
NEW “ALL IN”
THE ULTIMATE SHARING SUNDAY ROAST

ROAST BEEF, ROAST CHICKEN, ROAST LAMB  & ALL THE TRIMMINGS.

MIN. 4 GUESTS  |  AED 170 PER PERSON

SUNDAY ROAST
CHOOSE YOUR FAVOURITE ROAST OR 

ENJOY THREE COURSES AT 289 (STARTER, ROAST & DESSERT) OR 
THE NEW ”ALL IN”  ROASTS AT AED 170 PERSON

STARTERS
WAGYU STEAK TARTARE
Egg Yolk, Parmesan, Grilled Sourdough
(G,D,E,F,SD,M,S)

TIGER PRAWN SCAMPI
Tartare Sauce, Lemon (G,D,M,E,N,SD,CR,S)

MARINATED CHICKEN SKEWER
Peanut & Sesame Crumble, Pickled Chilli 
with Peanut Dip (N,S,SE,SF,SD)

CAESAR SALAD
Quail Eggs, Anchovies, Parmesan
(G,E,M,SD,D,F,S)

THE SPANIEL SCOTCH EGG
Quail Egg, Walnut Ketchup (G,D,M,N,SD)

DESSERTS
CRÈME BRÛLÉE

Madagascan Vanilla Custard, 
Caramelised Sugar Crust (D,E)

70% CHOCOLATE TART
Mint Ice Cream, Cocoa Nibs (E,D,G)

ALL PRICES ARE INCLUSIVE OF 5% VAT, 7% MUNICIPALITY FEE & 10% SERVICE CHARGE.

ROAST BEEF ..................................................175
Australian Wagyu MB4-5, Horseradish
Sauce

ROAST CHICKEN ..........................................165
Roast Chicken Breast & Conf it Leg

LAMB SHANK ................................................180
10hr Slow-Cooked, Homemade Mint
Sauce

SALT BAKED CELERIAC (V) .....................100
Maple Glazed, Clove, Bramley Apple

ROASTS

All roasts are served with trimmings: dripping roast
potatoes, Yorkshire pudding,  cauliflower cheese,  green

beans, carrot & swede mash and rich gravy. 

EXTRA:
Sides ......................................................................10
Beef .................................................................... 100
Chicken .............................................................. 95
Lamb .................................................................. 115

APPLE CRUMBLE
Vanilla Ice Cream & Custard (E,D,G,N)

HOMEMADE ICE CREAM OR SORBET
3 Scoops of your choice (E,D,G,N)

SPANIEL BLOODY MARY
BLOODY MARIA

ESPRESSO MARTINI

WEEKEND SHARPENER
AED 55

CLASSIC BLOODY MARY
RED SNAPPER

MIMOSA
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