SALADS

DRIiFT Caesar P¢$ 55

Baby Gems Lettuce, Light Caesar Dressing,
Eggs, Herb Crouton, Shaved Aged Parmesan

DRiFT Mezze ¢V 85
Hummus, Baba Ghanoush, Tabbouleh, Moutabal
Flat Bread Crouton, Khubz

Peruvian Quinoa Salad V" 70
White Quinoa, Avocado, Lemon, Kiwi, Mango,
Cherry Vine Tomato, Lime- Cilantro Dressing

Adds-on: . . .

Gulf Shrimps 30 Melon and Feta Salad VP &N 70 Garlic & Onion Flat Bread 55
Chicken Breast 25 Persian Feta, Kalamata Olive, Young Leaves, Herbs, Olive Qil, Cristal Salt
Avocado 20 Pine Nuts, Olive Powder, Lime Dressing

MAINS + SANDWICHES
Drift Fisherman Basket P ¢S 95

Gulf Prawns, Hammour, Calamari, Peruvian
Asparagus, Coated in Soft Tempura Batter,
Japanese Togarashi Aioli

DRiFT Club Sandwich VP ¢ 90

Boston lettuce, Egg, Chicken, Turkey Bacon,
Vine Ripe Tomato, Mayo, Steak Chips

Vegan Lovers P ¢ 90
Chef Creations for our Vegan Burger, Vegan
Cheese, Heirloom Tomato, Baby Gems Lettuce,
Avocado, Homemade Vegan Bread

Tortilla Wrap 75

Marinated Chicken, Turkey Ham, Spanish Omelet,
Lettuce, Tomato, Pickles, Cucumber, Steak Fries

Nachos Chili Con Carne P ¢ 75
Crispy Corn Tortilla, Beans, Melted Cheese,
Northern Mexico Style Beef, Jalapenos, Onion,
Tomato, Guacamole, Sour Cream

Crispy Whitebait ¢3S 85
Local Whitebait, Coated In Spiced

Tempura Mix, Tartar Sauce, Lemon Wedge
Smoked Norwegian Salmon 145
Jumbo Bagel Sandwich P ¢$

Avocado, Horseradish Cream, Gherkins, Capper,
Banana Shallot, Mix Baby Leaves Salad

Philly Cheese Steak Sandwich P¢ 135
Australian Grain Fed Tenderloin, Heirloom

Tomato, Local Farm Lettuce, American Cheese,

Steak Fries

The DRiFT Wagyu Burger ° ¢ 120
Wagyu Beef, Brioche Bun, Gherkin, Lettuce,
Heirloom Tomato, Aged Cheddar Cheese,
Steak Fries

Melted Mozzarella Sandwich YP¢ 95

Fresh Mozzarella, Wild Rocket, Heirloom Tomato,
Basil Pesto, Steak Fries

Popcorn Chicken Lollypop P ¢ 95
Chilli Garlic Sauce, BBQ Sauce, Crudités

HOMEMADEC SWECET INDULGENT KIDS TREAT

‘ARTISAN® PIZZA Tiramisu 55 Handmade Breaded Chicken P¢ 60
Deep-Fried Breaded Chicken Fillet, French Fries

Margarita Buffalo 90 Chocolate Mousse 55

Mozzarella Pizza P ¢V Fish Finger PS¢ 60

Cherry Vine Tomato, Basil Leaves Fresh Fruit Platter 65 Batter-Fried Fish, French Fries, Tartar Sauce

Marinated Chicken 95

Tikka PizzaP ¢
Marinated Chicken, Tomato, Oregano

Mini Burger P ¢ 60

DGV
Ice Cream Mini Brioche Buns, Tomato, Cheese

Choice of Ice Cream
Vanilla | Chocolate | Strawberry

Spaghetti with Rich Meat Sauce ° ¢

Choice of Sorbet

Vegetables Pizza P ¢V 85 \ 60
. ' Cherry | Mango Passion
Tomato, Olives, Artichoke, Mushroom Parmesan Cheese
Single Scoop 00
Seafood Pizza °¢*® 120 Double Scoops 00 Mac & Cheese
Shrimp, Clams, M Is, Scall i i
rimp, Clams, Mussels, Scallops Triple Scoops 00 with Chopped Chicken 60
REFRESHERS CNCRGY BOOSTER 35 FRESH JUICE 35
Asian Mystery 50 Red Bull, Barbican, Thai Coconut Orange, Pineapple, Watermelon, Lemon & Mint
Lemongrass, Ginger, Passion Fruit,
Ginger Ale, Lime HOT BRECW FIZZY DRINKS 25
Nojito 50 Latte 35 Coke, Diet Coke, Sprite, Fanta
Strawberry Puree, Passion Fruit Lime, Mint, B Ginger Ale, Soda, Tonic
Simple Syrup, Lime Juice Cappuccmo 35
Frozzy Colada 50 Americano 33 WATER
Mango, Pineapple, Coconut, Maraschino, Cherry Double Espresso 30 San Pellegrino o5, 25
Frozen Peach Iced Tea 50 Espresso 25 San Pellegrino 1. 35
Peach, Iced Tea, Simple Syrup
. Acqua Panna o5, 25
Cold Brew 50 Selection of Tea 30
Coffee, Milk, Simple Syrup English Breakfast, Earl Grey, Green Tea Curls, Acqua Panna 1, 35
o Chamonmile, Jasmine, Moroccan Mint Masafi 1. 25
Masafi o5 15

