All day breakfast

Extras

-g Potato bun, Yummy UFO Pockets or Lettuce Wraps
. . . . %
Toasted Sourdough pc 18 French Toast b, G 48 % Chicken and Quinoa 48 Grilled Halloumi 52 5 . . . .
Choice of One Spread: Seasonal Soaked Brioche Toasted with Butter »  Protein Bowl ¢ Salad o b=° gallffornla Angus 76 Braised Short Rib b 89
Jam, Butter, Keto Peanut Butter and Caramel Syrup, Vanilla Crea_m, Grilled Cajun Chicken, Quinoa, Grilled Halloumi, Crispy Chickpeas, 5 €eL D, G Shfedded Short Blb, Cara_mehsed
Mascarpone Cheese, Fresh Berries House Mix Leaves, Cherry Broccolini, Rocket, Chilled Angus Beef Patties, Beef Bacon, Onions, Baby Spinach, Crispy
Acai Bowl N 64 Tomatoes, Avocado, Roasted Cucumber, Pomegranate Seeds, Cheddar Cheese, Lettuce, Tomato, Onions, Cheese Sauce, Sweet
Olwheys Special 56 Sweet Potato Pomegranate Balsamic Dressing, Avocado, House-made Burger Gochujang Mayo
Banana, Strawberry, Blueberry, Fried Kale Sauce
- i alapeno Benedict b, G
Chia Seeds, Cacao Nib, Granola, Jalap Tuna Salad s, 66 evond Bureer e
Sesame Brittle Poached Eggs on Brioche, Sliced s e T T . . VY g
Jalapefios, Jalapefio Béarnaise, esame seared funa, House Mix Watermelon and 49 Grilled or Breaded 72 Plant-based Patty, Vegan Cheese,
. Beetroot Hummus Leaves, Wakame, Pickled Ginger, Feta Salad * Chick Lettuce, Tomato, Pickle Shallot
Greek Yogurt Parfait oN 56 Avocado, Edamame, Fried Wonton, crasalad by SREE A Vegan Truffle Mayo, Vegan
Layered With Granola, Mixed Yuzu Vinaigrette Seedless Watermelon, Feta Cheese, Herb-marinated Breaded or Grilled Bu?ger Bun yo, Veg
Berries, Almond Butter, Sprinkle Eggs Yummy 42 Caramelised Walnuts, Fresh Mint Chicken Breast, Lettuce, Tomato,
of Chia Seeds ' UFO Pocket b, 6 Beetroot & Goat Cheese 56 Pineapple Sauce, Tomato Chutney
Scrambled Eggs, Spicy Tomato Jam, Delight o.n Green Salad v 48
Buckwheat Porridge o 52 Beef Bacon, Avocado, Pico De Gallo Roasted Beet, Lamb’s Lettuce, . Mushroom Melt b, c 84
. . Toasted Goat Cheese, Candied Edamame Beans, Diced Cucumber,
Caramelised Onions, Mushroom, ) ) Walnuts. Green Apple, Broccolini, Lamb’s Lettuce, Snap Angus Beef Patties, Beef Bacon,
Poached Egg, Parmesan Foam Short Rib Benedict b,c 68 Miso Dréssing ’ Peas, Sliced Cabbage, Courgette Caramelised Onions, Mushroom
Poached Eqas on English Muffin Rounds, Avocado, Balsamic Maple Sauce, Roasted Portobello,
. . Miso Holl g(? ise. G 9 hy Oni ’ Vinaigrette Provolone Cheese
Egg White Frittata o 43 Iso Hollandaise, Crunchy Onions Tomato Burrata 68
Bell Peppers, Courgette, Lean Salad b, N . . . . . .
Chicken Sausage, Feta Cheese, Short Rib Shakshuka S.G 75 T et it Cherry Each of the above comes with a choice of Crisps, Fries, Sweet Potato Fries or side Salad
Rocket Salad Braised Short Rib, Homemade Tomatoes, Fresh Basil, Creamy
Tomato Sauce, Poached Eggs, Burrata Cheese, Balsamic Dressing,
Crispy Rice Omelettep, sn 64  Sourdough Toast Pesto Sauce
Gochujang Grilled Prawns, Avocado, . . . . .
Mango Slaw, Sriracha Yoghurt, Lime Steak & Eggs D 92 Teriyaki Bowl (Chicken 76 Spicy Shrimp
I . Or Salmon) b, s G Arrabbiata b, sh, G
180g Striploin, Sunny Side v
Olwhevs Avocado 59 Up Eggs, Breakfast Potatoes, L ) Served over a Vegetable Fried Rice Penne Pasta, Arrabbiata Sauce,
Toast v Baked Tomatoes ﬁ Chicken Caesar 52 Falafel & Hummus 48 Grilled Shrimp, Chili Flakes, Basil,
e S Wrap o.c Wrap b,6, v Parmesan Cheese
Chunky Mashed Avocado on a . = _ _ ) . Chilli Garlic 82
Toasted Sourdough, Persian Feta Turkish Eggs b, G 58 § Tender Chicken Strips, Crispy Beef Fried Falafel, Creamy Hummus, Prawns o s s G
Whipped Feta, Coriander, Melody Flewnmas et B iee) Baas, A |Iiacon, Crugtr:‘hy Rogalne Lettuce, El?tded Clijgclt(llméx;r, L(_alr(]a, lfic;malne : Mushroom Risotto b 82
Tomato Fresh Chimichurri Sauce. Fried 4 armesan Lheese, Lreamy ettuce, Fickled Radish, Feta Gochujang Prawns, Vegetable o .
res e Caesar Dressing Cheese, Tahini Dressing Fried Rice Arborio Rice, Shiitake Mushroom,
(Saarllg, Paﬁrg(a %II, Mix Herbs, a Mushroom Pure, Fried Shimeji
Pancakes b, G 58 ourdough brea S . . Mushroom, Parmesan Foam, Truffle
§ BBQ Beef Wrap s, G 64 Grilled Chicken Pesto 58 .
Traditional Pancakes, Fresh Fruit, Mediterranean Bowl G

