
All prices are in U.A.E. Dirham and inclusive of 10% service charge and 5% VAT. Excludes 7% municipality fees.Please notify your server if you have any known food allergies or intolerances. 

DESSERTS

Banana Bread ‘Fondant’ • 62

white chocolate | hazelnut

“I take 15 minutes to cook”

Peach Melba • 62

arctic raspberry | pepper meringue

Sticky Toffee Sundae • 52

butterscotch | medjool dates

Basque Cheesecake • 58

mandarin

Honey Toast Flambé • 87

salt caramel ice cream

DIGESTIF

Belle de Brillet, France • 58

Amaro Montenegro, Italy • 50

Baileys Irish Cream, Ireland • 65

Fernet Branca, Italy • 55

Skinos Mastiha, Greece • 55

SWEET & FORTIFIED

2020

2007

NV

2022

Cuvée Beerenauslese                             
Burgenland, Austria

Colheita Port                        
Douro Valley, Portugal

Le Ratafia Sur Le Toit                        
Vallée de la Marne, France

Welvner Sonnenuhr, Auslese Goldkapsel                        
Mosel, Germany

KRACHER

QUINTA DO NOVAL

CÉDRIC MOUSSÉ

JOH. JOS. PRÜM

Mao Feng • 40

phoenix mountain | gardenia flowers

Hojicha • 40

wazuka | roasted stems and broken leaves

Green Snail Spring • 50

yunnan | hand-rolled pearls

Genmaicha • 40

wazuka | yanagi bancha leaves with tsubu arare 

Matcha • 65

kyoto prefecture | yamamasa koyamaen 

Lychee Oolong • 40

fujian | tie guan yin 

Big Red Robe • 50

wu yi mountains | da hong pao 

Shou Pu-erh • 50

ma wei mountain | fermented for 40-50 days

DALI TEA TROLLEY 

Gyokuro • 65

wazuka | shaded for 3 weeks

90

120

160

85

75 ml


