
INCLUDED DRINKS
WINES BY GLASS

White / Red / Rosé / Sparkling
BEERS BY BOTTLE

Carlsberg / Estrella Galicia
HOUSE SPIRITS + MIXER

30 ml · Vodka / Gin / Rum / Whisky

GIN BASIL
Tanqueray Dry Gin, lime
juice, sugar syrup, basil

GOLDEN POISON
Ketel One Vodka, peach liqueur,

passion fruit, mandarin, lime

LIFE OF PI
Tanqueray Dry Gin, Aperol,

bergamot juice, falernum

STARTERS
(choice of one)

MAINS
(choice of one)

TROPICAL TUNA ROLL GF, D, E

Classic tuna tartare, yellow mamenori,
cucumber, spring onion, mango, cream cheese

MOQUECA GF, S

Grilled sea bream fillet, prawns, onions,
mixed bell peppers, yucca, coconut rice

CHARRED PALM HEART MAKI GF, SE, V

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

seeds, yuzu ponzu, vegan spicy mayo

TERIYAKI SALMON GF

Grilled salmon, sautéed broccolini,
garlic chips, sweet paprika chili

MAMAZONIA CAESAR SALAD G, D, E, V

Baby gem hearts, avocado, baby tomatoes,
Manchego cheese, quail eggs, garlic

brioche croutons, extra virgin olive oil

CHICKEN DONBURI G, E

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

CASSAVA BREAD GF, D, E, V

Yucca, Emmental cheese, mozzarella cheese, sea salt
STIR-FRIED BEEF TENDERLOIN G

Mixed bell peppers, onions, wok sauce, ginger,
baby tomatoes, crushed peppercorn, sticky rice

TORI & EBI GYOZA G, D, S

Chicken, prawns, spring onion, butter, garlic, ponzu
SELVA PENNE G, D, V

Penne pasta, classic tomato sauce,
eggplant, mixed peppers, crispy

shiitake, cream, Parmesan cheese, basil

CRISPY SQUID G, D, E, S

Fried calamari, aji amarillo tartar, lime
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 onion, teriyaki sauce
MESSY UDON G, D

Japanese thick noodles, spicy beef
salami, beef ragout, mushrooms,

tomato sauce, cream, baby rocket salad

WAGYU BEEF EMPANADAS G, D

Wagyu beef, onion confit, lime, huancaina sauce
250 G BLACK ANGUS RIB-EYE GF

MamaZonia chimichurri, served with
French fries or house salad (+ AED 60)

DESSERTS
(choice of one)

BASQUE
CHEESECAKE GF, D, E, V

Traditional burnt Spanish
cheesecake with yuzu
strawberry compote

BBQ BANANA GF, V

Grilled banana, coconut
crumble, coconut sorbet

BAKED CHOCOLATE
CAKE GF, D, E, V

Served with vanilla
ice cream (+ AED 30)

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.

Tanqueray Dry Gin, lime,
sugar syrup, basil

Tanqueray Dry Gin, Aperol,
bergamot, falernum

STIR-FRIED BEEF G

SELVA PENNE PASTA G, D, V

Tomato sauce, eggplant, mixed peppers,
crispy shiitake, cream, Parmesan cheese, basil

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

yuzu ponzu, vegan spicy mayo

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

baby potatoes, fresh basil, sticky rice

Japanese thick noodles, spicy beef salami,
beef ragout, mushrooms, tomato sauce,

cream, baby rocket salad

DESSERTS
(choice of one)

BASQUE CHEESECAKE
GF, D, E, V

Traditional burnt Spanish
cheesecake with yuzu
strawberry compote

BBQ BANANA
GF, V

Grilled banana, coconut
crumble, coconut sorbet

SPICY CHOCOLATE FONDANT
GF, D, E, V

Baked Brazilian chilli chocolate
fondant, dark chocolate soil,

lucuma ice cream (+ AED 30)



