


Dear Guest,

If you enjoyed our offering & service please kindly add a gratuity to your bill.  
(10% - 15% recommended in SA) 

Disclaimer: For all bottle service & larger bookings (10pax & over) a 10% service  
fee will automatically be added to your bill.



S N A C K S  
D I P S  ( V )   8 0
Tzatziki, chili feta and hummus served with pita

C H I C K E N  W I N G S  1 1 0
Sticky buffalo wings, BBQ or spicy served with sriracha mayo

P O R K  R I B L E T  S T A C K   1 4 5
Pork riblets, BBQ or spicy basting 

P A N  F R I E D  B I L T O N G    1 1 8
Grass fed beef biltong, tossed in roasted garlic and thyme 

C H I C K E N  P O P C O R N    8 5
Deep fried cajun spiced chicken pops,  
served with sriracha mayo
   

C A L A M A R I   1 4 5
Grilled or fried tempura style, served with jalapeño mayo  

2 6 0 G  R U M P  K E B A B            1 4 5 
( G R A S S  F E D )
240g  Grilled to your preference served with mushroom  
or pepper sauce   

M I N I  G I G I  B U R G E R S   1 9 5
Trio of mini beef burgers, served with caramelized onions, 
cheese sauce, bacon, jalapeño and feta 

N A C H O S  ( V )   1 5 5
Covered in cheddar and topped with jalapeños,  
served with our sour cream, salsa and guacamole sauce    

F A L A F E L  ( V )   9 5
4 Falafel balls served with hummus

Q U E E N  P R A W N S   1 4 5
4 Queen prawns, served with lemon butter  

J A L A P E Ñ O  P O P P E R S  ( V )   8 5
Deep fried jalapeños, stuffed with Danish feta,  
served with fresh salsa  
 

S A L A D S
G R I L L E D  C H I C K E N  S A L A D   1 1 0
Grilled chicken breast, cucumber, avocado and red onion,
tossed in a creamy feta dressing

S E A R E D  F I L L E T  S A L A D   1 5 5
Thinly sliced seared fillet, tossed in mint & basil pesto on
a bed of mixed greens, cucumber & pickled peppadews.
Topped with crushed walnuts

R O A S T E D  C H I C K P E A  A N D   
V E G G I E  S A L A D  ( V )    1 2 0
Served with broccoli florets, brussel sprouts,  
chickpeas and sweet potatoes 

B I L T O N G  S A L A D   1 7 0
Grass fed beef biltong, tossed in roasted garlic and thyme.  
Served on a bed of wild greens and Teriyaki dressing

P L A T T E R S  
S E A F O O D  P L A T T E R   3 9 0 
Fried calamari, squid heads, creamy mussels,  
prawns and hake, served with chips and lemon butter sauce  

N O F  P L A T T E R    5 0 0
Riblets, buffalo wings, fried biltong and halloumi.  
Served with chips, sriracha and jalapeño mayo  

M E A T  P L A T T E R    8 9 0
3 lamb chops, 600g Ribs, 12 chicken wings, 2 rump kebabs.   
Served with pita bread, chips, salad and a choice of  
mushroom or pepper sauce  

M A I N S  
C R I S P Y  H A K E  1 5 5
Deep fried or grilled, served with chips, salad and  
lemon butter sauce

S I L V E R  L I N E  F I S H  2 9 0
(Subject to availability)500g-600g line fish, grilled with thyme,  
garlic and olive oil, served with roasted potato, veg  
and lemon butter sauce 
C H E E S E B U R G E R   1 7 5
200g Grass fed beef burger topped with bacon, cheddar cheese,  
red onion marmalade on a bed of baby gem lettuce 

B U T T E R M I L K  C H I C K E N  B U N   1 4 5
Crumbed buttermilk chicken breast, topped with Asian slaw and  
sriracha mayo, on a bed of gem lettuce, served with fried onion  
rings and fries   
S E A R E D  S A L M O N   3 2 0
Pan fried Norwegian salmon, served with Teriyaki sauce, 
salad and your choice of mash or fries

