SMOKED SALMON

Crisp Capers, Cream Cheese
and Rye Bread Crackers f¢x ¥

SMASHED AVOCADO ON TOAST

Feta, Roasted Red Capsicums,
Toasted Multi Seed Bread
and Soft Poached Egg ¥ 0 ©

WAFFLES
Maple Syrup and Mixed Berries ¥ i O

45

BiTES & SHARING

CAJUN BURNT END BITES 50
With Creole Dip

CONFIT DUCK LEG FRITTERS 45
With Plum Chutney Q ¢

ARABIC GRILL SKEWERS 50

Lamb Kofta, Chicken Taouk,
Pumpkin and Feta Dip g

TEMPURA SHRIMP 55
Garlic Aicli Q¥ <
HUMMUS 45

Pickled Cucumber, Pumpkin Seeds,
Rosemary and Garlic Crisp Cracker (V) ¥ ©

CHILI MUSSELS 50
Sour Dough Bread ¥ @

STICKY CHICKEN WINGS 40
Molasses and Sesame Gloze ¥

MOZZARELLA STICKS 45
Siracha Mayonnaise (V) ¥ O

VEGETABLE SAMOSAS 45
Coriander Chutney ¢f 4

LOADED NACHOS 45

Salsa, Guacamole, Sour Cream
and Green Chili Cheese (V) ¥
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 PIANTS & SAIADS
KETO BEEF SALAD 70
Char Grilled Angus Beef, Mixed leftuce,
Avocado, Boiled Egg, Tomato,

Cucumber, Grilled Scallions,
Creamy Keto Blue Cheese dressing fi O ©

CAESAR SALAD 60
Romaine Lettuce, Turkey
Bacon, Pickled Anchovies,
' Parmesan Shavings,
Garlic Sour Dough Croutons ¥ @ <x

Add - Salmon ¢ 10
Add - Char Grilled Chicken Fillets 65
WARM GOATS CHEESE SALAD 60

Mixed Leaf, Roasted Beetroof,
Marinated Heiloom Tomatoes,
Roasted Red Capsicum, Balsamic Glaze (V) i
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Gluten -  Eggs Crustaceans:  Fish - Peanuts - Soya - Dairy

: : : : : S e
AR ¥V 8 & 7 @ @
Nuts : Celery : Mustard : Sesame : Sulfites : Molluscs :  Lupin

Please ask a team member for more information on menu
item ingredients or any food allergies and intolerances you might have

COID & HOT
SANDWiCHES

ROAST SIRLOIN OF BEEF

with Rocket, Horseradish Sauce
and Red Onion ¥

BOILED EGG MAYONNAISE

Avocado, Lettuce and Tomato (V) ¥ O

ROAST CHICKEN

Crisp Turkey Bacon, Lettuce, Tomato,
Lemon Mayonnaise ¥ O

SMOKED SALMON

Cream Cheese, leftuce,
Crisp Capers, Red Onion ¥ Q <x

CLUB SANDWICH

Grilled Chicken, Turkey Bacon, Fried Egg,
Tomato, Lettuce mayonnaise ¥ 0 O

STEAK SANDWICH

Minute Steak, Caramelised Red Onions,
Mushrooms and Blue Cheese ¥ @

GRILLED HALLOUMI

Basil Pesto, Rocket, Spinach,
Roasted Red Capsicum ¥ &

65

60

85

10

85

85

60

With Rustic Sour Dough Bread ¥ @

MARGHERITA

Tomato Sauce, Mozzarella, Basil (V) ¥ 0

CONTADINA

Tomato Sauce, Mozzarella, Beef Salami,
Capsicum, Onion, Chilli & @

QUATTRO FORMAGGI

Fontina, Gorgonzola, Mozzarella,
Parmigiano (V) ¥ @

VALTELLINA

Tomato Sauce, Mozzarella, Beef Bresaola,
Rocket, Parmigiano ¥ @

 SOUP OF THE DAY
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GRILLED RIB EYE STEAK
Rosemary Roast Potatoes, Grilled
Asparagus and Broccolini,
Peppercorn Sauce ¥ 0

