
HOT STARTERS
CHICKEN MADGHOUT ARANCINI 
G, D | 520 kcal |      88 min 

Golden, Crispy Arancini Made from Spiced Chicken Madghout Rice 
Served with a Vibrant, Tangy Daqouss Sauce

FISH AND CHIPS 
S, G, D | 370 kcal |      76 min 

Crispy Battered Fillets of Regionally Sourced White Fish, Served with 
Tartar Sauce and a Wedge of Lemon

CRISPY BABY CALAMARI 
S, G | 320 kcal |     80 min

Lightly Breaded Calamari, Lemon Wedges, and Sweet Chili Sauce

CHARCOALED SHRIMP TEMPURA 
SF, G | 370 kcal |     93 min 

Lemon Wedges, Served with Sweet Chili Sauce, Soy Sauce, and 
Spicy Mayo

SOUPS

LENTIL SOUP
G, VG | 196 kcal |      45 min 

Lemon Wedges, Crispy Bread

$ 40

COLD STARTERS

ADD TO ALL YOUR SALADS

SWEET CORN & SEAFOOD CHOWDER 
SF, D, S | 250 kcal |      63 min 

Creamy Corn Chowder with Seafood and Herbs
 

BEET & GOAT CHEESE SALAD 
D, N, V | 400 kcal |    55 min

Roasted Beets, Mixed Greens, Candied Walnuts, and Creamy Goat 
Cheese with a Balsamic Reduction

SHRIMP COCKTAIL 
SF | 200 kcal |     50 min

Jumbo Prawns Served Chilled with House-Made Cocktail Sauce, 
and Lemon Wedges

GREEK SALAD 
V, D | 350 kcal |     45 min

Baby Gem, Feta Cheese, Cucumber, Capsicum, Black Olives, Fresh
Cherry Tomatoes, and Lemon Olive Oil Dressing 

TOMATO CARPACCIO 
D, V | 435 kcal |      88 min

Thinly Sliced Heirloom Tomatoes, Stracciatella Cheese, Olive Oil, Aged 
Balsamic Reduction, Sea Salt, and Fresh Basil, Finished with Microgreens
and Arugula

CAESAR SALAD 
G, D, S | 450 kcal |     80 min 

Crisp Romaine, Shaved Parmesan, Garlic Croutons, and Caesar Dressing

QUINOA SALAD 
VG | 350 kcal |     66min 

Tri-Color Quinoa Tossed with Cherry Tomatoes, Cucumber, Red Onion
and Kale, Topped with Avocado, and Balsamic Vinaigrette Dressing

LOBSTER TAIL 
150 kcal |      38 min

GRILLED STRIPLOIN 
200 kcal |      50 min

CHICKEN BREAST 
250 kcal |     63 min

PRAWN 
200 kcal |     50 min

$ 50

$ 110

$ 95

$ 95

$ 75

$ 95

$ 75

$ 50

$ 75

$ 75

$ 75

$ 85

$ 85

$ 110

$ 125

If you have any concerns regarding food allergies, please alert your server before ordering.
Vegetarian (V), Vegan (VG), Seafood (S), Shellfish (SF), Nuts (N), Dairy (D), Gluten (G), Burn Time (     )

Made with ingredients from the JW garden 



CHEESE STICKS 
G, V, D | 430 kcal |     108 min 

Crispy-Fried Mozzarella Sticks Served with Marinara Dip

CHICKEN SKEWER 
N | 250 kcal |     63 min 

Asian Salad, Peanut Sauce

BEEF SKEWERS 
N | 300 kcal |     75min

Served with Peanut Sauce, Microgreens

CHICKEN POPCORN 

G | 420 kcal |      95 min 

Crispy Golden Chicken Served with Homemade BBQ Sauce 
and Cheese Sauce

VEGETABLE TEMPURA 
VG, G | 225 kcal |      32 min

A Crispy and Light Assortment of Seasonal Vegetables, Zucchini, Bell 
Pepper, and Broccoli Served with Soy Sauce

BUILD YOUR PASTA 
G, V, D 

Spaghetti, Penne

SAUCES
 
TOMATO SAUCE 
V | 550 kcal |     66 min

CAMEL BOLOGNESE
700 kcal |     81 min

(Made with Locally Sourced Camel Meat)

ALFREDO
750 kcal |      56 min

PAN-SEARED SEA BASS 
S, D | 450 kcal |      86 min | $ 220

Regionally Sourced Sea Bass, Cooked with 
Cherry Tomatoes, Olives, Basil, and Capers
Served Over Arugula

GRILLED CAULIFLOWER STEAK
V, VG | 300 kcal |      75 min | $ 65

Cauliflower Steak Grilled, Topped with Chimichurri 
Sauce, and Pomegranate

$ 65

$ 65

$ 75

$ 65

$ 55

$ 85

$ 95

$ 95

$ 85

$ 75

$ 220

$ 65

MAIN COURSE & SANDWICH
CHEESE SANDWICH 
D, G, V | 350 kcal |      88 min

Toasted to Perfection with Gooey Melted Cheese, Tangy Tomato 
Chutney, and Fresh Arugula

