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FOOD MENU



‘TO START

HOT OLLVES (V, S)

Black olives, green olives sauté in low heat with zaatar fresh and red chilli

EDAMAME LEMON PEPPER (SO, V)

Steam soya bearis with lemon pepper and yuzu juice

EDAMAME HARRA (V, SO, S)

Steam soya beans with spicy sauce-and coriander

TERMOS (1)

Served with salt. cumin powder and lemon wedge

LOZ (N)

Soaked almond'

CRUDITIES (V, E)

Cucumber, carrots, celery, olives, cherry tomato

COLD STARTER

OCTOPUS CEVICHE (SF, S)

Octopus served with leche de tigre and fried sweet potato

. SEABASS CEVICHE (SF, SE, S)

Seabass fish with tarator sauce, leche de tigre and fried sweet potato

OCTOPUS CARPACCILO (SF)

Thin sliced octopus served with pink pomelo, capers, fresh pomegranate seeds,

and lime juice

INFUSED HUMMUS WITH LEMON PEELS (V, SE)

Smooth hummus dip served with zaatar chips

HUMMUS W MEAT (SE)

Smooth hummus dip with beef angus tenderloin, and balsamic cream

ZAATAR AND POMEGRENATE LABNEH DIP (V, D, SE, G)

Labneh mixed with.olive oil with 3 kinds of zaatar served with zaatar chips

'SHANKLISH PIZZA (D, G)

Crispy tortilla bread, shanklish, labneh, and mixed vegetables
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In case of allergies or food intolerance kindly inform your servers

(V) Vegetarian - (G) Gluten - (E)Egg - (D) Dairy - (N) Nuts - (SF) Seafood - (S) Spicy - (SE) Sesame - (SO) Soya - (1) Lupiﬁ- (M) Mustard

All Prices Are In AED

Consumption of raw or undercooked meat, poultry, seafood and eggs may increase of foodborne illness




HOT STARTER

FRENCH FRIES (E)

Salted fries served cocktail sauce

ACILL SHRIMP (SF, G, E, S)

Shrimp tempura with mayo shatta and chives

KAFTAH ARAYES (D, G)

Toasted lebanes sandwich with ground lamb, herbs and halloumi cheese

MOUSAKHAN (D, G)

Roasterd pulled chicken, onions, olive oil, sumac, markouk bread, served yoghurt sumac sauce

CHICKEN SHAWARMA ROLL (G, D)

Thin sliced shawarma chicken with Iettuce cucumber pickles, tzatziki sauce

BEEF SHAWARMA ROLL (D, G, SE)

Thin sliced beef shawarma, served tarator sauce, biwaz and roasted cherry tomato

AKKAWI POPPERS (E, D, G, S)

Mixed cheese and fresh jalapeno served with tomato sauce

CRISPY CALAMARI HARRA (G, ST, E, S)

Fried calamari with mixed spicy.pepper and blue cheese aioli

TRUFFLE POTATO (V, D)

Baby potato with skin, truffle creamy sauce, parmesan cheese and truffle oil

BEEF SLIDERS (E, G, D, M, SE)

- Angus beef with coleslaw pickles and smokey bbq sauce
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In case of allergies or food intolerance kindly inform your servers

(V) Vegetarian - (G) Gluten - (E)Egg - (D) Dairy - (N) Nuts - (SF) Seafood - (S) Spicy - (SE) Sesame - (SO) Soya - (1) Lupiﬁ- (M) Mustard

All Prices Are In AED
Consumption of raw or undercooked meat, poultry, seafood and eggs may increase of foodborne illness




SALAD

JAJIK (V, D)

Plain yoghurt, cucumber, dry mint, garlic, white vinegar

YUZU TABBOULEH (V)

Parsley, tomato, 6nion, mint, black quinoa,;yuzu oil and baby gem lettuce

FATTOUCH (V, G, S)

Mixed vegetables W|th roasted butter bread and Antlka fattouch dressing

SHRIMP MISO CAESAR (D, G, SO, SH)
Grilled tiger prawns and baby gem lettuce Miso caesar sauce, croutons
and parmesan cheese

CHICKEN MISO CAESAR (D, SO, G)
Grilled chicken breast and baby gem lettuce, miso caesar sauce, croutons,
and parmesan cheese

BEETROOT (V, D, SE)

Roasted red beetroot and golden-beetroot, served with tahini dressing and pumpkin seeds

ROSEMARY CHICKEN KALE (V, SE, N)