GRILLED SALMON FILLET

Mashed Potato, Spinach,
Green Beans, Salsa Verde (0 <x

BEER BATTERED FISH CHIPS
Hand Cut Chips, Mushy Peas,
Tartar Sauce ¥ O <

BUTTER CHICKEN

Basmati Rice, Raita, Pickles
and Poppadum ¥

| SINGAPORE NOODLE
| Egg Noodles with

Stir Fried Vegetables ¥ ©
ADD Chicken

ICONIC BURGER

Angus Burger, Lettuce, Tomato,
Caramelised Red Onions,
Turkey Bacon and Cheese ¥

BUTTERMILK CHICKEN BURGER

Lettuce, Tomato, Caramelized
Red Onions, Mayonnaise ¥ O

BEETROOT & GRILLED
GOATS CHEESE BURGER (v) ¥a 0

WITH RAINBOW SLAW & SKIN ON FRIES

i
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GREEN CHILI CHEESE FRIES $6

FRIES

MIXED VEGETABLES &

GRILLED BROCCOLINI AND GREEN BEANS @

MAC AND CHEESE #0
ICON HOUSE SALAD

WARM CHOCOLATE BROWNIE
STICKY TOFFEE PUDDING
CALZONE

GLAZED LEMON TART
Candy Floss, Raspberry Sorbet ¥ 0 ©

Vanilla Ice Cream and Chocolate Sauce ¥0 0O
Caramel Sauce and Salted Caramel Ice Cream ¥0 ©

Nutella Calzone, Strawberry and Blueberry, Vanilla Ice Cream ¥

o — e o

' ALL OUR BURGERS ARE SERVED ON A BRIOCHE BUN,
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All prices are in AED and inclusive of 10% service charge, municipality fees and VAT at the prevailing rate
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RED WINES

Santa Caro Vistana, Cabernet Sauvignon
Merlot, Masia J
Lagarde Rouge, Vin de France

WHITE WINES

Santa Caro Vistana, Sauvignon Blanc
Trebbiano IGT, Terre Allegre
Chardonnay, Carmen

ROSE WINE

Santa Caro Vistana, Rose

SPARKLING WINE

Prosecco Amanti, Italy

GLASS 150ML

29
34
44

29
34
44

29

GLASS 125ML

58

BOTTLE 750ML

140
168
194

140
168
194

140
BOTTLE 750ML

Guinness

Strongbow 18 35
Peroni
Stella 18 35
Heineken 16 30 |
Amstel 15 29
BEERBOTTE
R !
Brewdog Punk IPA 00
Mountain Goat Pale Ale 55
Leffe Blond 50
Peroni
Al Maza 45
Corona 45
Heineken 35
29

Amstel Light

LONG ISLAND ICED TEA 59 OLD FASHIONED 59
Vodka, White Rum, tequila, gin, Triple Sec, Whisky, Angostura Bitters and brown sugar
sugar, lemon juice and coke APEROL SPRITZ 59 -
BLOODY MARY 59 Aperol, Prosecco and soda
Vodka, Worcestershire sauce & tabasco, ESPRESSO MARTINI 59 0
’ tomato juice Vodka, coffee liqueur, sugar and espresso
MOJITO 59 DARK ‘N’ STORMY 59
Rum, mint, ime and soda Spiced Rum, Angostura Bitters and
SANGRIA 59 gngerbeer
Red wine, Triple Sec and fresh fruits ICON COCKTAIL OF THE DAY 43
Ask your server for details about cocktail
MARGARITA 59 of the day
Tequila, lime juice, salt & Triple Sec ) ) 7 o
R - | | SOFT DRINK '
‘ ' SPI ITS | SOFT D N S SMALL LARGE '
VODKA RUM i Al AIn 12 18
Stolichnaya Red 29 Bacardi White 29 | Blu Sparking 18 24
Absolut 38 Captain Morgan Spiced 29 So,d o 20
Grey Goose 54 Talen 52 —— 28 ‘
Effect 30 '
“JNHhISKYW lker Red Label 29 SRANDY ! )
S ANELESTNS S EOIeD St Remy VSOP 29 | H - !
Jack Daniels 40 Hennessy VS 49 - 0T DRINKS
Johnny Walker Black Label 45 ] [
Remy Martin VSOP 50 ' 20
GIN Americano 20
Tanqueray 29 Espresso 20
Gordons Pink 35 Hot chocolate 20
Herarials 42 Cappuccino 22
Latte 22
TEQU“'A Double espresso 24
El Jimador Blanco 29 = =
El Jimador Reposado 44 : ~
Café Patron 48
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All prices are in AED and inclusive of 10% service charge, municipality fees and VAT at the prevailing rate



