
                       - Born in the wilds of
Minnesota – the land of 10,000 lakes

FireLake combines the mid-west
traditions of open-flame cooking and

the art of cocktail creation

THE STORY



Wine & Cheese

Grapes 4 Girls

Teachers Day

Family Fair Brunch

Sunday Breakfast

Traditional Roast 

19:00 - 22:00

19:00 - 22:00

12:00 - 16:00

13:00 - 16:00

09:00 - 12:00

12:00 - 16:00

Don’t Miss Out!

04 879 1133

Firelake.damachills@radisson.com

firelake_damachills

Wednesday

Thursday

Friday

Saturday

Sunday

Sunday

Sunday to Friday

Saturday

Happy Hour

12:00 - 00:00
 
13:00 - 00:00
 
15:00 - 19:00

O p e n i n g  H o u r s

Food service until 23:00

https://www.instagram.com/firelake_damachills/#


CROISSANT | 12

PAIN AU CHOCOLAT | 12 

CROISSANT ALMOND | 15

CROISSANT BASKET | 36

Basket of assorted croissants with butter, honey and

chocolate paste 

FRENCH TOAST OR PANCAKES | 35
Chantilly Cream, Fresh Berries
Maple Syrup
Chocolate Sauce
Lemon Curd

 

SEASONAL FRUIT SALAD | 35
Hung yoghurt and mint powder V

HOUSE GRANOLA | 38 
House made organic granola, toasted nuts,
mixed berries and hung yoghurt V

BIRCHER MUESLI | 35
Gluten free oats, milk, golden raisins, goji
berries, green apple and nuts V

CRUSHED AVOCADO TOAST | 42
Labneh, red dukkah, golden raisin
chimichurri, chopped almonds, basil, lemon,
pomegranate dressing and toasted sour
dough V
ADD SMOKED SALMON | 20
ADD TWO POACHED EGGS | 12

SIMPLY YOUR WAY EGGS | 45
Fried, sunny side up, boiled, poached or
scrambled with oven-dried tomato, button
mushroom and sourdough toast V

2 EGG OMELLETE | 45
Oven-dried tomato, button mushroom and
sourdough toast V
With your choice of filling
Aged Cheddar • Mushroom • Tomato • Onion
• Capsicum • Beef Bacon

FEELING LIKE SOMETHING
LIGHTER, HEALTHIER AND
JUST AS TASTY

HOMEMADE PASTRIES FROM
THE OVEN

EGGS AND OMELETTES

A LA CARTE
BREAKFAST
EVERY SUNDAY 
09:00 - 12:00

VEGAN BREAKFAST | 48
Celeriac Hummus, Scrambled Tofu,
Pomegranate, Oven Fired Bread, Flaked
Almonds, Olive Oil 

SIDES

BEEF BACON | 15

BEEF SAUSAGE | 15

ROAST POTATOES | 12

SAUTÉED MUSHROOMS | 12

BAKED BEANS | 10

Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried
out as per the controlled measures

           Contains Egg ,         Contains Gluten,            Contains Nuts,       Contains Dairy Products,            Contains Peanuts,            Contains Soy,  

          Contains Sesame,     Contains Celery,        Contains Mustard,            Contains Seafood,           Gluten Free,           Suitable for Vegetarians,     

         Suitable for Vegans,       

All prices include 5% VAT, 10% service charge, 7% municipality fee

FIVE GRAINS | 50
Quinoa, lentils, wild rice, charred butternut
squash, greens, avocado and smoked
pepper romesco V
ADD TWO POACHED EGGS | 12

IF, BY CHANCE, YOU CAN’T FIND SOMETHING THAT TAKES YOU FANCY, PLEASE GIVE US A SHOUT



Apple Juice | 25

Pineapple Juice | 30

Orange Juice | 30

Watermelon Juice | 30 

Acqua Panna 250ml | 15

Acqua Panna 750ml | 25

San Pellegrino 250ml | 15

San Pellegrino 750ml | 25

YOUR HEALTHY JUICE HYDRATE YOUR MORNING

FANCY A TEA?

