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SUMMER MENU

SAR 190 per person

Carrot and red lentil soup
cashew nut salsa preserved lemon and labneh (M, Ce, G, S, N) 208 Cal

Octopus croquette
with wild garlic aioli (M, G, Md, Mo, F, Ss, S, E) 155 Cal

Watermelon tataki
with ponzu soya, green herb salad (G, Ss, S) 78 Cal

Crispy duck bao
teriyaki sauce, pickled vegetables (M, E, G, Ss, S) 186 Cal

Aubergine and ricotta agnolotti
pomodoro sauce and fresh basil (E, M, G)

Robata grilled wagyu striploin
jalapeno, truffle, yakiniku glaze (G, Ss, S) 136 Cal

Raspberry Alaska
(G.EM) 115 Cal

Scott’s cinnamon doughnuts

salted caramel, raspberry and chocolate sauce (G, E,M) 126 Cal

Arabic coffee affogato
pistachio ice cream (M, N) 182 Cal

(C) Crustacean (Ce) Celery () Fggs (F) Fish (G) Gluten (L) Lupin (M) Milk (Mo) Molluscs (Md) Mustard (N) Nuts (P) Peanuts (S) Soybean (Ss) Sesame (So2) Sulfiur diovide (V) Vegan (V) Vigetarian

*Consuming raw undercooked meats, poultyy, seafood, shellfish, or eggs may increase_your risk of foodborne illness. Please inform us of any allergies or dietary requirements. Al are in SAR and inclusive of %135VAT
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