
DAT “HAAS” AVOCADO TOAST (VG, G)
Avocado, togarashi, flaxseeds, salt, pickled onion
Add egg: AED 45   |   Add chicken: AED 48

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, roasted potatoes, feta, cilantro, pickled onion, 
pickled cabbage, shakshuka sauce

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

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

COLD SMOKED SALMON BAGEL (S, G, D)
Smashed avocado, cream cheese, pickled onions

VEGAN BREAKKY BURRITO (VG)
Scrambled tofu, pico de gallo, avocado, refried beans, 
dairy-free cheddar cheese

FRUIT YOGHURT GRANOLA BOWL (D, G)
Organic yoghurt, seasonal fruit, cacao nibs, 
organic granola, honey

BLUEBERRY PB PARFAIT (D, G)
Homemade blueberry yogurt, chia seeds, organic granola, 
peanut butter, honey

BANANA BREAD FRENCH TOAST (G, D)
Butterscotch sauce & vanilla bean whipped cream, strawberry

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

ALL DAY BREAKFAST
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ZAATAR SPICED LABNEH (V, G, D)
Pomegranate, mint, radish, crispy Arabic bread

AVOCADO & TOMATO GUACAMOLE (V, G)
Red onion, coriander, lemon, crispy pita bread

COLD APPETIZERS 12PM
30

40

LENTIL SOUP (V, G)
Red lentils, onion, celery, garlic & cumin powder

TOMATO SOUP (V, G) 
Roasted tomato, onion, garlic, carrot, basil

SOUPS
25

25

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, D, G) 
Marinated prawns cooked with onion and tomato gravy, 
fresh vegetables

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

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

VEGETABLE CURRY (V, D)
Seasonal fresh vegetables cooked in onion and tomato gravy
Add paratha bread per 2: AED 6

CHEF’S SPECIAL BIRYANIS & CURRIES
All curries served with your choice of basmati rice 
or paratha bread (g, d) (2pcs)

56

51

49

56

51

51

49

VIRGIN ACAI BOWL (VG)
Acai, banana, mixed berries, 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 BOWL (VG)
Acai, peanut butter, banana, cacao nibs, and granola

ACAI BOWLS
50

50

50

50

AVOCADO PIZZA (VG, G) 
Avocado, tomato, radish, cilantro, pickled onion, lemon, 
good seeds, chili oil, garlic
Add egg - 60  |  Add chicken – 65

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

VEGETARIAN PIZZA (V, G, D) 
Homemade tomato sauce, mozzarella cheese, jalapeños, 
pickled onion, mixed capsicum, mushroom, black olives

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

SPAGHETTI BOWL (V, G) 
Pomodoro sauce with basil, parmesan cheese

PENNE ALFREDO (D, G)
Cream sauce with mushroom and parmesan cheese

PIZZA AND PASTA
55

40
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45

45

PRAWNS Al AJILLO (S, G) 
Marinated prawns, paprika, garlic, parsley, chilli, olive oil, 
toasted sourdough bread

GINGER AND LEMONGRASS MARINATED CHICKEN SKEWERS (N, D)
Satay dipping sauce, spring onion, sesame seeds

HOT APPETIZERS
45

36

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

QUINOA, ROAST PUMPKIN, POMEGRANATE (GF, VG)
Cucumber, tomato, arugula, pumpkin seed, date lime dressing

AVOCADO SWEET CORN SALAD (VG, GF) 
Mix leaves, avocado, corn, cherry-tomato, cucumber, cilantro, 
lemon, onion, togarashi, radish, good seeds

KALE & ALMOND SALAD (VG, GF, N) 
Avocado, kale, green apple, carrots, lettuce, pomegranate, 
cucumber, tomato, lime mustard dressing

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

LEMON CAESAR SALAD (G, D, S) 
Romaine lettuce, parmesan cheese, cherry tomato, pickled onion, 
parsley, good seeds, lemon Caesar dressing

Add egg – 6   |   Add grilled chicken – 15
Add grilled prawn – 26   |   Add cold-smoked salmon – 32

SALADS
44
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42

LOCAL, SUSTAINABLE AND DELICIOUS PLANT-BASED MEAT ALTERNATIVES.

