
FOOD MENU



THE MENU
Our menu signifies quality, freshness and locally 

sourced ingredients wherever possible.

Expect fresh, wholesome ingredients in surprising 
dishes and refreshing drinks to invigorate 

health and vitality.

SUPPORT LOCAL
We are committed to supporting the food 

security of the UAE and we promote healthy 
living through sustainable agriculture.

We support our local producers and we have 
partnered with some of the UAE’s top farms. 

One of those is Emirates BIO farm, which 
specialises in producing certified organic 

vegetables, fruits and eggs through the use 
of sustainable farming practices.

Our fresh oysters are produced locally by Dibba 
Bay Oysters in the nutrient rich waters of Dibba, 

Northern Fujairah, UAE.



POTATO SOUP WITH LEEK 32 
& FUJAIRAH LIME ZEST    
Creamy fresh soup infused with lime 
from the farms in Fujairah

HOME-MADE RICOTTA WITH FRUITS, 
ARUGULA & BRAZIL NUTS      34
Chef’s special home-made ricotta 
made from fresh organic milk 
and arugula from a local farm in the UAE

BAKED EGGPLANT WITH GRILLED 
PERSIMMON & FETA CHEESE    32
A Mediterranean inspiration made with 
eggplants from a local farm topped 
with fresh feta cheese

DID YOU KNOW?
Fruits & vegetables lose nutrients and flavor 

the longer they take to reach your dinner table.

YELLOW BEET, ORGANIC QUINOA, 
HOME-MADE YOGHURT    55
Organic roasted beets, tossed with 
quinoa and served with Chefs’ special
home-made yoghurt

ORGANIC CHERRY TOMATO - LEMON 
CONFIT – WATERCRESS 
& CINNAMON BASIL   40
Heirloom organic tomatoes,  
confit lemon with local farm greens

BAKED BUTTERNUT SQUASH WITH 
WHITE CURRANTS & 
BROWNED BUTTER     40
Slow cooked butternut squash,  
nutrient rich white currants 
and home-made brown butter

ORGANIC CHICKEN SALAD WITH 
ORGANIC CRESS & RAK MANGOES 55
A slow roasted protein-packed grilled 
organic chicken, antioxidant-rich mangoes 
from Ras al Khaimah  and hydroponics cress

All prices are in AED and are inclusive of
7% municipality fee + 10% service charge
+ 5% VAT

Dairy Gluten FreeVegan

VegetarianSeafood Nuts



ORGANIC CHICKEN, COS & YELLOW PEAS  75
Poached organic chicken with tossed 
yellow peas and hydroponics cos lettuce

SCALLOP, BROAD BEANS, SQUASH, 75 
RED MUSTARD CRESS    
A classic scallop dish with tossed broad 
beans and hydroponics red mustard cress

HOME-SMOKED SALMON WITH POTATOES, 50 
FERMENTED HYDROPONICS CUCUMBERS 
& HOLLANDAISE    
Chef’s specialty tea smoked salmon 
with baked crushed potato, sustainable 
hydroponics grown cucumbers and organic 
egg hollandaise

DIBBA BAY OYSTER, BROCCOLI & HAZELNUT  50  
Fresh oysters farmed in the pristine 
waters of Dibba, Northern Fujairah 
served with seasonal broccoli 
and antioxidant rich hazelnuts

UMM AL QUWAIN PRAWNS, SHIITAKE 65 
& CORIANDER SEEDS WITH 
HYDROPONICS LETTUCE  
Aromatic Asian style prawns made 
from Umm Al Quwain farms with shiitake 
and hydroponics farmed lettuce

SINGLE ORIGIN DOUBLE CHOCOLATE 30 
BROWNIE WITH TOASTED WALNUTS   
Chef’s specialty dessert made with single 
origin chocolate, considered as one of 
the highest source of antioxidants

FROZEN YOGHURT WITH FRESH 30 
HYDROPONIC STRAWBERRY  
Home-made specialty yoghurt with locally 
sourced and hydroponically grown strawberries

FUN FACT
Hydroponics is a process of using a nutrient-rich water solution to sustain 

plants without the need for soil. Plants can grow in an 
environment they are not usually accustomed to, including those within 

our own homes. While organic farming produces products that are 
naturally grown without the use of any chemical pesticides and fertilisers.

