
At Blue Door, we invite you on a journey through the 
rich flavours of Anatolia’s coastal heritage.  Nestled 
by the sea in our serene garden, we serve an array of 
traditional mezze and grilled specialities, each dish 
crafted to reflect the vibrant culinary history of the 

region.  Savour the harmony of land, sea, and culture 
in every bite, as we bring together age-old recipes and 
fresh ingredients in a setting as timeless as the stories 

behind them 



M E Z Z E

MEZZE BOARD 
Choose from a variety of authentic cold mezze to 

complete your personalised mezze board

6 Mezzes  AED 208

PATLICAN (V) 
Charcoal grilled eggplant blended with bell pepper, garlic, lemon 
juice, olive oil and pomegranate molasses 

URFA EZME (V,N)
A Turkish classic featuring chopped chili peppers, tomatoes, 
parsley and served with pomegranate molasses 

YAZ CACIĞI (D,V)
A refreshing blend of cucumber, green apple and strained yoghurt 

LEVREK MARIN (S)
Citrus-cured sliced sea bass with pomegranate seeds and 
dill-infused olive oil 

HATAY HUMUS (V)
Chickpea spread with tahini, lemon juice, garlic, cumin, and olive oil 

BOSPHORUS AHTAPOT (S)
Marinated octopus with rosemary, garlic served with a lemon 
and olive oil dressing 

48

48

48

52

48

48

▲  O Y S T E R S  &
C A V I A R S

BELUGA -  50G
Served with za’atar blini, egg, chives, sour cream, and capers

S IBERIEN BERI –  50G
Served with za’atar blini, egg, chives, sour cream, and capers

OYSTERS (S )
Half dozen of Gilliardeau oysters served with vinaigrette and 
diced shallots

GELIBOLU SARDALYA (S ,G)
Smoked sardine served with crispy simit, bell pepper and salmon 
caviar

1850

580

240

130

N – Nuts; VG – Vegan; D – Dairy; V- Vegetarian; G Gluten; F – Fish; SH – Shellfish; R – Raw S – Seafood; A - Alcohol
▲ - excluded from half board  |   * - each star represents AED 60 supplement charges for half  board 

Please inform your server for any other allergens or dietary restriction
Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT



N – Nuts; VG – Vegan; D – Dairy; V- Vegetarian; G Gluten; F – Fish; SH – Shellfish; R – Raw S – Seafood; A - Alcohol
▲ - excluded from half board  |   * - each star represents AED 60 supplement charges for half  board 

Please inform your server for any other allergens or dietary restriction
Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

Z E Y T I N Y A Ğ L I L A R 
O L I V E  O I L  C O N F I T S

EGE ENGINAR (V)
Fresh artichoke hearts cooked with carrot, potato, lemon juice
and olive oil 

VISNELI  YAPRAK SARMA (V,N)
Stuffed vine leaves with rice, caramelised onions, spices, sour 
cherry and pine nuts 

52

52

S A L A D S KARPUZ, PEYNIR (V,D) 
Mint aromatized fresh watermelon with Ezine cheese 

GAVURDAG SAL AD  (V,N)
Fresh tomato, cucumber, green pepper, sweet red pepper,
onion and walnuts served with pomegranate and olive oil 
dressing 

ROKA SALAD (V,N,D)
Rocket leaves, tomato, Turkish Ezine cheese, walnuts served 
with pomegranate and lemon dressing 

CUNDA SALAD (S)
Seasonal leaves, octopus, shrimps with cherry tomato and 
drizzled with honey and mustard olive oil sauce 

58

65

60

65

B R E A D  O V E N GORELE PIDE (D,G)
Traditional Turkish pita bread with cheese and eggs 

KAVURMALI PIDE (D,G)
Traditional Turkish pita bread with tender beef 

75

*120

KOPOGLU (V,D)
Roasted eggplant blended with peppers and strained yoghurt 
topped with garlic and tomato sauce 

FAVA (N,V)
Traditional fava beans served with caramelised onion and dill 

ATOM (V,N,D)
Charcoal grilled eggplant blended with garlic yoghurt served 
with 
sautéed dried chili peppers 

PANCAR (V,N,D)
Slow cooked beetroot mixed with green apple served with goat’s 
cheese, and roasted hazelnuts 