P R A W N S   2 8 0
12 Queen prawns, grilled, served with lemon butter sauce,  
chips or salad 
C H I C K E N  S C H W A R M A  1 5 0
Sticky chicken, lettuce, salsa and tzatziki, served in a pita 
C H I C K E N  S C H N I T Z E L  1 6 0
2 Crumbed chicken breasts, served with chips and salad 

G R I L L E D  C H I C K E N  B R E A S T  1 4 0
Chicken breasts cooked in our prego sauce, served with  
Greek salad and roasted potatoes  

G R I L L S   
2 5 0 G  F I L L E T  ( G R A S S  F E D )  2 4 9
Grilled and served with mushroom or pepper sauce and 2 sides .
Roasted veg, salad, chips or potato wedges. 

3 0 0 G  R U M P  ( G R A S S  F E D )  1 9 5
Grilled and served with mushroom or pepper sauce and 2 sides. 
(roasted veg, salad, chips or potato wedges)

5 0 0 G  R I B  E Y E  O N  T H E  B O N E  3 5 0
( G R A S S  F E D )   
Grilled and served with mushroom or pepper sauce and 2 sides  
(roasted veg, salad, chips or potato wedges)   
3 0 0 G  L A M B  C H O P S  2 5 5
Grilled and served with mushroom or pepper sauce and 2 sides  
(roasted veg, salad, chips or potato wedges)

6 0 0 G  P O R K  R I B L E T  S T A C K  3 2 0
BBQ served with chips or roasted potato wedges   
2 6 0 G  R U M P  C U B E S  1 9 0
Rump cubes served with garlic paste, hummus, pita  
and roasted potatoes 

P A S T A   
P R A W N  P A S T A  2 2 5
Linguine or penne tossed with rosa tomatoes, mint  
and basil pesto, served with or without cream sauce  

P A R M E S A N ,  S P I N A C H  A N D    
M U S H R O O M  P A S T A  ( V )  1 4 0
Served with an option of Linguines or Penne   

S E A R E D  F I L L E T  P A S T A  2 2 5
Penne tossed with rosa tomatoes, mint & basil pesto.  
Served with or without cream sauce   

C H I C K E N  P A S T A  1 6 5
Linguine or penne tossed with rosa tomatoes, mint & basil pesto.  
Served with or without cream sauce

D E S S E R T    
C H O C O L A T E  B R O W N I E  7 8
Served with fudge and peanut butter ice cream  

G O U R M E T  I C E  C R E A M  5 0
Served with bar one sauce 

C L A S S I C  W A F F L E  5 8
Maple syrup and vanilla ice cream  

S T R A W B E R R I E S  A N D  C R E A M  8 0   
W A F F L E
Strawberry coulis, fresh strawberries, whipped cream   
and shortbread crumble  

D E A T H  B Y  C H O C O L A T E  W A F F L E  9 0
Chocolate chips, chocolate sauce, peanut butter ice cream  
and white chocolate shavings    

M A L V A  P U D D I N G  9 0
Served with whipped cream



S I G N A T U R E  C O C K T A I L S

E U T O P I A   8 5 
Absolut Vodka, Pineapple Juice Sugar Syrup  
and Ginger Slices

G I N  P O N C H O     2 0 0 
Tanqueray 10 Gin, Lime Juice, Peach Syrup,  
Sparkling Wine and Basil Leaves

T H E  S I N G L E  L A D Y      1 0 5 
Jameson Stout, Lillet Rose, Lemon  Juice, Sugar Syrup  
and Vanilla Essence

L E B A N E S E  B R E E Z E      1 2 0 
Ketel One, Pomegranate Syrup, Lemon Chunks  
and Mint Leaves

L O V E  B I T E      9 5 
Havanna 3yo, Soda Water, Mixed Berry Syrup,  
Lemon Juice,and Basil Leaves