CLUB SANDWICH 
D, G | 650 kcal |      93 min 

Grilled Chicken, Egg, Tomato, Bacon, Mayo, Lettuce, Cheddar 
Cheese, and White Toast

BEEF SLIDER
G, D | 520 kcal |     87 min 

Caramelized Onion, Lettuce, Tomato, Truffle Mayo, and Brie Cheese

CHICKEN SHAWARMA WRAP
G, D | 480 kcal |     77 min

Grilled Chicken, Garlic Cream, Pickles

All Sandwiches will be Served with Fries or Salad 

SEASONAL FRUIT PLATTER
150 kcal |      37 min

ICE CREAM & SORBETS 
D| 200 kcal |     49 min

$ 45

$ 50

DESSERTS

If you have any concerns regarding food allergies, please alert your server before ordering.
Vegetarian (V), Vegan (VG), Seafood (S), Shellfish (SF), Nuts (N), Dairy (D), Gluten (G), Burn Time (     )

Made with ingredients from the JW garden 



TEA SELECTION
TCHABA ROYAL BREAKFAST TEA 
Srilanka, Taste-Earthy/Sweet

TCHABA CHAMOMILE BREEZE TEA
Refreshing Citrus and Floral Taste

TCHABA GREEN TEA CURLS
Organic Vietnamese Green Tea

TCHABA EARL GREY FLORA
Refreshing and Bold Tea with Citrus Flavor

TCHABA JASMINE PEARL TEA 
Hand Rolled Green Tea Jasmine Blossom

TCHABA PEPPER MINT TEA 
Organic Pepper Mint Tea

VANILLA ICED TEA
88 kcal

Earl Grey Tea, Lemon, Vanilla 

$ 40

$ 40

$ 40

$ 40

$ 40

$ 40

$ 52

COFFEE SELECTION
DOUBLE ESPRESSO 
Caffeine 120-160mg

ESPRESSO MACCHIATO
Caffeine 120-160mg    

AMERICANO 
Caffeine 80-120mg

COLD BREW
Caffeine 150-200mg

CAPPUCCINO
Caffeine 70-90mg

CAFÉ LATTE 
Caffeine 70-90mg          

SPANISH LATTE 
Caffeine 120-160mg   

MOCHACCINO 
Caffeine 90-120mg       

CHEMEX COFFEE 
Caffeine 95-150mg          

SAUDI COFFEE
Caffeine 20-40mg

$ 40

$ 40

$ 40

$ 40

$ 46

$ 46

$ 52

$ 52

$ 52

$ 75

FRESHLY SQUEEZED JUICES  
FRESH ORANGE JUICE 
112 kcal

FRESH PINEAPPLE JUICE  
132 kcal

FRESH WATERMELON JUICE 
88 kcal

FRESH MANGO JUICE 
128 kcal

FRESH POMEGRANATE JUICE 
126 kcal

$ 40

$ 40

$ 40

$ 40

$ 46

If you have any concerns regarding food allergies, please alert your server before ordering.
Vegetarian (V), Vegan (VG), Seafood (S), Shellfish (SF), Nuts (N), Dairy (D), Gluten (G), Burn Time (     )

Made with ingredients from the JW garden 



SOFT DRINKS & NON- ALCOHOLIC
BEERS
REGULAR PEPSI  
126 kcal

PEPSI DIET 
0 kcal

MOUNTAIN DEW 
159 kcal

MIRANDA ORANGE
159 kcal

SEVEN-UP 
108 kcal

SEVEN-UP DIET 
2 kcal

ASAHI BEER 
0 kcal

HEINEKEN BEER
0 kcal

$ 31

$ 31

$ 31

$ 31

$ 31

$ 31

$ 58

$ 58

STILL WATER 
ACQUA PANNA LARGE

ACQUA PANNA SMALL

EVIAN LARGE

EVIAN SMALL

BERAIN LARGE
Locally Sourced Water

BERAIN SMALL 
Locally Sourced Water

$ 44

$ 35

$ 44

$ 35

$ 30

$ 25

SPARKLING WATER 
PERRIER LARGE

PERRIER SMALL

SAN PELLEGRINO LARGE

SAN PELLEGRINO SMALL    

BERAIN SMALL
Locally Sourced Water

  

$ 44

$ 35

$ 44

$ 35

$ 25

If you have any concerns regarding food allergies, please alert your server before ordering.
Vegetarian (V), Vegan (VG), Seafood (S), Shellfish (SF), Nuts (N), Dairy (D), Gluten (G), Burn Time (     )

Made with ingredients from the JW garden 


