


SHARING MENU 1
AED 400 PER PERSON

Grilled Artichoke
tomato, pecorino (o, d, v)

Westholme Beef Tartare
potato gratin (o, d)

Crispy Calamari
parsley mayo, sriracha mayo (s, e, o)

Tomato Carpaccio
green herb purée (o, v)

Burrata
semi-dried tomatoes, olive oil (d, o, v)

~

Greek Seabass (s)
Sicilian lemon and Greek olive oil

Rotisserie French Chicken
green peppercorn, spinach (d, o)

Seasonal Mushroom Ragout
couscous, ricotta (d, m, g, v)

Hassleback potato
sour cream, chimichurri (d, o)

Brocollini (d, v optional)
Tonnato sauce

Green Salad (o, v)
avocado, tomato, radish

~

INA Doghnuts
créme angailse, smoked grape jam (g, d, e)
Seasonal Berry Pavlova
with cherry ice cream (d, e, g)

Please note that some dishes may vary based on seasonal availability, overseas sourcing, and our
commitment to the highest quality ingredients. Please kindly make us aware of any allergens or dietary restrictions.

A - Alcohol, D - Dairy, G - Gluten, E - Egg, N - Nuts, S - Seafood, V - Vegetarian, O - Onion



SHARING MENU 2
AED 550 PER PERSON

Salmon Tataki
melon, ginger dressing (s, o)
Grilled Medjool Dates,
wagyu bacon, manouri cheese (d, o)
Burrata
semidried tomatoes, olive oil (d, o, v)
Tomato Carpaccio
green Herb Puree (o)

~

Seasonal Mushroom Ragout
couscous, ricotta (d, m, g, v)
Oven-baked Crab Rice

tomato salsa (s, d, o)

~

Greek Seabass (s)

Sicilian lemon and Greek olive oil
Rotisserie French Chicken
green peppercorn, spinach (d, o)
Westholme Striploin 380g

~

Hassleback potato
sour cream, chimichurri (d, o)
Brocollini (d, v optional)
Tonnato sauce
Green Salad (o, v)
Avocado, tomato, radish

~

Dessert Trolley
Selection of seasonal cakes, tarts and sweet treats
Please make us aware of any allergens on the day

Please note that some dishes may vary based on seasonal availability, overseas sourcing, and our
commitment to the highest quality ingredients. Please kindly make us aware of any allergens or dietary restrictions.

A - Alcohol, D - Dairy, G - Gluten, E - Egg, N - Nuts, S - Seafood, V - Vegetarian, O - Onion



SHARING MENU 3
AED 650 PER PERSON

Salmon Tataki
melon, ginger dressing (s, o)
Burrata
semidried tomatoes, olive oil (d, o, v)
Grilled Medjool Dates
wagyu bacon, manouri cheese (d, o)
Crispy Calamari
parsley mayo, sriracha mayo (s,e,o)
Corn Beef Croquettes,
apple, parmesan (e, g, d)
Tuna Tartare
pickled shallot, herb aioli,
home-made cracker 100 (s, o, e, g)

Seasonal Mushroom Ragout
couscous, ricotta (d, m, g ,v)
Oven-baked Crab Rice
tomato salsa (s, d, o)

~

Rotisserie French Chicken
green peppercorn, spinach (d, o)
Greek Seabass (s)

Sicilian lemon and Greek olive oil

Westholme Wagyu Ribeye 380g

Hassleback Potato
sour cream, chimichurri (d, o)
Brocollini (d, v optional)
Tonnato sauce
Green Salad (o, v)
Avocado, tomato, radish

~

Dessert Trolley
Selection of seasonal cakes, tarts and sweet treats
Please make us aware of any allergens on the day

Please note that some dishes may vary based on seasonal availability, overseas sourcing, and our
commitment to the highest quality ingredients. Please kindly make us aware of any allergens or dietary restrictions.

A - Alcohol, D - Dairy, G - Gluten, E - Egg, N - Nuts, S - Seafood, V - Vegetarian, O - Onion



/\