T H E  G I G I       1 3 0 
Inverocche Classic, Strawberry Syrup  ,  
Soda Water and Lemon Juice 

D I R T Y  L I T T L E  S E C R E T     1 3 5 
Slushed Inverocche Classic, Passion Fruit Syrup   
and Lemon Juice 

M E D I T E R R A N E A N  S U N S E T    1 9 0 
Don Julio Blanco, Aperol, Olive Brine  
and Rosemary Syrup and Orange Juice 

T H E  B L U S H       1 4 0 
Inverocche Verdant, Cranberry Juice, Elderflower Syrup,   
Sugar Syrup and Lime 

C A P E  S U N S E T       1 5 5 
Inverroche Amber Gin,” Secret Formula” 

T H E  D O N       2 2 0 
Don Julio Reposado, ” Secret Formula”

C L A S S I C  C O C K T A I L S

N E G R O N I     9 5 
Bombay Gin, Campari and  
Martini Rosso Vermouth 

 

T O M M Y ’ S  M A R G A R I T A    1 6 0 
Patron Tequila, Lime Juice, Agave Syrup  
and Salt Tincture. 

*Served shaken or frozen 

L O N G  I S L A N D  I C E  T E A   1 3 5 
Bacardi Carta Blanca Rum, Smirnoff Vodka, 
Beefeater Gin, Olmeca Tequila, Butlers Triple Sec,  
Sour Mix, Lime and Coca Cola  

M O J I T O  1 0 5 
Bacardi Carta Blanca Rum, Mint Complex Syrup,  
Limes, Mint and Soda.*Alcohol Free if you wish 

C O S M O P O L I T A N     9 5 
Absolut Lime Vodka, Butlers Triple Sec, Lime  
and Cranberry Juice 

S T R A W B E R R Y  D A I Q U I R I   1 2 0 
Bacardi Carta Blanca Rum, Butlers Strawberry Liqueur,  
Strawberry Juice, Strawberry Puree, Lime, Grenadine  
and Sourmix.*Alcohol Free if you wish 

T H E  B E E ’ T E N D E R S     1 5 0 
Inverocche Classic Gin, Orange Juice, Lemon Juice,  
Agave Syrup and Angostura Bitters  

O L D  F A S H I O N E D      1 0 5 
Bulleit Bourbon, Honey And Angostura Bitters 

 

W H I S K Y  S O U R S      1 0 5 
Bulleit Bourbon, Lemon Juice, Sugar Syrup  
and Angostura Bitters  

M I M O S A      1 2 0 
Pongracz Brut and Orange Juice  

M A R T I N I      1 0 5 
Smirnoff 1818 and Martini Extra Dry (Vermouth)

 

E S P R E S S O  M A R T I N I     1 0 5 
Smirnoff 1818, Espresso, Kahlua Coffee and Sugar Syrup 



B E E R S  A N D  C I D E R S
D R A U G H T S
H E I N E K E N       5 5
H E I N E K E N  S I L V E R      5 5
S T E L L A  A R T O I S       5 5

C A S T L E  L I T E       3 5 
C A S T L E  L A R G E R      3 5 
C O R O N A      4 5 
H E I N E K E N      3 9 
H E I N E K E N  Z E R O      3 9 
S T E L L A     3 8 
W I N D H O E K  D R A U G H T     4 5 
A M S T E L      3 6 
F L Y I N G  F I S H      4 0 
S O L      4 5

C H A M P  C I D E R  
I C E  T R O P E Z       1 5 0 
Alcoholic  
I C E  T R O P E Z         1 5 0 
Non Alcoholic  