52

48

48

48



H O T  S T A R T E R S MUCVER (V,N,D,G)
Fried zucchini and tomato patties served with yoghurt sauce 
and sesame 

ADA PEYNIRI  (V,N,D,G)
Pan-fried battered goat feta cheese served with honey and 
sesame

PAZI SARMA (D)
Chard leaves stuffed with minced meat, rice served with yo-
ghurt and tomato sauce 

KOZDE AHTAPOT (S)
Grilled octopus served with olive oil, grilled potato, garlic and 
sundried tomato 

TEREYAGLI KARIDES (S ,D)
Shrimps and green pepper with butter, garlic and herbs 

CESME KAL AMAR TAVA (S ,D,G)
Fried calamari rings served with Turkish tarator sauce 

65

75

75

*135

*115

90

M A I N  C O U R S E MUSAKKA (D,G)
Layers of fried eggplant, potatoes and minced beef with onion 
and garlic served with tomato sauce 

MANTI (N,D,G)
Traditional Turkish Manti stuffed with minced beef served with 
walnuts, yoghurt and tomato sauce

KABURGA (D,G)
Slow cooked beef rib, freekeh bulgur rice, beef jus

LEVREK (S ,D)
Pan-seared sea bass fillet served rocket leaves and lemon wedges 

165

105

*180

*210

K E B A B S  & 
G R I L L E D

ALI NAZIK (D,G)
Roasted lamb cubes served with blended charcoal grilled 
eggplant and yoghurt 

ADANA (D,G)
Charcoal grilled marinated minced lamb skewer served with 
vegetables 

SARMA BEY TI (N,D,G)
Minced lamb skewer and cheese wrapped with lavash bread 
served with tomato and yoghurt sauce 

180

180

185

N – Nuts; VG – Vegan; D – Dairy; V- Vegetarian; G Gluten; F – Fish; SH – Shellfish; R – Raw S – Seafood; A - Alcohol
▲ - excluded from half board  |   * - each star represents AED 60 supplement charges for half  board 

Please inform your server for any other allergens or dietary restriction
Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT



S I D E S MERSIN PATATESI  (V,D)
Fried potato with sumac, fresh herbs served with yoghurt sauce 

BIBER KIZ ARTMASI (V,D)
Fried green peppers served with yoghurt and tomato sauce 

SEBZE SOTE (V,D)
Sautéed seasonal vegetables 

IZGARA ASPARAGUS (V)
Grilled asparagus with za’atar chimichurri 

IC PIL AV (N,D)
Turkish flavoured rice with spices and almond 

PATATES KIZ ARTMASI (V)
French fries 

TEREYAGLI PIL AV (V,D)
Turkish rice with butter flavor 

45 
 

45 
 

45

45

45

45

45

▲  L A R G E R  P L A T E S

Sharing platters with 
your choice of two side dishes

BLUE DOOR MIXED KEBAB PL AT TER(D,G)
Grilled lamb chops, Adana kebab, grilled sis tavuk and 
beyti kebab served with vegetables 

RIB-EYE STEAK-400G
Charcoal grilled rib-eye steak 

TOMAHAWK, BL ACK ONY X-1400G
Charcoal grilled Tomahawk steak 

SEAFOOD PL AT TER (S )
Grilled sea bass, prawns, octopus and salmon

WHOLE GRILLED SEA BASS (S )
1.2 kg grilled Sea bass served with potatoes and rocket salad 

SALT CRUST SEA BASS (S )
1.2 kg salt crust Sea bass

720

380

985

755

570

570

N – Nuts; VG – Vegan; D – Dairy; V- Vegetarian; G Gluten; F – Fish; SH – Shellfish; R – Raw S – Seafood; A - Alcohol
▲ - excluded from half board  |   * - each star represents AED 60 supplement charges for half  board 

Please inform your server for any other allergens or dietary restriction
Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

SIS  TAVUK (D,G)
Marinated charcoal grilled chicken served with vegetables 

DANA LOKUM (D)
Grilled beef medallions, chickpeas, beans, za’atar chimichurri 

SUMAK PIRZOL A (D)
Lamb cutlet, shallots, pomegranate, oregano, thyme, tahini jus, 
rosemary, roasted potato 

KARIDES (S )
Grilled king prawns served with asparagus and lemon wedges 

160

*220

*210

*220



B L U E  D O O R  F U S I O N S

C O A S T A L  R E F R E S H E R S

PERA
Martini Rosso, Campari, almond-infused whisky, 
Disaronno and Punt e Mes, finished with crushed 
almonds for a bittersweet and smoky touch.