(V) Vegetarian (D) Dairy (N) Contain Nuts (G) Contains Gluten (S) Seafood

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.

All prices are in UAE Dirhams, inclusive of 10% Municipality fee, 10% Service charge and 5% VAT
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WINE Y
SPARKLING
Prosecco DOCG Valdo 70

Millesimato, Italy
Pierlant, France

Prosecco, Scavi and Ray,
DOC, ltaly

ROSE
Rosé D'Anjou Chemin des 70
Sables, Sauvion et Fils, France

Minuty Rosé, France 70
Valdo, Rosé Brut, Italy

WHITE
Pinot Grigio, Santepietre, 55
Veneto, ltaly

Matua, Sauvignon Blanc, 70
New Zealand

Chardonnay, Koonunga Hill, 60
Penfolds, Australia

Petit Chablis, France

Gavi, Beni di Batasiolo, DOCG,
Piedmont, Italy

Rioja Vega, Rioja Blanco, Spain

Riesling, Y Series, Yalumba
Australia

Riesling, Dry QbA, Villa Wolf,
Germany

RED
Bourgogne Pinot Noir, 70
Burgundy, France

Cabernet Sauvignon, 70
Bodega Luigi Bosca, Argentina

Chianti Vernaiolo, Rocca delle,
Macie DOCG, Tuscany, Italy

Rioja Tinto, Navajas, Spain

Merlot, Y Series, Yalumba,
Australia

Shiraz / Cabernet, Koonunga Hill
Australia

CHAMPAGNC

Veuve Clicquot Yellow Label
Taittinger, Brut Réserve, NV
Moét & Chandon, NIR Dry

Laurent-Perrier

PORT WINC
Taylor’s 10 year old Tawny
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250
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300
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320

330
330
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280
280

260

720
599
930
630

70

CRAFTED COCKTAILS

BY OUR MIXOLOGIST
Aqua

70

Gin, Tabasco, Worcestershire Sauce,

Elderfloweram, Lime Juice,
Watermelon Juice

Temptation

Tequila, Triple Sec, Apple Juice,
Lime Juice, Angostura Bitter,
Simple Syrup

Seawave

Gin, lemon, Elder Flower, Prosecco,

Seaweed Nori

Hugo

Prosecco, Elder Flower, Lime, Mint

Ananas Mule

Vodka, Pineapple Juice, Ginger Ale

Beach Escape
Rum, Cherry liqueur, Lemon,
Grapefruit

Bikini Martini
Vodka, Coconut Rum,
Pineapple Juice, Grenadine

Aquamarine
Rum, Bitters, Lemon, Orgeat,
Orange, Thyme

Aperol Wave
Aperol, Prosecco, Fanta, Pomelo

BCCR

Almaza Levanon
Hoegaarden geigium
Corona wesico
Heineken hoiiang

Stella Cidre Belgium

SPIRITS

WHISKY
Single Malt

Glenmorangie Original
The Macallan 12 vo Fine 0ak

Blended
JW Red
JW Black

Chivas Regal 12vo
The Chita Japanese

60

70

60

60

70

60

70

70

38
38
38
38
40

60
60

50
55
60
60

American/lrish

Jack Daniel's 55
John Jameson 50
VODKA

Absolut Blue 50
Russian Standard Original 50
Belvedere 50
Grey Goose 60
GIN

Hendricks 50
Roku Gin 50
Tanqueray 10 50
Beefeater 40
Bombay Sapphire 40
Pink Gin 50
RUM

Bacardi Carta Blanca 50
Havana Club Afejo 7 Ahos 60
Malibu 50
TEQUILA

Olmeca Tequila Blanco 50
Olmeca Tequila Gold 50
Patrén Anejo 60
Patrén Silver 50
COGNAC & BRANDY

Remy VSOP 60
Hennessy V.S 50
LIQUEUR, BITTERS & VERMOUTH
Cointreau 40
Baileys Original 40
Jagermeister 40
Martini Rosso 40
Martini Rosato 40
Martini Bianco 40
Aperol 40
Campari 40
Kahlua 40

All prices are in UAE Dirhams, inclusive of 10% Municipality fee, 10% Service charge and 5% VAT
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