
The Social Brunch

Champagne
Laurent-Perrier Brut

Wines
Sparkling, Conte Fosco, Italy

White, Lupi Reali, Trebbiano, Italy
Red, Baccolo Appassimento, Corvina / Merlot, Italy

Rosé, Rosé d’Anjou, Sauvion, France

Cocktails
Berry Blush, Gin, berry mix cordial, tonic

City Spritz, Vodka, acidified apple, elderflower cordial, soda, Prosecco
Bellini, Peach puree, Prosecco

Espresso Martini, Vodka, Kahlua, coffee, vanilla syrup

Spirits
Tanqueray Gin | Stolichnaya Vodka

Matusalem Platino Rum | J.W. Black Ruby Scotch | Jose Cuervo Blanco Tequila

Beer
Corona | Peroni

Mocktail
Cucumis, Cucumber shiso, elderflower cordial, citrus, soda

All prices are in AED, inclusive of 10% service charge, 7% municipality fees and 5% VAT.



 (C) Celery (D) Dairy (E) Eggs (G) Gluten (L) Lupin (M) Mustard (H) Healthy (PN) Peanuts
(TN) Tree Nuts (S) Shellfish (SY) Soy (SS) Sesame (SL) Sulphites (F) Fish (V) Vegetarian      

All prices are in AED, inclusive of 10% service charge, 7% municipality fees and 5% VAT.

We welcome enquiries from those who wish to know whether any dishes contain particular ingredients.  

Please inform your order-taker of any allergy or special dietary requirements that we should be made aware 

of when preparing your menu request.

The Social Brunch
Snacks

‘Fish and Chips’, Whipped cod’s roe, potato terrine | D, F, G, M, SL |

Truffle Arancini, Truffle mayonnaise | D, E, G, M, SY, V |

Chicken Karaage, Dallas sauce | D, E, G, M, SL |

Starters
Smoked Grilled Beetroot Salad, Frozen feta, dukkah | D, SL, SS, SY, TN, V |

Josper Smoked Stracciatella, BBQ onions, garlic croutes | D, G, SL, SY, TN, V |

Soy Smoked Salmon, BBQ endive relish, orange ponzu | D, F, G, SL, SY |

Grilled Prawns, Chilli crab sauce | D, S, SL, SY |

Aged Parmesan Rice, BBQ mushrooms, chive oil | D, E, G, SL, SY, V |

Mains
| Choice of One |

Black Angus Ribeye, Smoked maître d’hôtel butter, béarnaise sauce | D, E, G, SL, SS, SY |

Roasted Seabass, Spring vegetables, smoked velouté | D, F, G, SL, SS, SY |

Crisp Confit Lamb Shoulder, Romesco, chimichurri | D, E, G, SL, TN |

Cauliflower Satay, Chilli peanut, chives | G, PN, SL, V |

All mains served with fries and seasonal greens | E, SS, SY, V |

Sweets
Cookies & Cream Cones | D, E, G, TN, V |

Passionfruit & Mango Alaska | D, E, G, V |

Amalfi Lemon Tart, Honeycomb ice cream | D, E, G, SL, V |