ASSAM BREAKFAST | 27

EARL GREY | 27

VANILLA BLACK | 27

JASMINE SILVER NEEDLE | 27

GENMAICHA GREEN | 27 

CHAMOMILE | 27 

PEPPERMINT | 27

Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried
out as per the controlled measures

           Contains Egg ,         Contains Gluten,            Contains Nuts,       Contains Dairy Products,            Contains Peanuts,            Contains Soy,  

          Contains Sesame,     Contains Celery,        Contains Mustard,            Contains Seafood,           Gluten Free,           Suitable for Vegetarians,     

         Suitable for Vegans,       

All prices include 5% VAT, 10% service charge, 7% municipality fee

YOUR MORNING COFFEE

ESPRESSO | 20

DOUBLE ESPRESSO | 23

CAPPUCCINO | 24

AMERICANO | 23

CAFE LATTE | 25

SINGLE MACCHIATO | 23 

DOUBLE MACCIATO | 24

J I N G  T E A - P r e m i u m  L o o s e  L e a f



“Mock” Beef Tacos
Vegan soya mince, refried beans, guajillo cumin salsa
homemade sour cream  

Wood Fired Bread
Smoked tahini yoghurt, dukkah  

Grilled Lamb Ribs
Guajillo glaze, leek ash aioli, pickled slaw 

Burrata
Wagyu beef bresaola, melon, balsamic, basil, garlic croutons 

Buttermilk Fried Chicken
Date-chipotle puree, malt vinegar aioli, dill pickles 

Crab Cakes
Kimchi mayonnaise, lime 

Crispy Tempura Prawns
Curry leaf tartare sauce, homemade garlic chilli sauce

Steamed Edamame
Smoked sea salt or Togarashi pepper 

Marinated Green Olives
Lemon Powder

Dibba Bay Oysters
3, 6 or 12 pcs | Natural or Vietnamese      

Yellowtail Tuna Ceviche 
White soy, yuzu lemon puree, heritage tomato
avocado, coriander, tapioca crisp

Smoked Beef Carpaccio
Truffle hazelnut aioli, arugula, capers, parmesan, garlic croûtes

      Please let us know if you have any food allergies or special dietary needs as the food prepared would be
carried out as per the controlled measures

         Contains Egg ,       Contains Gluten,          Contains Nuts,      Contains Dairy Products,           Contains Peanuts,          Contains Soy,             Contains

  Sesame,        Contains Celery,          Contains Mustard,            Contains Seafood,          Gluten Free,          Suitable for Vegetarians,          
 
        Suitable for Vegans 

 All prices include 5% VAT, 10% service charge, 7% municipality fee

Raw Bar

Small Plates

  56 | 99 | 185

65

65

22

80

65

54

62

65

22

225

65

25

Good for Two - Choose any four of our Raw bar, Small plates or Soups
*6 & 12 Oysters not applicable



       
Buckwheat Spaghetti
Broccolini, button mushroom, wilted spinach, tomatoes
sweet baby peppers, gremolata 

   
Apple Wood Smoked Beef Short Rib
Bacon garlic crushed potatoes, asparagus, mushroom jus, crispy onion ring                                       

Spatchcock Chicken
Confit lemon and green chili, tomato and feta salad
fresh zaatar       

A Proper Caesar
White anchovy, confit garlic croutons, beef bacon, parmesan                  
Chicken
Shrimps

Poached Pears & Broccoli
Sprouted moong, kale, purple cabbage, carrots, almond
goat cheese, spiced wine dressing                           

Five Grains
Quinoa, lentils, wild rice, charred butternut squash, greens 
avocado, smoked pepper romesco                     

Warm Beef Salad
Beef tenderloin nibbles, celeriac hummus, with hazelnut 
pomegranate and green vegetable salad 

Classic Minestrone Soup 
Seasonal vegetables, tomato, cannellini beans, pesto          

Country Style Onion Soup
Beef broth, caramelised onions, thyme, Monterey jack croûte              

