted garlic, peppercorn sauce

Grilled Aussie Lamb Chops (M) 

roasted seasonal veggies, mixed greens, rosemary jus

Mixed Grill Platter (E, G, M, SB)

shish tawouk, lamb kofta, lamb chops, lamb arayes,

mixed green salad, pita bread, garlic mayo, chili harissa
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90

Pasta
Mushroom Rigatoni (V, D, G)

creamy mushroom ragu, grana padano, herb crumbs

Spaghetti & Meatballs (D, G) 

tomato marinara sauce, basil, grana padano

King Prawn Linguine (SF, G, D) 

king prawns, tomato, garlic, herb crumbs, basil, chili oil
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