MIDDAY FAUSE

BUSINESS LUNCH MENU
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FOR AED 99 FOR AED 120

1 SALAD + 1 MAIN COURSE 1 SALAD + 1 MAIN COURSE + 1 DESSERT

+ SALADS

Nicoise Salad E, F, M
Heirloom tomato, baby potato, black olive, string beans, tuna, lemon mustard dressing

Lentil Salad ¢, sP M
Lentils du puy, green apple, arugula, celery, tomato, cucumber, dijon dressing

Kale Caesar Salad b, E, F, G, SP. SO, M
Kale, Caesar sauce, croutons, parmesan cheese

House Salad m
Cherry tomato, cucumber, mixed lettuce, lemon vinaigrette

+ MAINS

Steak et Frites 200g c, D, F, G, M, PN, SO, SP
Grilled Australian rib-eye, french fries, with your choice of favourite sauce

Chicken Breast E, G, M, SP, SO, TN
Marinated grilled chicken breast, potato chips, pepperito sauce

Seabass Fillet b, F
Provengal baby potatoes, meuniere sauce

Mac & Meat C,D,F, G
Macaroni pasta, oxtail stew, tomato, parmesan cheese

Grilled Salmon Fillet b, F
Sautéed vegetables, creamy lemon sauce

Penne Arrabbiata b, E, G
Tomato sauce, basil, parmesan cheese

Chicken Schnitzel b, E, F, G, M, SO
Crispy chicken schnitzel, baby gem lettuce, parmesan, caesar sauce



+ ADD A SWEET TRIAT +

+ DESSERTS

Strawberry Tart D, E, G, TN
Pastry tart, almond cream, strawberry jam, vanilla cream,
fresh strawberries

Pain Perdu D,E, G
Golden brioche soaked and caramelized with caster sugar, caramel,
orange blossom cream

(V) Vegetarian (G) Gluten (D) Dairy (N) Nuts (AL) Alcohol (SF) Shellfish (F) Fish (C) Celery (E) Egg (L) Lupin
(M) Mustard (PN) Peanuts (TN) Tree Nuts (SE) Sesame (SO) Soya (SP) Sulphites (R) Raw

For any food allergies and intolerances, please speak to a member of our team before placing your order.
Food may contain shellfish, peanuts, soybeans, sesame, fish, eggs, celery, mustard, milk, gluten and sulphites.
Consumption of raw or undercooked meat, poultry, seafood and eggs may increase your risk of foodborne illness.
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