
A B U  D H A B I

Contains:  (V) Vegetarian                     (N) Nuts                         (A) Alcohol
All prices are in UAE Dirhams and exclusive of 6% tourism fee, 4% municipality fee and 10% service charge.

Starters

lunch

beef carpaccio  88
Gorgonzola rosti cake, mesclun greens,

balsamic glazed onions,
scallion aïoli, parmesan

yellowfin tuna tartare  70  
Cucumber spun, orange glazed shrimp,
ginger sesame dressing, whitefish caviar

calamari fritti  70
Spicy tomato sauce, gherkin remoulade

olives’ mezze (v)  65
Assortment of dips, marinated olives,

oven roasted tomatoes, grilled flatbread

sweet potato brava’s (v)  58
Honey-jalapeño, avocado crema, 

 crumbled feta

asparagus (v)  45
Crispy blue cheese polenta, truffle emulsion,

parmesan crema

watermelon gazpacho (v)  40
Feta cheese, minted oil, micro arugula

Salads

Sides

Flatbreads

Pastas Entrées

pan seared Salmon panzanella  110 
Heirloom tomatoes, garlic croûtons,

basil, red wine vinaigrette

pan seared black cod filet  120 
Citrus risotto, bouillabaise broth, 

crispy artichokes

olives blt Sandwich  80
Focaccia bread, smoked beef bacon,

turkey breast, avocado, shaved lettuces, 
tomatoes, potato fries

Roast beef Sandwich  75
Beef au jus, French baguette, 

mixed green salad, ‘Olives’ fries

olives’ classic burger  80
American ground beef, brioche bun, 
Vermont white cheddar, truffle oil, 

tomatoes, steak fries

veal scallopini  100
Asparagus tips, creamy potatoes,

wild mushrooms, demi-glace

chicken piccata  95
Seared breast of chicken, mushrooms,

four cheese macaroni,
caper lemon butter sauce

prime beef tenderloin  165
Lobster mash, smoked tomato jam,

cracked pepper demi-glace

 bronx bomber  73
Garlic tomato sauce, beef pepperoni, 

caramelized onions,
buffalo mozzarella, parmesan, basil

spicy chicken  70
Chicken sausage, herbed ricotta cheese,

balsamic onions, scallions

fritto misto  70
Crispy fried seafood, sweet & sour cabbage 
slaw, spicy lemony aïoli, parmesan cheese

portobello (v)  75
Wild mushroom purée, roasted

Portobellos, red onions, 
Fontina cheese, truffle oil

classic flatbread (v)  60
Roasted tomato sauce, 

mozzarella cheese, basil

Pepperonata (v)  65
Stewed red & yellow peppers, red onions,

ripe tomatoes, bocconcini, basil

veal agnolotti al plin  90
Braised veal ossobucco, fontina pasta,

black truffle essence, parmesan

seafood Risotto  90
Scallops, shrimps, crab meat, lobster,

parmesan

shrimp stuffed Ravioli  70
Seasonal ratatouille, minted butter sauce,

Grana Padano

Linguine alle vongole  80
Braised clams, chili flakes, wilted spinach,

vine ripened baby tomatoes

chicken penne alla Rosa  70
Roasted wild mushrooms, broccoli,

tomato cream sauce 

spaghetti polpettini  70
Todd’s old school spiced bolognese,

meat balls, mascarpone fondue

vegetable tortellini (v)  60
Summer squash, baby carrots, peas, 

sage butter sauce

mediterranean Salad (v)  45
Romaine lettuce, green & black olives, 

cherry tomatoes, red onion, cucumbers,
phyllo triangle, oregano vinaigrette

beetroot carpaccio (v)  40
Roquette salad, goat cheese crema, 

honey mustard dressing

todd’s caesar salad  40
Toasted focaccia croûtons, anchovies, 

tomatoes, Caesar dressing,
shaved Grana Padano

red oak salad (v) 40
Poached apples, shaved red onions, 
Belgium endive, cider vinaigrette

mozzarella caprese Salad (v) 50
Fresh Buffalo cheese, vine ripened tomatoes,

 balsamic reduction, basil, olive oil

shrimp mac ‘n’ cheese  45

truffle risotto tater tots (v)  35

french fries potatoes (v)  25

mushroom risotto (v)  30

grilled shrimps  55

grilled chicken  40

zucchini fries (v)  25

garlic spinach (v)  25



A B U  D H A B I

Contains:  (V) Vegetarian                     (N) Nuts                         (A) Alcohol
All prices are in UAE Dirhams and exclusive of 6% tourism fee, 4% municipality fee and 10% service charge.