C I D E R S  
B R U T A L  F R U I T      4 0 
H U N T E R S  D R Y     4 5 
S A V A N N A       5 0

T E Q U I L A     
D O N  J U L I O      9 9
Reposado 

D O N  J U L I O      7 8
Blanco 

A V I Ó N       7 2
Reposado | Blanco 

L O S  L O C O S      6 0
Reposado | Blanco 

P A T R Ó N      9 9
Reposado 

P A T R Ó N      6 5
Silver 

P A T R Ó N      1 2 0
Añejo 

O L M E C A      3 0
Reposado | Blanco 

D O N  J U L I O  1 9 4 2      4 0 0
C L A S E  A Z U L      3 0 0

I C E  C O L D  S H O T S   
J Ä G E R M E I S T E R      3 5

G I N      
I N V E R R O C H E       5 0
Classic | Verdant| Amber 

B O M B A Y       3 5 
Sapphire  

B O M B A Y      3 5
Bramble 

M A L F Y  G I N       4 2 
Originale | Rosa | Con Arancia | Con Limone    

T A N Q U E R A Y      3 5 
London Dry | Royale | Sevilla | NO.10 

B E E F E A T E R      3 2
London Dry | Pink Strawberry 

M O N K E Y  4 7       1 0 0

V O D K A      
A B S O L U T     3 5
A B S O L U T      3 5 
Raspberry 

B E L V E D E R E      5 5  
C Î R O C      5 5
Original | Mango | Pineapple 

K E T E L  O N E      4 5
C R U Z      3 0
G R E Y  G O O S E      6 0  
G R E Y  G O O S E  L A  P O I R E    6 0
+  Add 6 Red Bull to any bottle of Vodka    200

M A R T I N I    
M A R T I N I  B I A N C O      3 0 
M A R T I N I  R O S S O      3 0 
M A R T I N I  E X T R A  D R Y     3 0

R U M  A N D  L I Q U E U R S  
R U M     
R E D  H E A R T  R U M      2 5 
H A V A N A  C L U B     3 0 
3 YO 

H A V A N A  C L U B      4 0
7 YO  

B A C A R D I  C A R T A  B L A N C A   2 5
B A C A R D I  S P I C E D      2 5
B A C A R D I  4      4 0
B A C A R D I  8      5 5
S T R O H  R U M  6 0      4 5
B A M B U  R U M      5 5
B A M B U  R U M  X O      7 0

L I Q U E U R S       
K A H L U A      2 7  
A M A R E T T O  D I S A R O N N O    3 6
B U T L E R S      2 0
502 Banana, 503 Blue, 504 Green, 505 Cherry, 506 Tripple Sec  
Z A P P A      2 5 
White, Red, Blue 



C H A M P A G N E    
G . H .  M U M M  2 0 0 0 
Brut 

G . H .  M U M M  2 4 0 0 
Olympe Demi-Sec | Olympe Rosé 

L A U R E N T - P E R R I E R  2 0 0 0 
Brut 

L A U R E N T - P E R R I E R  2 1 5 0 
Demi-Sec 

L U C  B E L A I R E   1 4 8 0  
Luxe France | Rosé France 

M O Ë T  A N D  C H A N D O N   1 9 5 0 
Brut Imperial   

M O Ë T  A N D  C H A N D O N   2 4 0 0 
Nectar Imperial  

M O Ë T  A N D  C H A N D O N  2 4 0 0 
Nectar Imperial Rosé 

V E U V E  C L I C Q U O T   2 2 0 0 
Yellow Label Brut 

V E U V E  C L I C Q U O T   3 0 0 0 
Rich   

D O M  P É R I G N O N  7 5 0 0
  

M C C    
P O N G R Á C Z  B R U T  1 5 5   4 6 0 
Brut | Noble Nectar  

P O N G R Á C Z  R O S É   4 6 0
B O S C H E N D A L     5 2 0 
Brut  

B O S C H E N D A L   5 2 0 
Demi-Sec  

  

A M A R I  L U S H   7 5 0
M A R T I N I  P R O S E C C O  I T A L Y   6 3 0
M A R T I N I  R O S É   4 8 0
V A L D O  P R O S E C C O    6 9 0 
Doc Extra Dry 

