
SIGNATURE COCKTAILS 

APEROL SPRITZ    
Aperol, Prosecco, Soda & Orange

BASIL SMASH              
Tanqueray London Dry Gin, Basil Cordial, Foamee

WHISKY SOUR
Four Roses Bourbon Whisky, Lemon Cordial

MARGARITA
Patron Silver, Cointreau, Lime Juice

MARKET G&T
Botanic Gin, Elderflower Tonic, Basil

BEER & CIDER

CORONA  

BIRRA MORETTI 

SPIRITS

ABSOLUT BLUE VODKA 

BACARDI CARTA BLANCA RUM 

FOUR ROSES BOURBON WHISKY 

OLMECA BLANCO TEQUILA 

THE BOTANIST ISLAY 

WINES BY THE GLASS &
BOTTLE

WHITE WINE

LOS VASCOS LAFITE CHARDONNAY  
Colchagua Valley, Chile

CA’ BOLANI SAUVIGNON BLANC  
Friuli Venezia, Italy

VINUVA, ORGANIC, PINOT GRIGIO  
Sicily, Italy

RED WINE

TENUTA CA’ BOLANI MERLOT  
Friuli, Italy

GRAFFIGNA GLORIOUS SELECTION MALBEC  
UCO Valley, Argentina

GERARD BERTRAND SYRAH  
Languedoc-Roussillon, France

ROSE WINE

TORRES VINA ESMERALDA  
Catalunya, Spain

CHAMPAGNE & SPARKLING

PERRIER JOUËT BRUT, EPERNAY  
N.V

ATTO PRIMO PROSECCO  
Italy

AVANTCHA ICED TEAS

RUSH HOUR
Rush Hour Berry Tea, Citric, Sugar

BREEZY GINGER
Ginger Breeze Tea, Passion Fruit, Mandarin Peel, 
Lemon Verbena

PASSION MORNING
Assam Black Tea, Passion Fruit, Lemon Juice

HIGH SOCIETY ROSE
White Rose Tea, Elderflower, Lavender

THE TEA EXPERIENCE
Sapphire Jasmine Tea, Yuzu Syrup

ARTISAN BEVERAGES

LONDON ESSENCE TONIC WATER

LONDON ESSENCE GINGER ALE

LONDON ESSENCE SODA WATER

KOMBUCHA GINGER & TURMERIC

KOMBUCHA PEPPERMINT

KOMBUCHA HIBISCUS
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WATER

EIRA STILL 400 ml

EIRA SPARKLING 400 ml

EIRA STILL 750 ml

EIRA SPARKLING 750 ml
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All prices are in UAE Dirham and are inclusive of all applicable service charges and local fees.

FREE FLOW

PROSECCO FREE FLOW PACKAGE
Enjoy free flow for 2 hours

PROSECCO AND WHITE AND RED 
Enjoy free flow for 2 hours

150

175



CHIA & OATS BIRCHER MUESLI (N, D)                               
Pistachio, Blackberries, Green Apple, Goji Berries

GREEK YOGURT (D, N, SE) (LS)
Homemade Granola, Mixed Berries 

BARLEY PORRIDGE (N)
Agave Syrup, Hazelnuts, Walnuts, Cashews, Figs, Cinnamon

CINNAMON BAKED PEARS (LS)
Oats Crumble, Coconut Yogurt 

MARKET ACAI BOWL (N, SE, D)
Banana, Kiwi, Peanut Butter, Berries, Cacao Nibs

FRESHLY SLICED MARKET FRUITS WITH BERRIES (G)

AVOCADO & POACHED EGGS TOAST (E, SE, N)
Guacamole, Toasted Grain Bread, Dill, Coriander 

TURKISH EGGS & SIMIT (D, E, SE, LS)
Garlic Yogurt, Poached Eggs, Chili Butter, Dill

EGGS BENEDICT (D, E) 
English Muffin, Poached Egg, Hollandaise Sauce, Salmon or Veal Bacon 

SHAKSHUKA EGGS (D, E, LS)
Tomato and Capsicum Sauce, Pita Bread, Feta Cheese

2 EGGS ANY STYLE (E, SE, LS) 
Choice of Scramble, Omelet, Boiled, Poached or Fried                                                          
Served with Cucumber Salad, Pumpkin Seed
 

