
INCLUDED DRINKS
HOUSE WINE

150 ml · White / Red
/ Rosé / Prosecco

HOUSE SPIRITS
30 ml with mixer

Vodka / Gin / Rum / Whisky

MOCKTAILS
Mocktail of the day

GOLDEN POISON

Ketel One Vodka, peach liquor,
passion fruit, mandarin, lime juice

JUNGLE BLOSSOM FIZZ

Rosé wine, watermelon, strawberry

FROZEN STRAWBERRY
DAIQUIRI

Bacardi Carta Blanca,
strawberry purée, lime juice

STARTERS
(choice of one)

MAINS
(choice of one)

TIGER PRAWN ROLL G, E, S

Shari rice, fried prawn, avocado,
salmon, tobiko, cucumber, teriyaki sauce

MZ SUSHI SECRETS GF, E, S, SE

Sushi platter - salmon aburi,
volcano maki & salmon nigiri

CHARRED PALM HEART MAKI GF, SE, V

Charred palm heart, avocado, mango,
cucumber, green onion, sesame

seeds, yuzu ponzu, vegan spicy mayo

MAMA’Z BLACK ANGUS CHEESE
BURGER G, D, E

140 gm beef patty, smoked tomato mayo,
American cheese, tomatoes, romaine heart,

caramelized onion, brioche bun, French fries

TUNA TACOS GF

Tuna loin tartare, avocado, aji amarillo,
lime, rocoto, lettuce, spring onion

PRAWNS SALTADO CHIFA NOODLES G, E, S

Prawns, white onions, spring onions,
mixed peppers, lomo sauce, coriander

TROPICAL SALAD GF, V

Avocado, pomegranate, kumquat, mango, pineapple,
cherry tomato, mixed leaves, vegan maple dressing

CHICKEN DONBURI G, E

Katsu fried chicken, tonkatsu sauce, sautéed
kang kong & mushrooms, poached egg

EGGPLANT EMPANADAS G, V

Roasted eggplant, vegan mozzarella
cheese, arrabbiata sauce

STIR FRIED BEEF G

Beef tenderloin, mixed bell peppers,
onions, wok sauce, ginger, baby

tomatoes, crushed peppercorn, sticky rice

CRISPY COCONUT PRAWNS G, E, S

Deep fried panko prawns, mango chilli sauce
JUNGLE CURRY GF, V

Red coconut milk gravy, tofu, baby green
eggplant, green tomato, baby corn,

baby potatoes, fresh basil, sticky rice

YAKITORI GF

Grilled chicken thigh, spring onions, teriyaki sauce
AMAZONIAN VEGAN MOQUECA GF, V

Coconut broth, palm hearts, mushrooms,
peppers, tomato, coriander & lime, sticky rice

CASSAVA BREAD GF, D, E, V

Yucca, Emmental cheese, mozzarella cheese, sea salt
TERIYAKI SALMON GF

Sautéed broccolini, garlic chips, sweet paprika chili

DESSERTS
(add one dessert for AED 30)

BASQUE CHEESECAKE GF, D, E, V

Traditional burnt Spanish cheesecake
with yuzu strawberry compote

BBQ BANANA GF, V

Grilled banana, coconut crumble, coconut sorbet

If you have allergies or dietary enquiries please speak to our staff prior to ordering.

Vegan  ·  G Gluten  ·  GF Gluten free  ·  V Vegetarian  ·  E Eggs  ·  D Dairy  ·  SE Sesame  ·  S Shellfish  ·  N Nuts  ·  P Peanuts

All prices are inclusive of 10% service charge, 5% VAT, 7% Municipality fee.

T&Cs apply. This offer
cannot be combined with
any other promotion or

discount at the same table
during the same visit,

including on separate bills
or subsequent orders.

T&C
This offer cannot be

combined with any other
promotion or discount at
the same table during the
same visit, including on

separate bills or
subsequent orders.

T&C
These offers cannot be

combined with any other
promotion or discount at
the same table during the
same visit, including on

separate bills or
subsequent orders.
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