SAFRAN
A unique pairing of Pisco, passion fruit, vanilla and 
saffron for a fragrant and exotic blend.

COMPASSION
A unique fusion of tequila and Turkish raki with 
watermelon and bubble gum, balanced with grapefruit 
and lime.

PURPLE & MORE
A floral, zesty concoction featuring butterfly gin and 
elderflower liqueur, topped with a hint of lime.

COASTAL HEAT
Tequila meets fresh basil, cherry pepper, and lime for a 
refreshing touch of spice.

ISTANBUL
A mix of gin and vodka, complemented by rosemary 
cucumber and lavender.

BERRY MEDLEY
A vibrant mix of rum and pineapple juice with 
a medley of raspberry, blackberry, blueberry and 
strawberry.

BLUE DOOR GARDEN
A refreshing blend of pomegranate, orange, lime and 
dill.

PASSION FIZZ
Ginger ale paired with the tropical sweetness of passion 
fruit.

LYCHEE SIPS
A cool mix of watermelon, strawberry, lychee, mint and 
lemonade.

CHERRY BERRY
Turkish ice tea with cherry, a hint of lemon and mint 
for a unique twist.

90

80

75

75

75

75

75

42

42

42

42



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

W I N E S  B Y  T H E  G L A S S

C H A M P A G N E

R E D

R O S É

NV Tait t inger,  Brut  Réserve ,  Champagne     125

NV Alber to  Nani ,  Prosecco DOC, Veneto     65

2021 Pasae l i  K2,  Bordeaux Blend,  Deniz l i     135

2022 Louis  Latour,  Pinot  Noir,  Burgundy     125

2019 Château Ksara ,  Réserve  du Couvent ,  Bekaa  Val ley   90

2023 Penfolds ,  Koonunga Hi l l ,  Shiraz/Cabernet ,  South Austra l ia  65 

2023 Ult imate  Provence ,  Côtes  de  Provence    95

2022 Château d’Estoublon,  Roseblood,  Côtes  de  Provence   80

125ml

W H I T E

2022 Pet i t  Chabl i s  ‘Pas  Si  Pet i t ’ ,  La  Chabl i s ienne,  Burgundy   100

2023 Donnafugata ,  Anthi l ia ,  Sic i ly     90

2022 Château Ksara ,  Blanc de  l ’Observatoire ,  Bekaa  Val ley   75

2023 Cloudy Bay,  Sauvignon Blanc,  Marlborough   115

150ml



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

W I N E S  B Y  T H E  B OTTL E

C H A M P A G N E

P R O S E C C O  / 
S P A R K L I N G

R O S É  &  O R A N G E 
W I N E

2015 Louis  Roederer  Cri s ta l ,  Reims     7600

2013 Dom Pér ignon,  Épernay      5070

2013 Perr ier -Jouët ,  Be l le  Epoque,  Épernay     4450
 
2015 Bol l inger,  Grande Année,  Aÿ     3600

2015 Laurent-Perr ier,  Mil lés imé Brut ,  Tours-sur-Marne   2200
 
NV Ruinar t ,  Blanc de  Blancs ,  Reims     1700

2017 Louis  Roederer,  Vintage  Rosé ,  Reims     1600

NV Moët  & Chandon,  Ice  Impér ia l ,  Épernay    1420
 
NV Perr ier  Jouet ,  Blason Rosé ,  Épernay     1400 

NV Telmont,  Réserve  Brut ,  Damery     1350

NV Bol l inger,  Specia l  Cuvée,  Aÿ      1170