Starters

DINNER

beef carpaccio  88
Gorgonzola rosti cake, mix greens,

balsamic glazed onions,
scallion aïoli, parmesan

calamari fritti   70
Gherkin remoulade, spicy tomato sauce

fresh oysters   72 half dozen
Shallot mignonette, cocktail sauce

olives’ mezze (v)  65
Assortment of dips, marinated olives,

grilled flatbread

sweet potato brava’s (v)  58
Honey, jalapeño,

crumbled feta, avocado aïoli

seared duck foie gras steak  80
Herbed blinis, balsamic fig compote, 

cranberry jus

steamed black mussels  75
Beef chorizo, curried tomato sauce, 

basil leaves

Minestrone  (v)  45
Garden vegetables, parmesan tuile

Salads

Sides

Flatbreads

Pastas Entrées

pan-seared black cod filet  155
Citrus risotto, bouillabaisse broth,

crispy artichokes

scallops vol-au-vent  155
Puff pastry cup, silky cauliflower purée, 

spinach, lemon butter emulsion

 half roasted corn fed chicken  115
Country potato cake, 

buttered broccoli, natural chicken jus

duck two ways  135
Seared breast, ginger confit of duck leg, 

apricot chutney, braised red cabbage, 
foie gras ravioli

 grilled lamb chops  150
Za’atar scented turnip purée, 

roasted carrots,
 braised chickpeas, chili demi-glace

pan-fried veal scallopini  145
Panko crust, asparagus, beef chorizo, 

paprika aïoli, clam sauce 

rib eye steak  185
Roasted rosemary potatoes, 

parsley butter, shiitake glace, spring onions,
green peas stuffed tomato

prime beef tenderloin  165
Lobster mash, smoked tomato jam, 

cracked pepper demi-glace

bronx bomber  73
Garlic tomato sauce, beef pepperoni, 

caramelized onions,
mozzarella di Buffalo, parmesan, basil

fig & Bresaola  75
Sweet & sour fig jam, Gorgonzola,

 bresaola, rosemary crust

portobello (v)  75
Wild mushroom purée, roasted

Portobellos, red onions, 
Fontina cheese, truffle oil

classic flatbread (v)  60
Roasted tomato sauce, 

mozzarella cheese, basil

peperonata (v)  65
Stewed red & yellow peppers, red onions,

ripe tomatoes, bocconcini, basil

bianco (v)  65
Mozzarella, sliced tomatoes, arugula,

pecorino

baked ricotta ravioli  75
Garlicky tomato basil sauce, veal sausage,

mozzarella, bread crumbs

veal agnolotti al plin  90
Braised veal ossobucco, Fontina fondue

stuffed pasta, black truffle essence

crab carbonara  80
Tagliatelle, parmesan cream, sous vide egg,

cracked black pepper

linguini alle vongole  80
Braised clams, chili flakes, wilted spinach,

vine ripened baby tomatoes

spaghetti polpettini  70
Todd’s old school spiced bolognese,

meat balls, mascarpone fondue

penne alla Panna rosa (v)  65
Roasted wild mushrooms, broccoli,

tomato cream sauce

seafood risotto  90
Scallops, shrimps, crab meat, lobster, 

parmesan

endive & watercress (v)(n)  40
Blue cheese, candied walnuts, onions, 

cherry tomatoes, honey mustard dressing

mediterranean salad (v)  45
Romaine salad, tomato, cucumber, olives,

red onion, feta phyllo triangle,
oregano vinaigrette

todd’s caesar salad  40
Toasted focaccia, croûtons, tomatoes, 

Caesar dressing, shaved Grana Padano

grilled tuna niçoise  55  
Wilted greens, potatoes, green beans, 

Kalamatas, red onions, hard boiled eggs,
 green olive spill

beetroot carpaccio (v)  40  
Arugula, goat cheese crema, 

lemony aïoli

lobster mac ‘n’ cheese  50

grilled shrimps  55

grilled chicken  40

truffle tater tots (v)  35

olives’ fries (v) 25

zucchini fries (v) 25

mashed potatoes (v)  25

garlic spinach (v)  25

mushroom risotto (v) 30



A B U  D H A B I

All prices are in UAE Dirhams and exclusive of 6% tourism fee, 
4% municipality fee and 10% service charge.

Contains:  (N) Nuts         (A) Alcohol

APPLE PIE  40
Cheese cake cream, cider reduction, vanilla ice cream

NEW YORK CHEESE CAKE  (n)  40 
 Almond flakes, strawberry coulis, toffee gelato

HAZELNUT SEMIFREDO  (n)  45
Chocolate mousse, coffee cream, raspberry pearls, 

cocoa puff streussel 

CHOCOLATE TART  45
Malted milk sorbet, chocolate ganache

CANOLI  (n)  40
Mascarpone cream, peanut praline

BANANA CRÈME BRÛLÉE  40
Crispy banana fritter, wild berries

TIRAMISU  45
Espresso gelato

CITRUS PANNA COTTA  40
Raspberry gastrique, sugar coated lemon

  RED VELVET CAKE  40KIES
Vanilla cream cheese mousse, raspberry gastrique, 

strawberry gelato

BERRIES & CREAM  35
Wild berries, whipped cream

IES
ICE CREAM / SORBET  15

Assorted flavors

dessert


