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MENU AFTER 10PM
Curry Salt Fries D	 25
With chipotle lime mayo

1000-Layer Potatoes V / D	 35
With kimchi ranch

Tequila Lime Prawns G / S / D / A	 58
Charred garlic bread, chipotle lime mayo, blistered cherry 
tomatoes, coriander 

Jalapeño Jam & 3 Cheese Toastie V / D / G	 40
House-made shokupan milk bread

Honey Butter Chicken Sliders D / G	 55
Vlado’s mustard mayo, rainbow ‘slaw, dill pickle, 
house-made brioche buns

Thai Chicken Bites D / G 	 45
Lemongrass sweet chili, crumbed chicken balls, Ko-Rican mayo 

Mumbai Sliders (Vada Pav) V / D / G	 50
Curried crunchy potato, 3 chutneys (chili herb, tamarind & crunchy chili), 
house-made brioche buns

Togarashi Spiced Prawn Crackers S / D	 35
Chipotle lime mayo

Grazing Plate D / N	 45
Salami, kalamata olives, butter roasted peanuts, Yarra Valley Persian feta

Cajun Fried Calamari G / S / D	 55
With lime aioli

PIZZA
MVP G / D / V	 60
Tomato base, buffalo mozzarella & fresh torn basil

Got Beef  G / D 	 75
Beef pepperoni, charred bull horn peppers and mozzarella

Shrooms G / D / V	 79
Mixed mushrooms, three cheese, a dash of miso cream & truffle oil

Los Pollos Hermanos G / D	 70
Pulled BBQ spiced chicken, caramelized onions, mozzarella, feta & herbs

Pumped G / D / V	 65
Roasted butternut pumpkin, mozzarella, spinach, feta, crispy sage

Butter Chicken G / D	 68
Butter chicken curry, torn burrata, pickled red onion,
sundried curry leaves, coriander oil

Korean BBQ  G / D	 78
Charred Korean BBQ beef, kimchi cream, chili crunch rocket,
pickled pear, spring onion

The Dingo G / D	 80
Tomato base, pepperoni, onion jam, pecorino, kalamata olives,
red onion, torn mozzarella, house-made chili flakes 

(N) Nuts (D) Dairy (P) Peanut (S) Shellfish (A) Alcohol (G) Gluten (V) Vegetarian 
All prices are in UAE Dirham inclusive of 10% Service Charge, 7% Municipality & 5% VAT