NV Tait t inger,  Brut  Réserve ,  Reims     770

NV Ca’  de l  Bosco,  Cuvée Pres t ige ,  Franciacor ta    900

NV Ferrar i  Rosé ,  Trento      800

NV Bottega  Gold,  Prosecco DOC, Veneto     500

NV Alber to  Nani ,  Prosecco DOC, Veneto     350

2022 Château d’Esc lans ,  Whisper ing Angel ,  Côtes  de  Provence  520

2022 Kar tve l i  Winery,  Rkats i te l i  Qvevr i  Orange,  Ts inandal i   500

2021 Domaine Siga las ,  Fokiano Rosé ,  Cyclades    480

2023 Ult imate  Provence  Rosé ,  Côtes  de  Provence    465

2023 Gérard Ber trand,  Orange Gold,  Southern France   400

2022 Château d’Estoublon,  Roseblood,  Côtes  de  Provence   400

750ml



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

W H I T E  W I N E S  B Y  T H E  B OTTL E

T U R K E Y

G E O R G I A

G R E E C E

L E B A N O N

I T A L Y

2020 Egeo,  Kavakl idere ,  Chardonnay,  Aegean    540

2023 Pasae l i ,  Calkaras i ,  Blanc De Noirs ,  Deniz l i    450

2022 Cankaya,  Kavakl idere ,  Anatol ia     350

2022 Askanel i  Gochas  Col lect ion,  Pr ima Dry White ,  Kakhet i   700

2023 Askanel i ,  Authors  Col lect ion,  Kis i  Dry,  Kakhet i   350

2023 Bibl ia  Chora ,  Kavala      475

2023 Ktima Gerovass i l iou,  Epanomi     450

2022 Marsyas ,  Bekaa  Val ley      505

2023 Château Ksara ,  Blanc de  Blancs ,  Bekaa  Val ley    420

2022 Château Ksara ,  Blanc de  l ’Observatoire ,  Bekaa  Val ley   370

2020 Col l io  Bianco Col  Disôre ,  Russ iz  Super iore ,    940
 Fr iu l i -Venez ia  Giul ia

2021 Inama,  Vignet i  d i  Foscar ino,  Soave Class ico,  Veneto   710

2022 Jermann,  Sauvignon Blanc,  Fr iul i -Venezia  Giul ia   650

2023 Mastroberardino,  Greco di  Tufo DOCG, Campania   580

2022 Ter lano,  Gewürztraminer,  Al to  Adige     550

2022 Ter lano,  Pinot  Grig io ,  Al to  Adige     530

2023 La Spinetta ,  Moscato d’Ast i  ‘Br icco Quagl ia’ ,  Piedmont   500

2023 Gavi  de l  Comune di  Gavi  DOCG, Vi l la  Spar ina ,  Piedmont  495

2023 Donnafugata ,  Anthi l ia ,  Sic i ly     435

750ml



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

W H I T E  W I N E S  B Y  T H E  B OTTL E

U S A 2022 Freemark Abbey,  Chardonnay,  Napa Val ley    920

2022 Chronic  Cel lar s ,  Stone Fox,  Paso Robles    595

2022 Kendal l  Jackson,  Vintner’s  Reserve ,  Sauvignon Blanc,   460
 Sonoma County

2023 Char les  Smith,  Kung Fu Gir l ,  Ries l ing,  Washington   410

N E W  Z E A L A N D 2021 Dog Point ,  Chardonnay,  Mar lborough    800

2023 Cloudy Bay,  Sauvignon Blanc,  Mar lborough    690

2023 Vi l la  Maria ,  Pr ivate  Bin,  Sauvignon Blanc,  Mar lborough   460

F R A N C E 2020 Louis  Jadot ,  Los  Du Cromin,  Meursaul t ,  Côte  du beaune  1450
 