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



IT’S ONLY
NATURAL

PURE GREENS
Kale, apple, cucumber, romaine lettuce, parsley, celery, 
lemon, ginger, apple cider vinegar

SPICY GREENS 
Apple, cucumber, kale, romaine lettuce, mint, pineapple, 
cayenne, jalapeño, apple cider vinegar

ENERGISE 
Beetroot, pineapple, apple, cucumber, mint, ginger, acai

NOURISHING 
Beetroot, carrot, apple, celery, orange, lemon

PERK UP POTION 
Pineapple, carrot, acai, ginger, lemon

BRIGHT EYES 
Carrot, orange, ginger

PURES 
Orange, carrot, apple, pineapple

COLD PRESS JUICES
25

25

25

25

25

25

25

DESERT ROSE 
Coffee, cardamom, date syrup, rose water, milk

LA CHUPACABRA 
Espresso, chocolate, chili, cinnamon, milk

DIRTY CHAI 
Black tea, masala spices, milk, espresso

PRETTY IN PINK 
Rooibos, almond milk, honey, vanilla

THE RIRI 
Coconut milk hot chocolate

SIGNATURE HOT DRINKS
24

24

24

24

24

AMERICANO 

SINGLE ESPRESSO 

DOUBLE ESPRESSO 

LATTE 

CAPPUCCINO 

ICED AMERICANO 

FROZEN AMERICANO 

ICED LATTE 

FROZEN LATTE 

FLAT WHITE 

ASSORTED TEA BAGS 

ASSORTED TEA LEAVES 

*Milk alternative is available 

COFFEE AND TEA
16
16
20
20
20
20
20
24
24
20
10
14
5

PB ACAI (VG)(N)
Acai, peanut butter, banana , cacao nibs

TROPICAL ACAI (VG)
Acai, pineapple, banana, coconut milk

GREEN MONSTER (VG)
Kale, spirulina, pineapple, banana, apple, dates, 
strawberry, coconut milk

STRAWBERRY COCONUT CHIA
Strawberry, chia seeds, yoghurt, coconut milk, dates, date syrup

BERRY BANANA  
Mixed berries, banana, yoghurt, honey, 
apple cider vinegar, ginger

MANGO BLUBERRY 
Mango, blueberry, banana, mint, yoghurt, honey, 
ginger, apple, spinach, apple cider vinegar

SMOOTHIES
34

34

28

28

28

28

FANTA | COKE | COKE LIGHT | SPRITE
SOFT DRINKS

12

Plain Croissant (D, G)

Pain Au Chocolate (D, G)

Cheese Croissant (D, G)

Blueberry Muffin (D, G) 

Kale Brownie (D, G) 

Banana Cake (VG, G)

Carrot Cake (D, G, N) 

Orange Cake (GF, D, N) 

BAKERY AND PASTRY
14
16
16
15
24
24
24
24

CHICKEN FAJITA (G, D) 
Marinated chicken, mixed capsicum, onion, pico de gallo, 
sour cream, tomato salsa, tortilla bread

SHRIMP FAJITA (S, G, D) 
Marinated shrimp, mixed capsicum, onion, pico de gallo, 
sour cream, tomato salsa, tortilla bread

GRILLED CHICKEN & AVOCADO BURGER (G, D) 
Marinated chicken, spicy coriander & mint mayo, tomato, 
lettuce, sliced onion, cheddar, French fries

BRAMBLES ‘SWITCH -       ‘ VEGAN BURGER (VG, G) 
Plant-based patty, dairy free cheddar cheese, 
vegan mayo, onions, gherkins, tomatoes, French fries

DE POLLO ENCHILADAS (G, D)  
Marinated chicken, mixed capsicum, cheddar cheese, 
pico de gallo, coriander, sour cream sauce

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

GRILLED BEEF BURGER (G, D)
Beef patty, chipotle mayo, tomato, lettuce, onion, cheddar 
cheese, gherkins, French fries

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

SMOKED EGGPLANT QUESADILLAS (VG, G)
Black beans, cilantro, smashed avocado, chipotle salsa

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

MAIN COURSE
55

65

49

58

48

56

60

42

40

48

LOCAL, SUSTAINABLE AND DELICIOUS PLANT-BASED MEAT ALTERNATIVES.

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


