
THE TABLE RESTAURANT MENU

Starters
A little something to begin.

THE MENU AED

Tomato & Basil Bruschetta 26
Toasted sourdough, cherry tomatoes, fresh basil and olive oil.

Avocado Toast 32
Sourdough with avocado, hummus, sesame seeds and lemon.

Burrata & Tomatoes 38
Creamy burrata, ripe tomatoes, basil and balsamic glaze.

Crispy Calamari 36
Golden calamari rings with lemon and garlic aioli.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
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THE TABLE RESTAURANT MENU

Salads
Fresh, colourful, full of flavour.

THE MENU AED

Beetroot & Feta 36
Roasted beetroot, orange, feta, walnuts and mixed leaves.

Garden Salad 28
Mixed greens, cucumber, cherry tomatoes and house vinaigrette.

Grilled Beef Salad 46
Grilled beef, crisp lettuce, tomatoes, toasted nuts and herbs.

Chicken Caesar 42
Grilled chicken, romaine, Parmesan, croutons and Caesar dressing.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
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THE TABLE RESTAURANT MENU

Pizza
Golden crusts. Generous toppings.

THE MENU AED

Margherita 42
Tomato sauce, mozzarella, fresh basil and extra virgin olive oil.

Rocket & Feta 48
Tomato sauce, cherry tomatoes, feta and peppery rocket.

BBQ Chicken 54
Chicken, mozzarella, red onion and smoky barbecue sauce.

Wild Mushroom 50
Mixed mushrooms, mozzarella, garlic and thyme.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
03 / 09



THE TABLE RESTAURANT MENU

Pasta
Comfort, served al dente.

THE MENU AED

Tagliatelle Bolognese 52
Slow-cooked beef and tomato sauce with grated Parmesan.

Seafood Linguine 64
Prawns, mussels and calamari with garlic, chilli and fresh herbs.

Creamy Chicken Alfredo 54
Fettuccine, grilled chicken and a creamy Parmesan sauce.

Penne Arrabbiata 42
Tomato, garlic, chilli and basil. Simple, bright and spicy.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
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THE TABLE RESTAURANT MENU

Burgers
Big bites, happy appetites.

THE MENU AED

Classic Cheeseburger 48
Beef patty, cheddar, lettuce, tomato, onion and house sauce.

Smoky BBQ Burger 54
Beef patty, smoked cheddar, crispy onions and barbecue sauce.

Crispy Chicken Burger 46
Crispy chicken, slaw, pickles and garlic mayonnaise.

Garden Burger 42
Chickpea patty, avocado, lettuce, tomato and lemon tahini.

All burgers are served with French fries.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
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THE TABLE RESTAURANT MENU

Meat
From the grill, with love.

THE MENU AED

Steak Frites 88
Grilled sirloin, thick-cut fries and fresh chimichurri.

Peppercorn Steak 96
Grilled beef steak, peppercorn cream and seasonal vegetables.

Herb-Grilled Lamb Chops 98
Rosemary lamb chops with roasted potatoes and mint yoghurt.

Slow-Cooked Beef 78
Tender braised beef, creamy mashed potatoes and rich gravy.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
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THE TABLE RESTAURANT MENU

Chicken
Tender, golden, delicious.

THE MENU AED

Herb-Roasted Chicken 58
Roasted chicken, sweet potato, broccoli and seasonal greens.

Lemon & Garlic Chicken 56
Grilled chicken breast, roasted potatoes and lemon butter.

Creamy Mushroom Chicken 62
Pan-seared chicken, mushroom cream sauce and mashed potatoes.

Peri-Peri Chicken 58
Flame-grilled chicken, spicy peri-peri glaze, fries and slaw.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
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THE TABLE RESTAURANT MENU

Seafood
A fresh taste of the coast.

THE MENU AED

Pesto Salmon 74
Roasted salmon, basil pesto, green beans and cauliflower rice.

Herb Salmon & Quinoa 72
Herb-baked salmon, almond quinoa and roasted broccoli.

Grilled White Fish 68
White fish fillet, baby potatoes, vegetables and lemon sauce.

Garlic Butter Prawns 76
Pan-seared prawns, garlic butter, lemon and steamed rice.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
08 / 09



THE TABLE RESTAURANT MENU

Sweet Endings
Save room for something sweet.

THE MENU AED

Citrus & Berry Doughnuts 24
Two glazed doughnuts finished with seasonal berries and citrus.

Berry Waffles 34
Golden waffles, fresh berries, honey and vanilla cream.

Chocolate Fondant 36
Warm chocolate cake with a soft centre and vanilla ice cream.

Classic Tiramisu 32
Coffee-soaked sponge, mascarpone cream and cocoa.

Menu concept | Sample prices in AED

Photos are illustrative. Ask about ingredients and allergens.
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