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Al
Food Menu

Breads & Butters Station
e Sour dough, pocee, focaccia & pav
e Green chilli butter, curry leaf butter,

o chorizo butter

Salads Station

® Roasted artichoke, pumpkin &
Mushroom salad, spiced pincapple &
kokum gojju

® Brusty tomato & burrata salad

® | obster salad, coconut caesar

dressing

Cold Cuts Station

® Chicken mortadella, smoked chicken
salami

e Beef pastrami, beef mortadella

o Cheeses, manchego, edam,
camembert, parmesan, soft goat
cheese

o Stuffed peppers & olives, dips,

crackers

Kebab & Grill Station
@ Peri peri chicken charcoal
® [.amb chops, vindaloo jus
® Beef satay
® Prawn recheado
® Mushroom portobello
® pancer tikka

® Tandoori broccolini

® Veg @ NonVeg

Kulcha Station
o Chicken shawarma
o Becef brisket
e Lamb kosha
e Corn & spinach
o Cheese, chilli, garlic

Dumplings Station
® Chicken, ginger sesame & chives
® Crystal shrimp
® damame & chinese cabbage
® Spicy asparagus & wood ear

mushroom

Savory Buffet
® Xacuti, ros omelet
® ‘Ricardo negro’ kala mutton
® Prawn balchao
® Goan pulao, beef chorizo
® Kaju usal
® Pancer cafreal

® Arroz de tomate, mix vegetable xo

Desserts Station
® Salted caramel & miso créeme bralée
® Mango cheese cake
® Chocolate truffle pastry
® [ruits custard tartlets
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Alcoholic Menu
Aed 495

Jelly Cocktail Bites

Mojito Blast
Paloma Extract

Cocktails
Mimosa On The Passion Fruit Sorbet

Very Bloody Mary
Tito’s Vodka, Tomato Juice, Worcestershire Sauce,
Lime, Celery Salt and Tabasco

Blueberry Botanica
Bombay Sapphire, Blueberries, Lavender and
Seltzer

Goan Kokum Picante -
Patron Silver, Kokum, House Pickle Brine, Kaffir
Lime and cilantro

Spirits

Vodka: Tito’s

Rum: Bacardi Carta Blanca
Gin: Bombay Sapiwhirc
Tequila: Patrén Silver
Whisky: Woodford Reserve

Wines

White Wine: Brancott Estate,
Marlborough, Sauvignon Blanc

Red Wine: Campo Vicjo, Rioja,
Tempranillo

Sparkling Wine: Zonin Prosecco Brut
Rose:Mateus

Beer

Stella Artois Draught
Peroni Draught
Corona Bottle
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Premium-Alcoholic Menu
Aed 595

Jelly Cocktail Bites

Mojito Blast

Paloma Extract

Cocktails
Mimosa On The Passion Fruit Sorbet

Very Bloody Mary
Tito’s Vodka, Tomato Juice, Worcestershire
Sauce, Lime, Celery Salt and Tabasco

Blueberry Botanica
Bombay Sapphire, Blueberries, Lavender and
Seltzer

Goan Kokum Picante
Patron Silver, Kokum, House Pickle Brine,
Kaffir Lime and cilantro

Spirits

Vodka: Grey Goose

Rum: Bacardi Ocho 8

Gin: Monkey 47

Tequila: Patron Reposado
Whisky: Glenfiddich 12yo

Wines

White Wine: Batasiolo, Gavi De Gavi,
Cortese, Italy

Red Wine: Yalumba, Barossa Shiraz,
Australia

Sparkling Wine: Perrier Jouet Grand Brut
Rose: Matecus

Beer

Stella Artois Draught
Peroni Draught

Bira 91 Draught

Estrella Galicia Draught

Non Alcoholic Menu

Mocktails
Wild Idol Rose/White Non-Alcoholic Sparling Wine
Sangria De Goa
Maracuja
Porto Punch

Soft Drinks
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