


Before All ElseBefore All Else

Bread Basket (D, G)
A selection of bread accompaniments accompanied with Spicy
Tomato Chutney, Garlic & Herb, and Cream Cheese & Olive
Tapenade

All Things Green & BeautifulAll Things Green & Beautiful

Grilled Halloumi with Honey & Fig (D, N, V) |
AED 45
Crispy Halloumi cheese, fresh figs & honey paired with
watermelon, green apple, toasted nuts, and a balsamic dressing
on mixed greens with fresh mint garnish

Burrata & Grilled Peaches (D, V) | AED 55
Creamy Burrata cheese complemented by smoke-grilled
peaches, crunchy pecans, mixed leaves, grilled zucchini,
cranberries, with a tangy balsamic reduction

Ahi Tuna Niçoise Salad (S) | AED 59
Seared Ahi tuna served with boiled eggs, tomatoes, green beans,
olives, sliced avocado, potatoes, and drizzled with a zesty
vinaigrette

Chicken Tandoori Avocado Salad (D) | AED 55
Tender tandoori-spiced chicken paired with creamy avocado and
fresh greens, complemented by a medley of vegetables drizzled
with a zesty dressing

D - Dairy | E - Eggs | G - Gluten | M - Mustard | N - Nuts | S - Seafood | V - Vegetarian | VE - Vegan

For any allergy or dietary requirements, please reach out to any of our servers



Something For EveryoneSomething For Everyone

Golden Scallops with Cauliflower Purée (D) |
AED 69
Seared golden scallops topped with a creamy cauliflower purée,
drizzled with olive oil, and garnished with fresh herbs

Wild Mushroom & Truffle Arancini (D, G) | 
AED 55
Crispy golden-fried risotto balls filled with earthy wild
mushrooms and truffle, served with a light airy Parmesan foam

Teriyaki Chicken Shish Kebab (Soya) | AED 59

Teriyaki Beef Steak Kebab (Soya) | AED 69

Tempura Shrimp (S, Soya)) | AED 69

Mixed Seafood Tempura Basket (S) | AED 69

Marinated skewers of tender chicken glazed with a sweet &
savoury teriyaki sauce, grilled to perfection with charred
vegetables

Marinated skewers of beef steak and vegetables glazed with a
fragrant teriyaki sauce, grilled to juicy perfection

Crispy light tempura-battered shrimp(s), deep-fried to golden
perfection, and served with soya or ponzu dipping sauce

A fusion of crispy tempura-battered shrimp, calamari & white fish,
served alongside crunchy vegetable tempura with a classic
dipping sauce

Wunder WurstWunder Wurst

Beef Bratwurst with Onion Jus (D, G) | AED 75
Juicy beef bratwurst paired with caramelized onion jus, creamy
mashed potatoes, and tangy mustard

Chicken Chorizo Sausage (D, G) | AED 75
Perfectly grilled lean chicken sausage mildly spiced with
paprika and garlic, served with roasted vegetables

D - Dairy | E - Eggs | G - Gluten | M - Mustard | N - Nuts | S - Seafood | V - Vegetarian | VE - Vegan

For any allergy or dietary requirements, please reach out to any of our servers



Breads, Bun & BaoBreads, Bun & Bao

Truffle Burger (D, G) | AED 85
Juicy beef patty infused with a rich truffle flavour, topped with
melted cheese, truffle aioli, and fresh arugula on a soft brioche bun

L19 Prime (D, G) | AED 85
A bold blend of Wagyu beef patty and tender beef steak,
topped with aged cheddar and caramelized onions on a toasted
brioche bun accompanied with golden fries

Buffalo Chicken (D, G) | AED 75

Chicken Gua Bao (D, N) | AED 65

Truffle Shiitake Bao (D, G) | AED 65

Spicy grilled chicken breast coated in tangy buffalo sauce,
topped with cheese, lettuce, and ripe tomatoes on a toasted bun

Soft Chinese-style bao buns filled with crispy chicken tossed in a
savoury glaze, and topped with fresh slaw with a sprinkle of
sesame seeds

Sautéed shiitake mushrooms infused with truffle, nestled in soft
Chinese-style bao buns, topped with fresh greens

Grilled Portobello Mushroom Sandwich (D, E, G)
| AED 65
Flame-grilled Portobello mushrooms with creamy truffle mayo
and fresh arugula, served on toasted ciabatta

Spiced Lamb Sandwich (G, N) | AED 65
Aromatic spiced lamb served in warm pita bread with creamy
hummus and fresh tomatoes