V A L D O  P R O S E C C O    7 9 0 
Paradise  

Z A R D E T T O    7 0 0 
Nectar | Rosé | Brut 

W H I T E  W I N E
B L E N D S    
B O S C H E N D A L  1 1 0   3 2 0 
Chardonnay Pinot Noir  

B A B Y L O N S T O R E N  C A N D I D E  3 4 0 
H A U T E  C A B R I È R E    3 2 0
Chardonnay Pinot Noir 
 
R O S É    
H A U T E  C A B R I È R E  9 5    2 8 0
Pinot Noir Rosé  

W A R W I C K  F I R S T  L A D Y   3 2 0 
Dry Rosé  

W H I S P E R I N G  A N G E L   9 9 0
Provence, France   

R E D  W I N E
B L E N D S   
A N T H O N I J  R U P E R T  O P T I M A  5 8 0 
K A N O N K O P  K A D E T T E   3 5 0 
R U P E R T  A N D  R O T H S C H I L D  5 5 0 
C L A S S I Q U E   

C A B E R N E T     
S A U V I G N O N
N E D E R B E R G  9 0   2 7 0 
W A R W I C K    3 5 0 
F I R S T  L A D Y
J O R D A N   7 5 0 
T H E  L O N G  F U S E 

M E R L O T    
D U R B A N V I L L E   9 7   2 9 0 
H I L L S 
V I L L I E R A  M E R L O T   2 7 0 
M E E R L U S T  M E R L O T   8 7 0 

P I N O T A G E    
B E Y E R S K L O O F  8 5   2 7 0 
A L V I S  D R I F T   2 5 0 
S I G N A T U R E 

V I L L I E R A  P I N O T A G E   3 4 5 

S H I R A Z    
L E O P A R D ’ S  L E A P   2 2 0 
C A P E  O F  G O O D  H O P E    4 7 0  
“ R I E B E E K S R I V I E R ”  

S A U V I G N O N     
B L A N C
D U R B A N V I L L E  9 7    2 9 0 
H I L L S 
P A U L  C L Ü V E R   3 6 0 
S P R I N G F I E L D     3 8 0  
L I F E  F R O M  S T O N E  

C H A R D O N N A Y    
D I E M E R S D A L  9 5    2 8 0  
U N W O O D E D
F A T  B A S T A R D   3 2 0 
P A U L  C L Ü V E R  V I L L A G E   3 9 0   

C H E N I N  B L A N C    
B A D E N H O R S T  9 5   2 8 0 
S E C A T E U R S
L ’ A V E N I R  C H E N I N   3 0 0
K U M U S H A  C H E N I N   3 2 0

  
O F F  D R Y    
C E D E R B E R G   1 0 5   3 0 0 
B U K E T T R A U B E
D E L H E I M                   4 2 0  
G E W Ü R Z T R A M I N E R  2 0 2 3

   



W H I S K E Y
S I N G L E  M A L T     
A R D B E G     7 8 
10 YO 

C R A I G E L L A C H I E   1 0 5 
13 YO 

T H E  G L E N L I V E T       5 5 
Founders Reserve  
T H E  G L E N L I V E T      6 2  
12 YO 

T H E  G L E N L I V E T      1 0 2  
15 YO 

G L E N F I D D I C H    6 5
12 YO 

G L E N F I D D I C H    1 0 5
15 YO 

G L E N F I D D I C H             1 8 0
18 YO 

G L E N M O R A N G I E         6 8
10 YO Original 

G L E N M O R A N G I E     1 1 0
12 YO Lasanta 

G L E N M O R A N G I E    8 5
14 YO Quinta Ruban 

G L E N M O R A N G I E   1 9 0
18 YO 

E X T R E M E L Y  R A R E       
L A G A V U L I N    1 6 0 
16 YO 

T A L I S K E R    9 0
10 YO 

T H E  M A C A L L A N     1 2 0
12 YO 

T R I P L E  C A S K    
T H E  S I N G L E T O N         5 5
12 YO 

T H E  S I N G L E T O N        9 5
15 YO 

A U L T M O R E    9 5
12 YO 

S I N G L E  G R A I N     
B A I N ’ S     3 0

A M E R I C A N   
B U L L E I T  B O U R B O N   5 5
J A C K  D A N I E L ’ S   4 0 
G E N T L E M A N  J A C K
W O O D F O R D  R E S E R V E    4 8 
B O U R B O N