Starters

Bigger Plates

62

58

60

65

145

115

45

55

75
82

       Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried out as
per the controlled measures

          Contains Egg ,      Contains Gluten,         Contains Nuts,      Contains Dairy Products,         Contains Peanuts,        Contains Soy,          Contains Sesame,   

        Contains Celery,      Contains Mustard,          Contains Seafood,          Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality fee

65



Bigger Plates

80

95

130

110

195

125

Veal Schnitzel
Crushed potatoes, confit lemon aioli, caper berries, mustard jus, rocket
leaves, parmesan cheese 
            
Lamb Shank
Mashed potatoes, roasted carrots, fresh mint gremolata
curry pot jus 

Dill Buttered Salmon
Mashed potatoes, Kenya beans, paprika sour cream

Fish and Chips
Tartare sauce, mushy peas, French fries, lemon                                           

Grilled Fillet of Seabream
Warm tomato compote, chayote fennel salad, 
orange anise dressing     

Grilled Prawns
Garlic mashed potato, mango coriander salsa, FireLake green salad 

Double Cheese Burger
Aged Omaha beef, vintage cheddar, pickles
 “comeback” sauce, French fries                     

Cajun Spiced Chicken Burger
Marinated chicken thigh, vintage cheddar, spicy pickles 
“comeback” sauce, French fries   

“Simply” Burgered
Plant based patty, potato bun, avocado, tomato jalapeno salsa,
sweet potato fries 

145

 Please let us know if you have any food allergies or special dietary needs as the food prepared would be
carried out as per the controlled measures

           Contains Egg ,       Contains Gluten,          Contains Nuts,       Contains Dairy Products,            Contains Peanuts,          Contains Soy,           Contains Sesame,   

          Contains Celery,      Contains Mustard,           Contains Seafood,          Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality

125

96



   
Onion Rings
Malt aioli               

Coal-Roasted Cauliflower
Tahini-feta puree, coriander, pomegranate          

A Proper (Mini) Caesar Salad
White anchovy, confit garlic croutons, crispy beef 
bacon, parmesan                      

Potato Puree
Salted butter, smoked salt          

Broccolini
Butter toasted almonds               

Steamed Edamame
Smoked sea salt or togarashi pepper 

Sautéed Mushrooms
Oyster and button mushrooms, garlic onion confit 

French Fries
Sea salt 

Truffle Fries
Aioli, parmesan gratin

Sweet Potato Fries
Rosemary salt      

Steamed Rice       

38

20

32

28

35

38

22

34

Sides

30

  Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried out as per
the controlled measures

           Contains Egg ,       Contains Gluten,          Contains Nuts,       Contains Dairy Products,            Contains Peanuts,          Contains Soy,           Contains Sesame,   

          Contains Celery,      Contains Mustard,           Contains Seafood,          Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality fee

25

40



  Australian Wagyu      Chef Iqbal Recommends      

Mayura Beef Ribeye (250g)
The chocolate fed wagyu, choose a side dish along with it 

Tenderloin MB5 (200g)
Our best cut, tender and juicy                                         

Rib Eye MB5 (300g)
Top quality cut, tender and flavourful 

Tomahawk (1200g)
The big boy, perfect for sharing                       

T-Bone Steak (600g)
A combination of Tenderloin and hearty New York Strip
                                                       
Boneless Rib Eye (350g)
For those that like to share a little                           

Boneless Rib Eye (250g)
Both flavoursome and tender, for those that do not like to share  
                                     
The Simple Fillet (250g)
The most tender cut with little to no fat                         

New York Strip (250g)
Firm textured and full of flavour                                  

Roasted Rack of Lamb (240g)
Herb mashed potato, roasted carrots, mustard mint jus 

Fire Lake Surf & Turf
Black Angus striploin, jumbo prawns, herb butter   
                              
Smoked béarnaise        , Red wine jus         , Peppercorn     Mustard jus        , 
           Mushroom sauce , Chimichurri 

     Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried out as
per the controlled measures