BAKERY BASKET (D, E, N) 
 
WHITE, WHOLE WHEAT, RYE OR BRIOCHE TOAST
WITH JAM, BUTTER AND HONEY                              
(Gluten Free Options Available On Request)

BAKERY & PASTRY

HEALTHY BREAKFAST

MARKET EGGS

   
MOLLETES WITH CREAMY GUAJILLO SAUCE (D, E)                                                           
Chorizo Refried Beans, Poached Eggs, Pico de Gallo, Chili Oil

SMOKED SALMON TOAST (D, N)                                                                                         
Toasted Grain Bread, Dill Cream, Rocket, Pickled Onion, Guacamole

PULLED BEEF BENEDICT (D, E, SE)                                                                                    
Toasted Brioche, Truffle Hollandaise, Tomato Chutney
    
MARKET FRENCH TOAST (D, E, N)                                                                                      
Peach Compote, Whipped Cream, Dates Syrup, Pistachio

MARKET WAFFLES (D, E, N)                                                                                                 
Coconut Whipped Cream, Mixed Berries, Maple Syrup

MARKET CHOCOLATE PANCAKES (D, E)                                                                           
Red Berries Compote, Vanilla Chantilly, Chocolate Sauce

BREAKFAST SPECIALS

COLD CUTS
MEAT PLATE (G, LS)         
Truffle Beef Salami, Wagyu Bresaola, Wagyu Coppa, Veal Chorizo 

SMOKED FISH PLATE (G) (SS)  
King Salmon, Smoked Haddock Fish, Lime 

CHEESE PLATE (D)   
Feta, Gouda, Gruyere, Stilton, Cream Cheese 

LUNCH SPECIALS 

POMELO & TOFU SALAD (S, SE)                                                                     
Iceberg Lettuce, Crispy Tofu, Soya, Pomelo, Goma Dressing

KALE & QUINOA SALAD (SE, VE)                                                                        
Avocado, Golden Beetroot, Carrot and Ginger Dressing

BURRATA SALAD (D, N, LS)                                                                                                     
Heirloom Tomatoes, Pesto, Basil Oil

POTATO & CHEESE CROQUETS (D, SE, E)                                                                                          
Sweet & Idaho Potato, Halloumi, Truffle Mayo, Samyang Sauce

PHO VIETNAMESE BEEF NOODLES SOUP                                                                                             
Beef Brisket, Chili Oil, Lime, Scallions, Rice Noodles

MUSHROOM ORZO (D, E)                                            
Sauté Wild Mushrooms, Parmesan, Chives                           

GRILLED BLACK ANGUS STRIPLOIN 250G (D)                                             
Cep Sauce, Pumpkin Puree, Rocket Salad

BBQ BABY CHICKEN                                                                                
Red Pepper Coulis, Glazed Pineapple

MISO SALMON (S, SF, SE)                                                                            
Edamame, Shitake, Sesame, Coriander 

BRAISED BEEF CHEEK (D, SE)                                                                    
Mashed Potato, Red Pepper Relish

MARKET CHEESEBURGER (D, E, SE)                                                            
Angus Beef Patty, Cheddar Cheese, Veal Bacon, Lettuce, Pickles 

BLACK BEANS BURGER (D, E, SE)                                                                
Avocado, Lettuce, Red Pepper Relish, Chipotle Mayonnaise

MANGO CHEESCAKE (D, E)                                                                              
Passion Fruit Sorbet

CHOCOLATE BROWNIE (D, E, N)                                                                      
Candied Pecan, Chocolate Sauce 
                                                                                               
ICE CREAM BAR (D, N, G)                                                                                 

MASHED POTATO (D)
 
GREEN ASPARAGUS (G)
 
BROCCOLI (G)

GREEN SALAD (G)
 
STEAMED RICE (G)
 
SWEET POTATO FRIES 

FRENCH FRIES

 

SIDES

All prices are in UAE Dirham and are inclusive of all applicable service charges and local fees. Please speak to a member of the team if you have allergies of specific dietary 
requirements. (D) Dairy (E) Eggs (G) Gluten Free (N) Nuts (S) Soya (SE) Seeds (SF) Shellfish (LS) Locally Sourced (SS) Sustainably Sourced (VE) Can Be Prepared As Vegan
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