I R I S H     
J A M E S O N     4 0 
Standard  

J A M E S O N      4 5 
Stout, Caskmates IPA  

J A M E S O N     5 5  
Select Reserve 

T E E L I N G S  S M A L L  B A T C H   6 9

B L E N D E D  S C O T C H    
C H I V A S  R E G A L      4 0 
12 YO 

C H I V A S  R E G A L  X V     6 6 
15 YO 

D E W A R S     3 7 
12 YO Double Aged 

D E W A R S     6 0 
15 YO  

G R A N T S      4 2 
12 YO Triple Wood 

J O H N N I E  W A L K E R     4 5 
Black 

J O H N N I E  W A L K E R           6 0 
Double Black 

J O H N N I E  W A L K E R           1 1 0 
Green Label 

J O H N N I E  W A L K E R     7 5 
Gold Reserve 

J O H N N I E  W A L K E R      1 5 0 
18yo 

J O H N N I E  W A L K E R      2 9 5  
Blue

M O N K E Y  S H O U L D E R   4 5 
B A L L A N T I N E S  F I N E S T   3 0 
C A O L  I L A     9 5 
12 YO 

O B A N     1 5 0 
13 YO 

C O G N A C     
H E N N E S S Y     6 5 
VS  
H E N N E S S Y     9 5 
VSOP Privilege  

H E N N E S S Y     2 4 0 
XO 
R E M Y  M A R T I N     1 3 5 
1738  

R E M Y  M A R T I N     1 0 0 
VSOP 

C O U R V O I S I E R     5 5 
VS  
C O U R V O I S I E R     8 5 
VSOP  

M A R T E L L     9 7 
Blue Swift 

D ’ U S S E     9 0 
VSOP  

 
B R A N D Y     
K L I P D R I F T  P R E M I U M     2 5
R I C H E L I E U  B R A N D Y  1 0     3 5
K W V  1 0    4 0



C O G N A C   
H E N N E S S Y  1  8 0 0 
VS   
H E N N E S S Y  2  7 0 0
VSOP 

H E N N E S S Y  6  4 8 0
XO 

R E M Y  M A R T I N  3  6 4 5
1738 

R E M Y  M A R T I N  2  7 0 0
VSOP 

C O U R V O I S I E  2  2 9 5
VSOP 

C O U R V O I S I E R  1  4 8 5 
VS 

M A R T E L      2  6 1 9
Blue Swift 

D ’ U S S E   2  4 3 0
VSOP 

   

W H I S K Y  
G L E N F I D D I C H  2  8 3 5 
15 YO 

G L E N F I D D I C H  4  8 6 0 
18 YO 

T H E  G L E N L I V E T  2  7 5 4
15 YO  
G L E N M O R A N G I E  2  9 7 0
12 YO 

G L E N M O R A N G I E  2  2 9 5
14 YO 

J A M E S O N  1  2 0 0
J A M E S O N  1  6 5 0 
Select Reserve 
J O H N N I E  W A L K E R  2  9 7 0
Green  
J O H N N I E  W A L K E R  2  0 2 5
Gold Reserve 