Marinated chicken breast, kale, pomegranate, almond and rosemary vinaigrette

GREEK SALAD (V, D)
Greek feta cheese, tomato, cucumber, red onions, ohves kalamata pitted,
with lemon honey dressmg

MAINS

LAMB CHOPS (S)

Lamb on the bone with aubergine puree and molasses syrup

GRILLED TAWOOK (E)

Grilled marinated chicken with creamy wasabi sauce

GRILLED CHICKEN (D, SE)

Chicken breast served with baby corn, broccolini, baby carrots and gravy thyme sauce

GRILLED SEA BASS (D, SF)

Grilled seabass fillet with shrimp freekeh salad, chimichurri, and labneh tzakziki

'SHRIMP TAJEN RISOTTO (D, SF, SE)

Griiled shrimp with brown rice and tajen sauce
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In case of allergies or food intolerance kindly inform your servers

(V) Vegetarian - (G) Gluten - (E)Egg - (D) Dairy - (N) Nuts - (SF) Seafood - (S) Spicy - (SE) Sesame - (SO) Soya - (1) Lupirt- (M) Mustard

All Prices Are In AED
Consumption of raw or undercooked meat, poultry, seafood and eggs may increase of foodborne illness




SPECIAL MENU

TOMAHAWK (D, SO, M)

935
Tomahawk on the bone, steak fries, biwas, dijon mustard
JUMBO PRAWNS (N, SF, D) 193
Grilled king prawns, served with mixed cheese and king prawn sauce
SAMKEH HARRA (SF, S) 385
Sea bass fresh, with basmati rice and samkeh harra sauce
WAGYU RIBEYE MBS (D, SO, M) 468
Grilled Wagyu Ribeye MB5 with potato wedges and mushrooms, Teriyaki or pepper sauce
ASTHA ICE CREAM ROLL (G, D, N) 72
Asthaice cream served with cotton candy and pistachio
ANTIKA CHOCOLATE CAKE (G, D, E, N) 66
Mixed chocolate with nutella served with ve_milla ice cream
PAIN PERDU (G, D, N) 66
Marinated baked bread, served with special caramel and vanillaice cream
ANTIKA CHARGRILLED KUNAFAH (G, D, N) 72
Kunafah roll served with pistaohio and sugar syrup
ANTIKA DELUXE PLATTER (G, D, E, N) 424

. Exotic fruits, ashtaice cream, pain perdu and Antika chocolate cake

In case of allergies or food intolerance kindly inform your servers

(V) Vegetarian - (G) Gluten - (E)Egg - (D) Dairy - (N) Nuts - (SF) Seafood - (S) Spicy - (SE) Sesame - (SO) Soya - (L) Lupin- (M) Mustard

All Prices Are In AED
Consumption of raw or undercooked meat, poultry, seafood and eggs may increase of foodborne illness




SIDES

BROCCOLINIL (D, SE, N, V)

Broccolini, tahina sauce, pine nuts
BABY CARROT (D, V)
BABY CORN (D, V)

Baby corn batter saffroun

AGED BASMATLE RICE (D, N)

Fried rice-with vegatable

AFTER MIDNIGHT
SAJ

ZAATAR (D, G, SE)

Saj bread, mixed zaatar powder with olive oil and vegetables aside

AKKAWL SWISS (D, G, SE)

Saj bread, akkawi cheese, vegetables aside

KASHKAVAL (D, G)

- Sajbread and kashkaval cheese with sesame, vegetables aside

MIXED CHEESE (D, G)

Saj bread, kashkaval and akkawi cheese, vegetables aside

COCKTAIL (D, G, SE)

Saj bread, zaatar mixed powder with swiss cheese, vegetables aside

KESHEK (D, G, V)

Saj bread, Lebanese keshek powder with onion, tomato, tomato paste and vegetables aside

TURKEY AND CHEESE (D, G)

Saj bread, turkey, kashkaval che_;ese, vegetables aside

NUTELLA AND BANANA (D, G, N)

. Saj bread, nutella and banana served with fresh strawberry
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In case of allergies or food intolerance kindly inform your servers

(V) Vegetarian - (G) Gluten - (E)Egg - (D) Dairy - (N) Nuts - (SF) Seafood - (S) Spicy - (SE) Sesame - (SO) Soya - (1) Lupiﬁ- (M) Mustard
All Prices Are In AED
Consumption of raw or undercooked meat, poultry, seafood and eggs may increase of foodborne illness




