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AVOCADO TOAST (VG, G)
Avocado, togarashi, flax seeds,
parsley pickled onion
Add 2 Eggs: AED 4   |   Add Grilled Chicken: AED 9

CHILI FRIED EGGS & ZAATAR LABNE (G, D) 
Two fried eggs, chili zaatar labneh, tomato, cucumber, 
olives, arugula salad, paratha

SHAKSHUKA BREAKFAST TACOS (G, D)
Scrambled eggs, roast potato, feta, cilantro, pickled 
onion, shakshuka sauce

FLUFFY PANCAKES (G, D)
Fresh  strawberry, berry compote, dates syrup, vanilla 
whipped cream, icing sugar

BURITTO  DE HUEVOS (G, D)
Scrambles egg, turkey bacon, avocado, chipotle mayo, 
pico de gallo, cheddar cheese, shakshuka sauce

CHICKEN QUESADILLA (G, D)
Marinated chicken, mix capsicum, mozzarella & 
cheddar cheese, pico de gallo, sour cream, tomato salsa

TACOS DE CAMARONES (G, S, D) 
Grilled shrimp, onion, tomato, cilantro, feta cheese, 
cabbage slaw, chipotle mayo

*VEGAN OPTION AVAILABLE  (S)   CONTAINS SEAFOOD  (N)  CONTAINS NUTS  (G)  CONTAINS GLUTEN  (VG)  VEGAN
5% Vat, 7% Municipality Tax & 10% Service Charge Included 

ALL DAY BREAKFAST
LENTIL SOUP (V)
Yellow lentils, onion, celery, garlic & cumin powder

TOMATO SOUP (V) 
Roasted tomato, onion, garlic, carrot, basil
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PLAIN BUTTER CROISSANT (G, D)

CHEESE CROISSANT (G, D)

HOME-MADE ASSORTED MUFFINS (G, D)

KALE BROWNIE  (D)

BANANA CAKE (G, VG) 

CARROT CAKE (G, D, N) 

PASTRY
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VIRGIN ACAI BOWL  (VG)
Acai banana mixed berried topped with 
fresh fruit and granola

CACAO ACAI BOWL (VG) 
Acai, banana cacao powder topped with 
fresh fruit and granola

ALOHA ACAI BOWL (VG)
Acai banana coconut milk pineapple and granola

PB ACAI (VG)
Acai peanut butter banana cacao nibs and granola

ACAI BOWLS
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VEGAN GLOW BOWL  (VG)
Roast cabbage, sweet potato, broccoli, purple cabbage, 
goji berries, chickpeas, good seeds,parsley, roasted 
garlic vinaigrette

LEMON CAESAR SALAD (G, S, D) 
Romaine, parmesan, pickled onion, parsley, sunflower 
seeds, panko, lemon caesar dressing

AVOCADO SWEET CORN SALAD (VG)
Roasted sweet potato, chickpeas, tahini dressing, tomato 
parsley salsa

KALE & CRANBERRY SALAD (VG) 
Roasted almond, kale, romaine lettuce, green apple, 
carrots, pomegranate, tomato, cranberry dressing

QUINOA GREEK SALAD (V, D)
Mixed capsicum, cucumber, cherry tomato, romaine 
lettuce, black olive, fate cheese, pickled onion, parsley, 
lemon herb dressing

MIXED GREENS (VG)
Lettuce, cucumber, carrot, tomato, capsicum 
& lemon dressing.

Add Grilled Chicken: AED 13
Add Grilled Prawn (S): AED 20
Add Cold-smoked Salmon: AED 22
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PULLED BEEF BURGER  (G, D)
Burger bun, braised beef, homemade sauce, 
tomato, lettuce, roasted onion, cheddar cheese, 
gherkins, french fries

CHICKEN TIKKA BURGER (G, D) 
Burger bun, marinated chicken breast, spicy coriander & 
mint mayo, tomato, lettuce, sliced onion, french fries

I “HEART” N.Y. BAGEL (G, D)
Turkey bacon, egg & cheese, everything bagel spice”, 
seeded bun 

CHICKEN WRAP (G, D)
Marinated chicken, pickled cucumber, lettuce, garlic 
sauce, tahini, tomato, tortilla bread

BRAMBLES BEYOND VEGAN BURGER (G)
Beyond plant-based patty, no dairy cheddar cheese, 
kupi mayo, onions, gherkins, tomatoes

*VEGAN OPTION AVAILABLE  (S)   CONTAINS SEAFOOD  (N)  CONTAINS NUTS  (G)  CONTAINS GLUTEN  (VG)  VEGAN
5% Vat, 7% Municipality Tax & 10% Service Charge Included 

SANDWICHES & BURGERS

PIZZA & PASTA

PRAWN BIRYANI  (S, N, D)
Spiced prawns cooked with fragrant rice and served with 
raita sauce

CHICKEN BIRYANI  (N, D)  
Indian spiced chicken pieces cooked with fragrant rice 
and served with raita sauce

VEGETABLE BIRYANI  (V, N, D) 
Seasonal fresh vegetables cooked with saffron rice and 
served with raita sauce

PRAWN CURRY  (S, N, D)  
Marinated prawns cooked with onion and tomato gravy, 
fresh vegetables

CHICKEN CURRY  (G, D) 
Marinated chicken pieces cooked with onion and tomato 
gravy, fresh vegetables.

BUTTER CHICKEN  (N, D, G) 
Boneless chicken pieces cooked in tomato creamy mild 
spice sauce

CHICKEN TIKKA MASALA  (G, N, D) 
Boneless chicken pieces cooked in light gravy

VEGETABLE CURRY  (V, G, D) 
Seasonal fresh vegetables cooked in onion and 
tomato gravy

PARATHA BREAD (1PC)

CHEF’S SPECIAL 
BIRYANIS & CURRIES

AVOCADO PIZZA (VG, G)
Avocado, tomato, radish, cilantro, pickled onion, lemon, 
good seeds, chili oil, garlic

PIZZA MARGARITA (G, D)
Homemade tomato sauce and mozzarella cheese

VEGETARIAN PIZZA (G, D)
Homemade tomato sauce, mozzarella cheese, jalapeno, 
pickled onion, mixed capsicum, mushroom, black olive

CHICKEN TIKKA PIZZA (D, G)
Marinated chicken, mix pepper, onion, homemade tomato 
sauce, and mozzarella cheese

SPAGHETTI BOWL (V, G)
Pomodoro sauce with fresh basil leaves
Add Chicken: AED 13  |  Add Prawns (S): AED 20

PENNE AL FREDO (G, D)
Cream sauce with parmesan, mushrooms
Add Chicken: AED 13  |  Add Prawns (S): AED 20

VEGETARIAN MOUSSAKA (G, D, V)
Quinoa, lentil, spices, eggplant, béchamel, parsley

KALE, FENNEL AND BEEF LASAGNA  (D, G)
Ground beef mince, mozzarella cheese, béchamel sauce
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20% DISCOUNT FOR IN-HOUSE GUESTS 
AVAILABLE EVERYDAY 

FROM 6:30AM TO 9:30PM

All curries served with your choice of basmati rice or 
Paratha bread (G,D) (2pcs)


