
To Start 

The Dhow’s Bread (Ve) - 1200 

Freshly handmade with matbukha & za’atar oil 

Tuna Tartar - 1950 

Pixie orange, spring onion, coriander, cashews & tamarind yogurt 

Kingfish Carpaccio - 2000 

Labneh, pomegranate, dill, pistachios, olive oil & sumac 

The Cow Who Loved Truffle - 2300 

Thinly sliced beef fillet, truffle aioli, candied walnuts, balsamic pearls 

rocket & parmesan 

_______________________________________________ 

From the Garden 

Crispy Aubergine (V) - 1850 

Tahini yogurt, tomato salsa, fresh herbs, chili crisp & cashews 

Middle Eastern Street Corn (V) - 1750 

Crispy mandazi, smoked paprika aioli, parmesan, hot honey & jalapeño 

The Za’atar Caesar (V) - 1700 

Roasted little gem, creamy Caesar sauce, za’atar fried panko, 

parmesan and capers in oregano oil 

_______________________________________________ 

Please inform our team of any allergies or dietary requirements. 

Our staff will be happy to assist you 



Mains 

Chicken Skewer & Dreamy Naan – 2900 

Soy tahini sauce, fresh raw zucchini salad & herbs with green apple, butter naan 

filled with dates, pistachio and coconut 

The Soft Shell Bun – 3250 

Sun Drop tempura soft shell crab in a coconut milk bun with basil aioli, mango chili 

jam, red cabbage, arugula and gherkins 

Pulled Beef Tacos – 2950 

Fermented mango sauce, sauerkraut, yogurt aioli, coriander, crispy onions & 

pomegranate in freshly baked tortilla 

Not Your Average Tofu (Ve) - 2800 

Crispy marinated tofu in mango chili sauce, zucchini ribbons, jalapeño aioli, pickled 

red onion, coriander & hibiscus on freshly baked tortillas 

Little Clouds in Lemon (V) – 3150 

Gnocchi in lemon saffron beurre blanc with stracciatella, blanched greens, oregano 

oil and pistachios 

Golden Hour Lamb - 3250 

Butternut saffron cream, tender roasted lamb, yogurt sauce and macadamia 
_______________________________________________

Something Sweet 

Pistachio mille-feuille - 1700 

 crunchy phyllo dough, pistachio cream candied lemon 

honey & tahini sauce & golden berries 

Lemon in the shell - 950 

Half a lemon with creamy curd, meringue, olive oil vinaigrette 

pine nuts & sumac 

Stav’s ice cream - 900  

saffron ice cream, roasted pineapple, crunchy almonds 

_______________________________________________ 

Please inform our team of any allergies or dietary requirements. 

Our staff will be happy to assist you