J O H N N I E  W A L K E R  7  9 6 5
Blue 

M A C A L L A N  3  2 4 0
12 YO 

B R A N D Y  
K W V  1 0             1  0 8 0 
 

R U M  
B U M B U  X O  1  8 9 0 
 

T E Q U I L A  
D O N  J U L I O  2  6 8 0
Reposado 

D O N  J U L I O  2  1 0 0
Blanco 

D O N  J U L I O  1 0  8 0 0
1942 

C L A S E  A Z U L  8  1 0 0 
L O S  L O C O S  1  8 0 0
Reposado | Blanco 

P A T R Ó N   2  6 8 0
Reposado 

V O D K A  
B E L V E D E R E  1  5 0 0 
C Î R O C              1  5 0 0 
G R E Y  G O O S E  1  6 5 0 
 

G I N  
I N V E R R O C H E  1  3 5 0
Classic | Verdant| Amber 

T A N Q U E R A Y  1  4 8 5
NO.10 

M O N K E Y  4 7  2  7 0 0

B O T T L E  S E R V I C E



C O F F E E  A N D  N O N -  A L C O H O L I C  B E V E R A G E S

C O F F E E        
A M E R I C A N O  3 0  3 5

E S P R E S S O  3 4  

C O R T A D O  3 7  

C A P P U C C I N O  3 5  3 9

C A F É  L A T T E   4 1 
F L A V O U R S   + 1 0 
Hazelnut, Vanilla and Caramel 

C A F F E  M O C H A   5 5

D I R T Y  C H A I  L A T T E   4 4 
Chai, Espresso and Steamed Milk  

M A C H I A T T O   3 7

F L A T  W H I T E   3 5

D E C A F   + 8

C R E A M   + 1 0

B A B Y C I N O   1 5

A L M O N D ,  O A T  O R  S O Y  M I L K  + 1 2 

H O T  D R I N K S   
L I N D T  H O T  C H O C O L A T E    5 5
Topped with cream 

T E A    3 5 
Green Moroccan Mint , Rooibos, Ceylon, 
Chamomile, Five Roses

C H A I  L A T T E    4 0

F R O Z E N  D R I N K S
I C E D  L A T T E   4 1

C O F F E E  F R E E Z O   6 4

C H O C O L A T E  F R E E Z O   6 4

B L E N D E D  M O C H A   6 4

C H A I  F R E E Z O   6 4

M I L K S H A K E S   5 5
Strawberry, Chocolate,  Vanilla 

C O L D  D R I N K S
S M A L L  M I N E R A L  W A T E R  3 2 
440ml Still or Sparkling  

L A R G E  M I N E R A L  W A T E R   5 5 
750ml Still or Sparkling 

F R U I T  J U I C E   4 0  
330ml Orange, Mango, Cranberry, Pressed Apple 

F R U I T  J U I C E   1 2 0  
1.5ltr Orange, Mango, Cranberry, Pressed Apple  

S O D A S   2 9 
Coca-cola, Sprite, Fanta  

T I Z E R S   4 0 
Appletiser | Grapetiser  

R E D  B U L L   4 0 
Original, Sugar-Free, Watermelon, Apricot 

I C E  T E A   3 3 
Peach, Lemon  

C O R D I A L S   1 4 
750ml Kola Tonic, Passionfruit, Lime 

T O N I C  W A T E R S   2 6 
Pink Tonic, Indian Tonic Water, Tonic Water (Sugar free) 

M I X E R S   2 6

Dry Lemon, Ginger Ale, Lemonade, Soda Water



K H A L I L  M A M O O N         2 0 0

Served with The Authentic or The Cloud Head   

T U R K I S H  H O O K A H       2 0 0

Served with The Cloud Head   

T H E  V I N T A G E     3 0 0

A D D  –  O N S  
D I S P O S A B L E  P I P E S     2 0

A D A L Y A  H O O K A H  H E A D    5 0

F L A V O U R S

A M A R E N
Mint Cream

Gum Mint 

Watermelon Mint 

Peach 

Blue Mix

Mint

Frosty Cherry 

S P E C I A L I T Y  F L AV O U R S
Lemon Mint (Al Fakher)

Lemon Mint (Mazaya)

Watermelon Mint (Al Fakher)

Peach (Nakhla)

Two Apples (Al Fakher)

Lady Killer (Mazaya)

Sheik Money (Adalya)

 

H U B B L Y