           Contains Egg ,       Contains Gluten,          Contains Nuts,       Contains Dairy Products,            Contains Peanuts,          Contains Soy,           Contains Sesame,   

          Contains Celery,      Contains Mustard,           Contains Seafood,          Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality fee

All our steaks are hand cut, brushed with smoked beef fat, maldon sea salt, served with
blushed vine tomatoes, sweet potato gratin and rocket salad

399

360

675

365

295

225

255

195

215

375

275



38

36

18

18

Burnt Cheese Cake
Blueberry compote, mint tuile

Sticky Date Pudding
Vanilla caramel, ginger ice cream

Chocolate Fondant
Madagascan vanilla ice cream

Sharing Churros
Valrhona dark chocolate fondue

Tiramisu
Coffee mascarpone, chocolate dust

Ice Cream
Vanilla, dark chocolate, white chocolate or strawberry

Sorbet
Yuzu sorbet
                             

65

40

       Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried out as
per the controlled measures

           Contains Egg ,       Contains Gluten,          Contains Nuts,       Contains Dairy Products,            Contains Peanuts,          Contains Soy,           Contains Sesame,   

          Contains Celery,      Contains Mustard,           Contains Seafood,          Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality fee

Pizza
Pizza Margherita 
Bocconcini cheese, basil 

Pizza Pepperoni
Chilli flakes, garlic oil

75

Desserts

40

38



45AED

Junior Menu
 

Fried Chicken 
                

Mini Burger

Fish & Chips
                       

Tomato Penne
With fresh

vegetables

With fresh

vegetables

and chips

A special menu for our little
 ones

       Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried out as per the
controlled measures

           Contains Egg ,       Contains Gluten,          Contains Nuts,       Contains Dairy Products,            Contains Peanuts,          Contains Soy,           Contains Sesame,   

          Contains Celery,      Contains Mustard,           Contains Seafood,          Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality fee

40AED

40AED

40AED





Served with Potato Yorkshire Pudding, Glazed Root
Vegetables, Mushroom Hash and Roast Gravy

Served with Classic Yorkshire Pudding, Glazed Root
Vegetables, Bread stuffing and Roast Gravy

Beef Roast

Chicken Roast

 
@ 65AED

Served with Classic Yorkshire
Pudding, Glazed Root

Vegetables, Bread 

12 - 4 pm

Roast Beef
                               
Roast Chicken

S u n d a y  R o a s t
@ 1 3 0 A E D

Kids 

Vegan Roast
                                                    

      Please let us know if you have any food allergies or special dietary needs as the food prepared would
be carried out as per the controlled measures

           Contains Egg ,       Contains Gluten,          Contains Nuts,       Contains Dairy Products,            Contains Peanuts,          Contains Soy,           Contains Sesame,   

          Contains Celery,      Contains Mustard,           Contains Seafood,           Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality fee



All prices include 5% VAT, 10% service charge, 7% municipality fee

SIGNATURE COCKTAILS

Violetta | 60
Tanqueray Blackcurrant, Clarified Lemon Cucumber & Blueberries

Feeling Peachy | 60
Herradura Reposado, Creme de Peach, Honey, Saline & Prosecco

Lazy Bartender | 70
DIY with Vodka, Citrus-Ginger Honey Water, Peach Soda & Crackles

Perfect Storm | 75
Spiced Rum, Banana Puree, Kiwi Cordial, Passionfruit, Coconut Milk,

Ginger Ale

The Modernist | 70
Raspberry Infused Cachaça, Martini Bitter, Gold Prosecco Reduction,