D - Dairy | E - Eggs | G - Gluten | M - Mustard | N - Nuts | S - Seafood | V - Vegetarian | VE - Vegan

For any allergy or dietary requirements, please reach out to any of our servers



The  Main EventThe  Main Event

Slow-Cooked Lamb Shoulder (D, G) | AED 155
Tender lamb shoulder slow-cooked with herbs & garlic in a rich
broth, served with a choice of two sides and sauces

Grilled Atlantic Salmon with Creamy Mashed
(D, S)  | AED 120
Succulently grilled salmon fillet on a bed of fragrant mashed
potato, topped with a zesty lemon dill sauce

Creamy Coconut Lime Chicken (D) | AED 85

Herb Chicken with Rice Pilaf (D, N) | AED 120

Thai Basil Chicken | AED 85

Roasted Lamb Rack (D, G) | AED 145

T-Bone Steak (D, G) | AED 175
The classic thick-cut steak with a tenderloin on one side and a
flavourful strip on the other for the best of both worlds, grilled to
perfection with a choice of two sides and sauces, complemented
with herb butter or simple seasoning

Tender chicken thigh simmered in a rich coconut milk sauce
with zesty lime, garlic, and ginger

Tender baby chicken marinated in zaatar and herbs, roasted to
crispy perfection, served with aromatic rice pilaf garnished with
cranberries, apples, and pecans

Wok-fried chicken with fresh Thai basil, garlic, and chilies, served
with steamed jasmine rice topped with a fried egg

Perfectly roasted golden-brown lamb rack with a savory herb
crust, served with roasted vegetables and a rich lamb jus

Adana Kebab (D, N) | 40 cm AED 120 |
60 cm AED 165
Authentic Turkish kebab made with grilled ground lamb
marinated in aromatic spices, served with roasted vegetables,
hummus, and a special Kashkash sauce

Tomahawk Steak (D, G) | AED 285
The ultimate bone-in ribeye steak seasoned and grilled to
perfection for the quintessential meat connoisseur, served with a
choice of two sides and sauces

D - Dairy | E - Eggs | G - Gluten | M - Mustard | N - Nuts | S - Seafood | V - Vegetarian | VE - Vegan

For any allergy or dietary requirements, please reach out to any of our servers



Oriental Mixed Grill (G, N) | AED 120
A combination of marinated and scrumptiously grilled selections
of lamb, chicken, and beef, seasoned with Middle Eastern spices,
served with grilled vegetables, rice, or flatbread

Crispy Honey Chilli Beef (G, N) | AED 85
Crispy strips of beef tossed in a sweet and spicy honey chili
glaze, garnished with sesame seeds

Crispy Honey Chili Chicken (G) | AED 75
Golden-fried chicken coated in tangy honey chili sauce

Paneer Chilli (D, Soya) | AED 75
Soft cubes of paneer tossed in a spicy, tangy sauce with soy,
chili, and garlic

Machhi Tikka (D, S) | AED 95
Tangy, yogurt-marinated fish cubes spiced with aromatic flavors
and grilled to perfection in a traditional tandoor

Tandoori Jhinga (D, S) | AED 110
Juicy prawns marinated in spiced yogurt with a hint of lemon,
delicately grilled in a traditional tandoor

Let’s Get Saucy

Wild Mushroom, Red Wine, Black Pepper, Beef Jus

The  Main EventThe  Main Event

D - Dairy | E - Eggs | G - Gluten | M - Mustard | N - Nuts | S - Seafood | V - Vegetarian | VE - Vegan

For any allergy or dietary requirements, please reach out to any of our servers

Bit On The SideBit On The Side

Truffle Mash (D) | AED 35

Cheesy Roasted Baby Potatoes | AED 35

Creamy mashed potatoes with a subtle yet distinct touch of
truffle oil

Perfectly roasted crispy, golden baby potatoes with a hint of
seasoning



D - Dairy | E - Eggs | G - Gluten | M - Mustard | N - Nuts | S - Seafood | V - Vegetarian | VE - Vegan

For any allergy or dietary requirements, please reach out to any of our servers

Last But Not LeastLast But Not Least

Pistachio Crème Brûlée (D, N) | AED 45

Tiramisu (D) | AED 45

Molten Chocolate Lava Cake (D) | AED 45

Mille Feuille (D, G) | AED 45

Blueberry Cheesecake (D, G) | AED 45

Season’s Offerings (V) | AED 45

A rich and creamy custard with the subtle flavor of pistachio,
topped with a perfectly caramelized sugar crust

Classic Italian dessert featuring layers of espresso-soaked
ladyfingers and mascarpone cream, dusted with cocoa powde