All prices are in AED and are inclusive of
7% municipality fee + 10% service charge
+ 5% VAT

Dairy Gluten FreeVegan

VegetarianSeafood Nuts



HUMMUS & CRISP VEGETABLES   18
A Middle Eastern favorite with local UAE
produced vegetable crudités

WHOLESOME VEGETABLE & BEAN SOUP   18
A highly nutritious seasonal 
vegetable and bean soup

SUPER KIDS’ VEGGIE BURGER 
WITH BAKED SWEET POTATO CRISPS  35
Vegan red kidney bean burger 
with baked sweet potatoes

BAKED SOLE FISH NUGGET 35 
WITH TANGY MAYONNAISE   
Crispy sole nugget with mayonnaise 
sauce with Fujairah lime

ORGANIC CHICKEN WITH CRUSHED 
POTATO & STEAMED VEGETABLES  35
Organic chicken with crushed potatoes 
and soft steamed local vegetables

FRESH FRUIT PLATTER  20
Seasonal fresh fruit platter

SUPER FRUIT & NUTELLA WRAPS  20
Healthy berries made with 
home-made whole wheat wraps

FROZEN YOGHURT   20
Home-made frozen yoghurt made 
with hydroponics fruits from the UAE

FUN FACT
Hummus is a great plant-based source of protein which is 

an excellent option for people on a vegetarian or vegan diet.

MINI MO’S
MENU

All prices are in AED and are inclusive of
7% municipality fee + 10% service charge
+ 5% VAT

Dairy Gluten FreeVegan

VegetarianSeafood Nuts



BEVERAGE MENU



SPECIALITY 
BEVERAGES 
COLD PRESSED JUICES 

SHOTS

HOLY 16
Ginger, lemon and tulsi

SUN KISSED 16
Turmeric, lemon, coconut water, black pepper

VIBRANT 16
Beetroot, green apple, lime

SPICED UP 16 
Pineapple, apple cider 
vinegar, cinnamon

DID YOU KNOW?
A favourite drink of the athletes, Beet juice 

is considered a “super juice” as it helps boost 
exercise stamina, improve blood flow, 

and regulate blood pressure.

JUICES

DETOX 22
Beetroot, carrot, ginger, apple and lemon
Detoxes the liver & lowers inflammation

COOL & HYDRA 22
Cucumber, parsley, coriander, 
green lettuce, green apple & pineapple
Best for both detoxing and hydration.
Parsley & coriander help to clean out 
heavy metals from your body.

All prices are in AED and are inclusive of 7% municipality fee
+ 10% service charge + 5% VAT



BRANIAC 24 
Spinach, cucumber, parsley, lemon, apple, celery
Celery regulates the body temperature 
while cucumber helps the urinary system;
Spinach promotes healthy digestion while 
parsley and apple help in detoxing and immunity.

ENERGY BOOST 24
Green apple, carrot, ginger, papaya 
& coconut oil
Papaya is rich in beta-carotene and enzymes 
that are great antioxidants and help nourish 
the skin. Coconut oil provides healthy fats & aids 
absorption of nutrients.

DAILY BLEND 24
Our chefs come up with surprising new specialties 
every day so please do ask the staff for the Cold 
press blend of the day. 

ORGANIC LEMON SQUASH 24
Pear & cinnamon / yuzu  
grapefruit / ginger beer

FRESH JUICES 20 
0range, pineapple, or watermelon

SODA 16
Pepsi, Diet Pepsi, 7 Up, Diet 7 Up, Mirinda

MINERAL WATER
500 ml 10

SPARKLING MINERAL WATER
500ml 20
750ml 30          
                   

HOT DRINKS

Single espresso / single macchiato 24
American coffee - regular or decaffeinated 22
Turkish coffee 24
Cappuccino, café latte or double espresso 28

All prices are in AED and are inclusive of 7% municipality fee
+ 10% service charge + 5% VAT



COFFEE SPECIALTIES 

Iced coffee black or with milk 25 
Flavored café latte Vanilla or caramel 35 
Milkshake vanilla, chocolate, or strawberry 36 

All our coffee beans are organically sourced from 
the Chikmangalur in the tropical foothills of Southern India 

NEWBY TEA SPECIALITES

Newby is a member of the Ethical Tea Partnership, a global, not 
for profit organisation committed to improving the lives and 

environment of tea workers throughout the world. They share 
the ETP’s aims of making tea production better, fairer and more 

environmentally sustainable.

BLACK TEA  25
English Breakfast, Royal Darjeeling, 
Earl Grey, Assam 

GREEN TEA  30
Green Sencha, Highland green, 
Green sencha heritage  

WHITE TEA 30
White peony

HERBAL INFUSION 30
Chamomile, Verbena Mint 

MOROCCAN MINT 35
Native Moroccan

SPECIALTY GINGER 30
Lemon and mint hot tea

IMMUNITY BOOSTERS 35
Summer berries, Rosehip and Hibiscus

WARMING BLENDS 25
Masala Chai, Pride of Africa, Black tea & thyme

FUN FACT
It takes around 2,000 tiny leaves to make 

just one pound of finished tea!

All prices are in AED and are inclusive of 7% municipality fee
+ 10% service charge + 5% VAT