Jasmine Soda

3 Musketeers | 60
Limoncello, Blue Curacao, Martini Bianco 

Ginger-Honey, Ginger Ale



All prices include 5% VAT, 10% service charge, 7% municipality fee

WHITE

BUBBLES

Telmont Réserve Brut NV DOC
Champagne, France

Telmont Réserve Rose NV
Champagne, France

Da Luca Prosecco DOC
Veneto, Italy

Da Luca Rosé
Veneto, Italy

 850

 975

 300

 220

60

50

GLS BTL

WoodBridge Chardonnay
California, USA

Ancora Pinot Grigio
Lombardy, Italy

Zenato Soave Classico DOC
Veneto, Italy

Joseph Drouhin Petit Chablis
Chablis, France

Gaja Ca'Marcanda
Tuscany, Italy

Matua Sauvignon Blanc
Marlborough, New Zealand

Waterkloof Chenin Blanc
Somerset West, South Africa

Yalumba Y Series Riesling
South Australia, Australia

Vina Esmeralda
Catalunya, Spain

325

220

325

550

1100

369

395

350

260

75

48

75

65



All prices include 5% VAT, 10% service charge, 7% municipality fee

RED 

ROSÉ 

Catena Malbec
Mendoza, Argentina

Louis Latour Bourgogne Pinot Noir
Burgundy, France

Chât﻿eau Mont-Redon Châteauneuf-du-Pape
Rhône, France

A﻿dria Vini Primitivo
Puglia, Italy

Lu﻿igi Righetti Valpolicella Classico
Veneto, Italy

Rawson’s Retreat Cabernet Shiraz
South Australia, Australia

Frescobaldi Nipozzano Chianti
Tuscany, Italy

Gallery 12 Cabernet Sauvignon
Central Valley, Chile

Kanonkop Kadette Cape Blend
Stellenbosch, South Africa

Mudhouse Pinot Noir
Central Otago, New Zealand

Robert Mondavi Merlot
California, USA

435

725

1200

220

495

315

695

225

395

370

525

50

65

 50

Ultimate Rosé
Côtes de Provence, France

Plaimont Colombelle
Côtes de Gascogne, France

Vina Esmeralda Rosé
Catalunya, Spain

545

220

280

48

58

GLS BTL



All prices include 5% VAT, 10% service charge, 7% municipality fee

Macallan 12 Yr
Glenfiddich 12 Yr
Glenlivet 12 Yr
Glenmorangie Original
Glenfiddich 21 Yr
Macallan 18 Yr
Chivas Regal 18 Yr
Johnie Walker Blue Label
Johnnie Walker Black Label
Monkey Shoulder
Chivas Regal 12 Yr
Jameson
Toki Whisky
Hibiki
Jack Daniels
Makers Mark
Woodford Reserve

Scotland
Scotland
Scotland

         Scotland
Scotland
Scotland
Scotland
Scotland
Scotland
Scotland
Scotland
Ireland 

Japan
Japan

 USA
USA
USA

98
70
68
65

  195
  250
  115
  250

60
55
60
45
60
 99
50
50
70

WHISKY

RUM
Ron Zacapa 23 Yr
Bacardi Ocho 8 Yr
Kraken Spiced
Captain Morgan Spiced Rum
Malibu

Guatemala
Puerto Rico

 Trinidad & Tobago
Puerto Rico

Barbados

85
72
45
38
35

COGNAC/ARMAGNAC
Hennessy XO
Henessy VSOP
Armagnac Castarède VSOP 20 Yr
Hennessy VS
St. Remy XO

France
France
France
France
France

   235
99
99
56
42

SHOT

https://en.wikipedia.org/wiki/Barbados


All prices include 5% VAT, 10% service charge, 7% municipality fee

GIN
Hendricks
Kinobi
Roku
Gordons Pink
Tanqueray Blackcurrant
Tanqueray 10
Gin Mare
Botanist
Rutte Dutch Dry

Scotland
Japan
Japan

England
 England
England

Spain
Scotland

Netherlands

58
78
60
35
45
55
55
60
40

VODKA
Grey Goose
Belvedere
Haku
Ketel One

France
France
Japan

Netherlands

58
58

  55
38

TEQUILA
Patrón Reposado
818 Anejo
Patron Silver
818 Reposado
818 Bianco

   Mexico
Mexico
 Mexico
Mexico
Mexico

72
88
65
78
68

DIGESTIFS
Jägermeister 
Baileys Original 
Kahlua
Disaronno
Campari
Limoncello
Sambuca Vacari

