
D contains dairy  N contains nuts  S contains seafood  V vegatarian  G contains gluten
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge and 5% VAT

Soluna
R e s t a u r a n t  &  L o u n g e

Grilled paninis (available from 12pm-5:30pm)

tomato mozzarella (D.N.V.G) 

Beef tomatoes, mozzarella, basil pesto, balsamic reduction

Beef chorizo (D.G) 

Roquette, black olive tapenade, roasted bell peppers, greek feta

Smoked turkey ham (D.G) 
Avocado, caramelized onion, emmental cheese, chili mayonnaise

Soluna snacks

Crispy fried shrimps (G.N.S) 
Harissa, orange and rosemary sauce 

Spiced beef skewers (D.N)

Dukkha spiced yoghurt 

Crispy cheese rolls (D.N.V.G)

Smoked bell pepper jam 

Beef sliders (D.G)

Caramelized onions, tzatziki, pickles, baby gem

Buttermilk fried chicken sliders (D.G) 

Baby gem, pickled white onion, coriander and lime mayonnaise

Lentil and mushrooms sliders (D.V.G) 

Guacamole, sweet and sour vegetables, flax seeds, onion brioche

Appetizers 

Mezze platter (D.N.S.G.)

A selection of mediterranean and middle eastern specialties to share
Taramasalata, tzatziki, olives, whitebait, hummus, greek salad, pita bread

Roasted beetroot and sweet potato (D.N.V.G)

Pistachio bulgur salsa, feta, black sesame lavosh

Homemade tzatziki (D.V.G)

Classic combination served with pita bread, greek yoghurt, cucumber

Hummus (V. G)

Crushed chickpeas, tahini, lemon & virgin olive oil

Taramasalata (S.G)

Traditional creamy dip with bread, olive oil, lemon & mullet roe

Hazelnut falafel (N.V.G)

Traditional arabic falafel mixed with hazelnut served with tahina & lemon

Calamari fritti (N.S.G)

Deep fried calamari served with preserved lemon aioli
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Salads
Seared yellowfin tuna (S.G)

Avocado, baby gem, tomatoes, olives, mandarin dressing

Caramelized fresh figs (D.N.V.G)

Pecans, labneh, sumac, pomegranate vinaigrette 

Classic greek salad (D. G)

Kalamata olives, cucumber, baby tomatoes, lemon & oregano vinaigrette

Mains
Orzo pasta (D.G)

Greek style rice shaped pasta, baby peppers, 
confit cherry tomatoes, greek feta

Josper roasted king prawns (S) 

Chili pepper glaze, burnt lemon, herb salad

Pan fried seabass (S) 

Caperberries, broccolini, chili, preserved lemon, sauce vierge

Chicken shawarma (D.G)

Marinated chicken wrapped in thin bread with garlic sauce

Half charcoal chicken (N)

Marinated and grilled chicken served with kabsa rice & garlic mayo

Roasted lamb chops (G)

Padron peppers, baby potatoes, rosemary, pommery mustard sauce

Ribeye beefsteak 280g (D)

Greek style grilled steak with roasted peppers, tzatziki & herb sauce

Arabic mix grill (D.N.G)

Shish tawook, lamb kofta, beef kabab served with garlic sauce

Desserts
Loukomades (D.N.G)

Warm greek doughnuts served with soft pistachio ice cream

Melomakarona (D.N.G)

Greek honey cookies (2pcs)

traditional arabic kunafa (D.N.G)

Warm cheese with crispy shredded pastry topped with whipped cream

Dark chocolate tart (D.G)

Espresso & vanilla bean ice cream

Greek yogurt ice cream (D.N.G)

Candied fruit, salted caramel, cookie crumbs

Kids ice cream cone (D.N.G)

Waffle cone with choice of pistachio, yogurt or mixed soft serve ice cream
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