THE EATERY

All Day Dining By Flow




Starters & Salads
PEACH & BURRATA SALAD D, N 55

Fresh burrata, peach slices, cucumber, basil, pomegranate and multigrain croutons

CAESAR SALAD D.E N 45
Crisp romaine lettuce, parmesan, garlic croutons and caesar dressing

Add Chicken +10
NICOISE SALAD D.EN, 55

Tuna, green beans, potatoes, olives, cherry tomatoes and soft-boiled egg with Dijon vinaigrette

VEGAN BUDDHA BOWL N, V. VG 65

A colorful bowl of quinoa, sweet potato, avocado, kale, chickpeas, beet hummus and tahini dressing

FRIED CALAMARI D, E, N, SF 60

Golden-fried calamari rings with garlic aioli and lemon wedge

CHICKEN WINGS D. E/N 60

Crispy wings in your choice of hot or BBQ sauce, served with ranch dip

TRUFFLE & MUSHROOM ARANCINI D, E,N 50

Crispy truffle risotto balls, served with parmesan cream
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Pasta
TAGLIATELLE BOLOGNESE D, E,N 75

Fresh tagliatelle with slow-cooked beef ragu and parmesan

LASAGNA AL FORNO D. E N 75

Traditional oven-baked beef lasagna with béchamel and tomato sauce

MUSHROOM RISOTTO P 65

Creamy arborio rice with wild mushrooms, truffle oil and parmesan
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Asian-Inspired Mains
GREEN THAI CURRY D, N

Aromatic green curry with your choice of vegetables or chicken, served with jasmine rice

VEGETABLE 55 CHICKEN 72

SWEET & SOUR CHICKEN D, E/ N 72

Chicken & vegetables in tangy sweet and sour sauce, served with steamed rice

NASI GORENG D, E N, SF 68

Indonesian-style fried rice with vegetables, chicken, prawn, topped with a fried egg and pickles
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Gourmet Sandwiches Served With Fries or Salad
CLUB SANDWICH bB.E/N 65

Triple-layered sandwich with grilled chicken, turkey bacon, lettuce, tomato, cheddar, fried egg,
mayo on toasted bread

PULLED BEEF SANDO D, E N, SE 68

Slow-cooked pulled beef, tangy slaw, house BBQ sauce served in fluffy Japanese milk bread

PASTRAMI & GRUYERE SANDWICH D.EN 65

Thinly sliced pastrami, gruyére cheese, Dijon mustard on toasted rye bread

CAPRESE SANDWICH D.N 55

Tomato, mozzarella, basil, olive oil, balsamic glaze on toasted ciabatta

Signatures
ROAST CHICKEN WITH LEMON-GINGER SAUCE D. N 75

Served with roasted baby potatoes, spinach, asparagus, sweet potato purée

BEEF BURGER D. E, N, SE 78
Grilled beef patty with cheddar, lettuce, tomato, pickles, house special sauce in a toasted brioche bun,
served with fries or salad

FISH & CHIPS D, E/ N, SF 85

Crispy battered white fish, steak fries, tartar sauce and lemon wedge

EGGPLANT PARMIGIANA D, N,V 65

Layered roasted eggplant, house tomato sauce, basil, and melted mozzarella & parmesan, baked until golden
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Flatbreads
MARGHERITA FLATBREAD D, N,V 65

Tomato base, buffalo mozzarella and fresh basil

ROCKET, PARMESAN & BRESAOLA FLATBREAD D. N 70

Air-dried beef, arugula, shaved parmesan and balsamic glaze

SPICY SPIANATA FLATBREAD D.N 70

Spianata salami, mozzarella, chili oil, rocket and tomato confit
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Sides

FRENCH FRIES VN 20 GRILLED VEGETABLESV 20

Classic golden fries with sea salt Seasonal vegetables chargrilled with olive oil and herbs

TRUFFLE FRIES DN,V 25 GREEN SALADV 20

Shoestring fries tossed in truffle oil and parmesan Mixed greens, cucumber, cherry tomatoes and vinaigrette
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Desserts

CARROT CAKE D. E/N 35

Spiced carrot cake with walnuts and cream cheese frosting

WHOLE WHEAT CHOCOLATE ZUCCHINI CAKE D. E/N 35

Moist chocolate cake made with shredded zucchini

BONAFE PIE D.E.N 35

Banana, chocolate and caramel layered on a cookie crust

TIRAMISU D, E/N 40

Mascarpone cream, lady finger, coffee and cocoa powder
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(V) Vegetarian (N) Nuts (VG) Vegan (E) Egg (SF) Shellfish (F) Fish (S) Soy (SE) Sesame Seeds (D) Dairy (R) Raw (LF) Lactose Free (GF) Gluten Free
Please be advised that food prepared here may contain or have come in to contact with nuts, fish, eggs, milk or gluten. Therefore, if you have a food
allergy or a special dietary requirement please inform a member of staff prior to placing your order. All prices are in UAE Dirhams and inclusive of 10%
service charge & 5% VAT.