Germany
Ireland  
Mexico

Italy
Italy
 Italy
Italy

42
45
35  
35  
35
38
35

SHOT



All prices include 5% VAT, 10% service charge, 7% municipality fee

B E E R S

Draught
Guinness 
Thatchers
Peroni
Heineken
Amstel
Stella Artois

Ireland
England

Italy
Netherlands
Netherlands

Belgium

75
60
65
60
58
60

Bottled 
Asahi
Heineken
Corona
Hoegaarden
Stella Artois

Japan
Netherlands

Mexico
Belgium
Belgium

50
48
49
48
48

M O C K T A I L S
Nada Colada 

Radisson Spritz

Blush

Plum, Coconut, Pineapple

Chia, Honey, Mint 

Cucumber, Peach & Jasmine 

30
 
30
  
30

F R E S H  J U I C E S
Watermelon

Pineapple 

Orange 

30
 
30
  
30



All prices include 5% VAT, 10% service charge, 7% municipality fee

J I N G  T E A
P r e m i u m  L o o s e  L e a f
Assam Breakfast

Earl Grey

Vanilla Black

Jasmine Silver Needle

Genmaicha Green

Chamomile

Whole Peppermint Leaf

27

27

27

27

27

27

27

C O F F E E
Espresso

Double Espresso

Cappuccino

Americano

Single Macchiato

Double Macchiato

Café Latte

Hot Chocolate

Iced Latte

Iced Americano

20

23

24

23

23

24

25

28

28

28



All prices include 5% VAT, 10% service charge, 7% municipality fee

W A T E R
Small Still Water

Large Still Water

Small Sparkling Water

Large Sparkling Water

15

25

15

25

S O F T  D R I N K
Coca Cola (Regular, Diet or  Zero)

Sprite

Red Bull

20

20

32 



All prices include 5% VAT, 10% service charge, 7% municipality fee

DAILY 15:00-19:00

W I N E S
Primitivo
Pinot Grigio
Sparkling Rose

32
32
36

B O T T L E D  B E E R S
Becks
Stella Artois
Heineken 
Amstel

35
39
39
35

C O C K T A I L S
CLASSIC
Tommy’s Margarita 
Dark N Stormy 
Gin Fizz 
Moscow Mule 

DELUXE 
Long Island
Paloma
Whisky Sour
Passio Fruit Martini

SPRITZERS
Hugo
Aperol

34

34
34

34

44
44
44
44

49
49

H A P P Y - H O U R



Dibba Bay Oysters
3, 6 or 12 pcs | Natural or Vietnamese             

Yellowtail Tuna Ceviche Taco
White soy, yuzu lemon puree, heritage tomato, avocado
herbs                                            

Onion Rings
Malt vinegar aioli           

Wood Fired Bread
Smoked tahini yoghurt, dukkah                                

Grilled Lamb Ribs
Guajillo glaze, leek ash aioli, pickled slaw       
        
Crispy Tempura Prawns
Curry leaf tartare sauce, homemade garlic chilli sauce
                 
Crab Cakes
Kimchi mayonnaise, lime                                   

Buttermilk Fried Chicken Sliders
Chipotle puree, slaw, malt aioli, dill, pickles                                  

Frikandel Speciaal
Onions, hela curry sauce, zaanse mayonnaise, fries, salad             

Broodje Kroket
Beef ragout, potato bun, fries

Bitterballen
Beef ragout, homemade mustard 

Marinated Green Olives
Lemon Powder

Bar Snacks

32

22

56 | 99 | 185

65

80

65

62

42

45

48

40

25

      Please let us know if you have any food allergies or special dietary needs as the food prepared would be carried out as
per the controlled measures

           Contains Egg ,       Contains Gluten,          Contains Nuts,       Contains Dairy Products,            Contains Peanuts,          Contains Soy,           Contains Sesame,   

          Contains Celery,      Contains Mustard,           Contains Seafood,           Gluten Free,          Suitable for Vegetarians,         Suitable For Vegans ,         Contains Alcohol

All prices include 5% VAT, 10% service charge, 7% municipality fee