2020 Saint-Aubin 1er  Cru,  Les  Cortons ,  Côte  de  Beaune   1050

2021 Domaine Laroche,  Chabl i s  1er  Cru ‘Les  Vaudevey’ ,  Chabl i s  990

2022 Louis  Latour,  Poui l ly-Fuissé ,  Maconnais    895

2019 Ciga lus  Blanc,  Languedoc-Rouss i l lon     790

2022 Domaine Doudeau-Léger,  Sancerre ,  Loire    600

2021 Hugel  e t  Fi l s ,  Pinot  Gris  Class ic ,  Alsace    580

2021 Hugel  e t  Fi l s ,  Gewürztraminer  Class ic ,  Alsace    550

2022 La Chabl i s ienne,  Pet i t  Chabl i s  ‘Pas  Si  Pet i t ’ ,  Burgundy   490 

750ml

2023 Meer lust ,  Chardonnay,  Ste l lenbosch     800

2022 Ashbourne,  Sandstone,  Sauvignon Blanc,  Hemel-en-Aarde  570

2020 Simonsig ,  Die  Kluisenaar,  Western Cape    540

2021 BLANkbott le ,  Orbitofronta l  Cor tex ,  Western Cape   490

2022 Laibach,  Chenin Blanc Sur  Lie ,  Ste l lenbosch    390

2022 Steenberg,  Sphynx,  Chardonnay,  Constant ia    340

S O U T H  A F R I C A



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

W H I T E  W I N E S  B Y  T H E  B OTTL E

C H I L E 2019 Terrunyo,  Sauvignon Blanc,Casablanca  Val ley    620

2023 Vi l lard Expres ión Reserve ,  Chardonnay,  Casablanca  Val ley  400

 A U S T R A L I A 2022 Penfolds ,  Max’s ,  Chardonnay,  South Austra l ia    660

2022 Leeuwin Estate ,  Sib l ings ,  Sauvignon Blanc/Semil lon,   540
 Margaret  River

2021 Yalumba,  Samuel’s  Col lect ion,  Chardonnay,  Eden Val ley   485

2023 Penfolds ,  Koonunga Hi l l ,  Autumn Ries l ing,  South Austra l ia  480

2023 Tyrre l l ’s ,  Hunter  Val ley  Semil lon,  Hunter  Val ley   475

2023 Penfolds ,  Koonunga Hi l l ,  Chardonnay,  South Eastern   380

A R G E N T I N A 2022 Montes ,  Kaiken Ultra ,  Chardonnay,  Mendoza    540
 
2021 Terrazas  de  los  Andes ,  Chardonnay,  Mendoza    470
 
2023 Catena,  Alamos,  Torrontes ,  Mendoza     280
 
2022 Catena,  Alamos,  Chardonnay,  Mendoza    265

750ml



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

R E D  W I N E S  B Y  T H E  B OTTL E

T U R K E Y

G E O R G I A

G R E E C E

L E B A N O N

I T A L Y

2021 Pasae l i  K2,  Bordeaux Blend,  Deniz l i     630

2021 Egeo,  Kavakl idere ,  Cabernet  Sauvignon,  Aegean   550
 
2020 Kayra ,  Buzbag Rezerv,  Anatol ia     420

2017 Kar tve l i  Winery,  Saperavi ,  Qvevr i ,  Kindzmaraul i   620

2020 Askanel i ,  Authors  Col lect ion,  Saperavi  Premium, Kakhet i  415

2019 Kir  Yianni ,  Ramnista ,  Xinomavro,  Naoussa    705
 
2015 Plagios  Sideways ,  Kavala      650

2018 Ktima Gerovass i l iou,  Epanomi     500

2020 Marsyas ,  Bekaa  Val ley      710

2019 Château Ksara ,  Réserve  du Couvent ,  Bekaa  Val ley   440

2019 Château Kefraya ,  Bekaa  Val ley     545

2021 Guidalber to ,  Tenuta  San Guido,  Tuscany    920

2019 Beni  d i  Batas io lo ,  Barolo  DOCG, Piedmont    800

2021 Ornel la ia ,  ‘Le  Volte  de l l ’Ornel la ia’ ,  Tuscany    660

2021 Marco Fel luga ,  Varner i  DOC, Merlot ,  Fr iu l i -Venezia  Giul ia  560

2022 Rocca  de l le  Macìe ,  Chiant i  Class ico DOCG, Tuscany   440

2022 I l  Pa lagio ,  Message  In A Bott le ,  Tuscany    410

750ml



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

R E D  W I N E S  B Y  T H E  B OTTL E

S P A I N 2021 Pr iorat  2πr,  Gratav inum, Pr iorat     750

2014 Bodegas  Faust ino,  Faust ino I  Rioja  Gran Reserva ,  Rioja    580

2019 Cune,  Rioja  Reserva ,Rioja      490

N E W  Z E A L A N D 2020 Sett lement ,  Single  Vineyard,  Pinot  Noir,  Mar lborough   860

2022 Mud House,  Pinot  Noir,  Centra l  Otago    400

U S A 2022 Kendal l  Jackson,  Grand Reserve ,  Cabernet  Sauvignon   830
 Sonoma County