Greek Yoghurt, Maple Syrup

Syrniki b, G 62

Fluffy Cottage Cheese Pancakes,
Sour Cream, Strawberries

Burrata and Eggs b, G 72

Slice Sourdough, Scrambled Eggs,
Creamy Burrata, House Salad Mix,
Brown Shimeji Mushrooms, Truffle

Avocado / Turkey Ham/ 15
Beef Bacon / Chicken
Sausage / Feta Cheese

Middle Eastern 72
Breakfast b, a

Hummus, Labneh, Olives, Zaatar
Tomatoes, Cucumber, Pita Bread,
Shakshuka Flavoured Poached

Eggs

Cured Salmon / Bresaola 35

Grilled BBQ Beef, Kimchi Slaw,
Pickled Daikon, Cucumber,
Scallions, Sesame Seeds,
Gochujang Mayo

Steak & Cheese 68
Melt b, G

Sourdough Bread, Sliced Steak,
Sautéed Kale and Spinach,

Provolone Cheese, Caramelised
Onions, Mustard Mayo

Sandwich b, N, G

Sourdough Bread, Grilled Chicken,
Garlic Mayo, Basil Pesto,
Provolone Cheese, Sun-dried
Tomatoes, Beetroot Hummus, Slice
Pickle and Jalapeno

Each of the above comes with a choice of Crisps, Fries, Sweet Potato Fries or side Salad

Grilled Chicken, Hummus,
Tabbouleh, Cucumber, Cherry
Tomatoes, Toasted Pita Bread

Fusion Salmon b 70

Scottish Grilled Salmon, Roasted
Sweet Potato, Chickpeas, Wild Rice,
House Kimchi, Avocado, Yoghurt
Tahini Dressing

Grilled Ribeye Steak b 125

Creamy Mashed Potato,
Confit Cherry Tomato and
Grilled Asparagus

Beef Stroganoff 91
Tagliatelle b, G

Tagliatelle Pasta, Creamy Beef
Stroganoff, Shiitake Mushroom,
Fried Shimeji Mushroom

Truffle Shell Pasta b, G 85

Oven Baked Pasta Shells, Chicken
Breast, Spinach, Fresh Shaved
Truffle, Parmesan Cheese

Allergens D — Dairy, Sh — Shellfish, N — Nuts, S — Sesame, G — Gluten, V - Vegetarian.
All our prices are in AED, inclusive of 10% service charge, 5% VAT and 7% municipality fees