2020 Murphy Goode,  Liar’s  Dice  Zinfandel ,  Sonoma County   720

2021 Char les  Smith,  Boom Boom! Syrah,  Columbia  Val ley   565

2021 Erath,  Pinot  Noir,  Oregon     530

2022 Rober t  Mondavi ,  Bourbon Barre l -Aged,  Pr ivate  Se lect ion,  490 
 Cal i fornia

2019 Château Ste  Michel le ,  Syrah  ,  Washington State   420

F R A N C E 2016 Château Cos d’Estournel ,  Les  Pagodes  De Cos,    1560
 Saint-Estèphe

2022 Maison Champy,  Gevrey  Chamber t in  ‘Vie i l le s  Vignes’ ,   1400
 Côte  de  Nuits

2014 Château Canon,  Croix  Canon,  Grand Cru,  Sa int-Émil ion 1350

2017 E.Guiga l ,  Gigondas ,  Cotes  du Rhône     1050

2020 Vincent  Girardin,  Santenay Vi l lage  ‘Vie i l l e s  Vignes’ ,   915
 Côte  de  Beaune

2017 Sarget  De Gruaud Larose  (Second v in) ,  Sa int-Jul ien   800

2022 Louis  Latour,  Pinot  Noir,  Côte  de  Beaune    590

2020 E.Guiga l ,  Cote  du Rhone      450

750ml



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

R E D  W I N E S  B Y  T H E  B OTTL E

D E S S E RT  W I N E S

A R G E N T I N A 2019 Achaval  Ferrer  Quimera ,  Mendoza     1150

2020 Catena Alta ,  Malbec ,  Uco Val ley     990

2021 Montes ,  Kaiken,  Malbec  Ultra ,  Mendoza    600

2021 Oremus,  Late  Harvest ,  Tokaj i      650 

2023 Donnafugata ,  Kabir,  Sic i ly      470

2017 Château d’Armajan des  Ormes ,  Sauternes     430 55

S O U T H  A F R I C A 2020 Meer lus ,  Rubicon,  Ste l lenbosch     960

2020 Warwick Estate ,  Tr i logy,  Ste l lenbosch     830

2021 Laibach,  Claypot  Mer lot ,Ste l lenbosch     810

2018 Ste l lenrust ,  After  Eight ,  Shiraz ,  Ste l lenbosch    750

2021 Hamil ton Russe l l  Vineyards ,  Southern Right ,  Pinotage   560
 Hemel-en-Aarde Val ley

2021 Big  Easy  Red,  Ernie  Els ,  Western Cape    490

A U S T R A L I A 2021 Penfolds ,  Max’s ,  Shiraz ,  South Austra l ia    620

2022 Bay of  Fires ,  Pinot  Noir,  Tasmania     600

2022 Penfolds ,  Koonunga Hi l l ,  Shiraz/Cabernet ,  South Austra l ia  375

750ml

BTL GLASS



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

S P I R I T S

V O D K A

R A K I

G I N

W H I S K Y

Beluga Gold    170 3900

Beluga Noble     60 1300

Belvedere     65 1600

Ciroc       65 1600

Grey Goose     65 1600

Haku      50 1100

Nikka Co�ey     50 900

Tekirdag Raki     60 1000 500

Yeni  Raki  Yeni  Ser i    55 900 450

Yeni  Raki     50 800 400

Monkey 47    85 1400

Porto�no Gin     85 1400

Hendricks     60 1300

Botanis t       60 1150

Tanqueray 10    50 1200

Bombay Premier  Cru    50 1100

Roku      50 1100

Gin Mare     50 990

Nikka Co�ey     50 900

Tanqueray Flor  De Sevi l la    50 990

Tanqueray Royale     50 990

Gordons  Pink     45 990 

Macal lan 18    330 1950

Chivas  25    295 7800

J.W. Blue  Label     250 5500

Yamazaki  12    200 5500

Macal lan 15    180 4500

Lagavul in  16    175 4000

Chivas  18    115 2900

Glen�ddich 18     115 2900

Macal lan 12 Double  Cask    90 1950

Nikka f rom the Barre l    90 1200

Hibiki  Harmony    85 1950

Glen�ddich 15     80 1900

Chita       70 1600

Laphroaig  10    70 1400

Tal i sker  10    60 1500

Chivas  12    60 1400

Glen�ddich 12     60 1400

Makers  Mark 46    60 1200

single  shot bott le carafe



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

S P I R I T S

R U M

W H I S K Y

C O G N A C

T E Q U I L A

Zacapa XO    170 3800

Zacapa 23    120 2700

Diplomat ico Reserva    65 1200

Bacardi  8  Añejo     60 1200

Havana Club 7    60 1100

Bacardi  4  Añejo     50 900

Mount Gay Ecl ipse    50 950

Remy Mart in XO    245 5500

Remy Mart in VSOP   90 1900

Hennessy  VS    65 1500

Metaxa       45 900

St  Remy XO    45 800

Don Jul io  1942    290 6800

Clase  Azul  Reposado   230 5800

Komos Añejo Reserva    195 4900

Komos Añejo Cri s ta l ino    150 3900

Komos Repoasdo Rosa    125 3300

Don Jul io  Añejo    110 2900

Casamigos  Añejo    95 2500

J.  C.  Reserva  De La Famil ia    95 2500

Don Jul io  Reposado   95 2500

Maestro  Dobel  Diamante    95 2600

Casamigos  Reposado   85 2300

Casamigos  Blanco    75 1950

Don Jul io  Blanco    75 1950

1800 Cris ta l ino    75 1800

Patron Si lver     65 1700

1800 Añejo    60 1400

1800 Reposado    50 1100

Mezca l  Verde Amaras    50 800

1800 Blanco    45 990

single  shot bott le

Jack Danie l s      60 990

J .W. Black Label      55 1200

Sazerac  Stra ight  Rye    50 1200

Jameson      50 900



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

S P I R I T S

L I Q U E U R

B E E R S

s ingle  shot

bott le

Amaret to  Disaronno

Aperol

Bai leys

Branca Menta 

Campar i

Fernet  Branca      45

Frangel ico

Jagermeis ter

Mancino Bianco

Sambuca Bianca

St .  Germain

Efes  Pi l sner

Peroni 50



Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT

S O F T  D R I N K S

S O D A Red Bul l

Red Bul l  Sugar-Free

Red Bul l  Watermelon

Soda Water  LONDON ESSENCE

Tonic  Water  LONDON ESSENCE

Coca Cola

Coca Cola  Light

Coca Cola  Zero

Spr i te 

Fanta 

Grapefrui t  Soda 3 CENTS 

Ginger  Ale  LONDON ESSENCE

Ginger  Beer  LONDON ESSENCE

40

40

40

35

35

35

35

35

35

35

35

35

35

J U I C E S Apple

Orange

Watermelon

Pomegranate

Turkish Sa lgam

35

35

35

35

30

WA T E R Evian St i l l  & Sparkl ing – 0.75L

Evian St i l l  & Sparkl ing – 0.33L

35

25

C O F F E E  &  T E A Turkish Co�ee

Turkish Tea

Double  Espresso

Americano

Latte

Cappuccino

Flat  White

Black Tea

Green Tea

Jasmine

Iced Tea

Single  Espresso

35

30

40

40

40

40

40

40

40

40

40

30



D E S S E R T S

URFA BAKLAVA (D,G,N)  70 

Traditional Turkish baklava made with thinly sliced 
carrots served with Maras ice cream

KATMER (D,G,N)  62
Homemade phyllo pastry layers filled with pistachios 

served with Maras ice cream

KABAK TATLISI  (D,G,N)  50
A traditional Turkish dessert made from pumpkin, 
topped with tahina cream and walnuts served with 

homemade ice cream

HAMSIKOY SUTLAC (D,G,N)   50
A traditional variation of rice pudding, combining milk 

and rice for a rich flavor

SUFLE (D,G,N)   50 
A warm, baked chocolate soufflé served with a scoop of 

homemade ice cream.

MARAS DONDURMA (D,N)  58
A traditional Turkish ice cream made with natural salep 

and fresh milk

YOGHURT DONDURMA (D)  38
Turkish yoghurt ice cream served with rock salt 

and olive oil

LEMON SORBET  38
Homemade lemon sorbet served with fresh mint

MEYVE TABAGI  65
Seasonal fruit platter

D – Dairy; G – Gluten; N – Nuts;  
Please inform your server for any other allergens or dietary restriction.

Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT.