Rich chocolate cake with a gooey molten center, served warm
and paired with a scoop of vanilla ice cream

Popular French dessert featuring crisp, flaky layers of puff pastry,
filled with a rich and smooth vanilla custard cream

Velvety cream cheese filling on a buttery biscuit base, topped
with a generous layer of fresh tangy blueberries

A vibrant selection of the freshest seasonal fruits & berries

Bit On The SideBit On The Side

Charred Asparagus (D, N, V) | AED 35

Saffron Rice (D, V) | AED 35

Sweet Potato Fries (G, V) | AED 35

Smoky charred asparagus topped with fresh lemon zest and
crunchy hazelnuts

Aromatic saffron-infused rice, boasting a rich yet delicate flavour

Crispy, golden sweet potato fries with a hint of savoury seasoning



Signature CocktailsSignature Cocktails

The L19 Knock Out | AED 90

Pinky Bitter On Top | AED 65

Tipsy Lady | AED 65

American Heat At The Top | AED 65

Irish Dream | AED 65

Rising Lotus | AED 65

A bold mix of scotch, absinthe, white rum, gin, vermouth, triple
sec, and peach syrup. A punch of herbal, fruity, and spirit-forward
flavours in one glass

A fusion of vodka, triple sec, grenadine, egg white, and grapefruit
juice. A smooth, frothy cocktail with a citrusy twist

A vibrant blend of vodka, almond, yuzu, raspberry, lychee, and
soda. Fruity and nutty with a refreshing finish

A mix of bourbon, cinnamon, rosemary, egg white, angostura
bitters, and sweet-sour mix. Spiced with a frothy finish for a bold
sip  

Jameson, caramel, fresh cream, espresso, and chocolate syrup
come together in a rich, creamy mix of whiskey and coffee
flavours

A combination of tequila, blue curaçao, orange juice, and peach.
A colourful, citrusy, and tropical fusion that’s as stunning as it is
tasty

SpritzerSpritzer

Aperol Spritz | AED 60
Hugo Spritz | AED 55
Campari Spritz | AED 60



Other (RTD)Other (RTD)

Bacardi Breezer Lemon | AED 40
Bacardi Breezer Watermelon | AED 40

AperitifsAperitifs

Aperol | AED 35
Campari | AED 35
Pimm's | AED 35
Martini Bianco | AED 35
Martini Rosso | AED 35

Bottled Beers/Cider/StoutBottled Beers/Cider/Stout

Heineken | AED 45
Corona | AED 45
Budweiser | AED 42
Stella Artois | AED 45
Amstel | AED 42
Strongbow | AED 45

Draught BeerDraught Beer

Heineken Pint | AED 52
Stella Artois Pint | AED 52
Hoegaarden Pint | AED 57
Asahi Pint | AED 52
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American WhiskyAmerican Whisky

Jim Beam | AED 42
Woodford Reserve | AED 55
Maker's Mark | AED 55
Jack Daniel's | AED 45
Gentleman Jack | AED 60
Jack Daniel's Single Barrel | AED 65

Lowland

Highland

Speyside

Single Malt ScotchSingle Malt Scotch

Auchentoshan American Oak | AED 55

Glenmorangie Original | AED 52

Glenfiddich 12 | AED 54

Glenfiddich 21 | AED 145

Macallan 12 | AED 75

Macallan 18 | AED 250

Aberfeldy | AED 75

Glenmorangie 18 | AED 150

Dalmore | AED 105

BlendedBlended

Johnnie Walker Red Label | AED 42
Johnnie Walker Black Label | AED 47
Chivas Regal 12 | AED 47
Johnnie Walker Double Black | AED 59
Monkey Shoulder | AED 52
Chivas Regal 18 | AED 105
Johnnie Walker Blue Label | AED 250
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John Jameson | AED 47

Irish WhiskyIrish Whisky

Canadian Club | AED 45

Canadian WhiskeyCanadian Whiskey

Hibiki | AED 105
Chita | AED 80
Toki | AED 55
Yamasaki 12 | AED 255
Nikka Coffey Malt | AED 65

Japanese WhiskeyJapanese Whiskey

Amrut | AED 70
Rampur Double Cask | AED 60

Indian Single MaltIndian Single Malt

Courvoisier Vs | AED 58
Hennessy Vs | AED 58
Hennessy Vsop | AED 62
Remy Martin Vsop | AED 65

CognacCognac
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Château De Breuil | AED 50

CalvadosCalvados

Nonino | AED 55

GrappaGrappa

Smirnoff Red | AED 42
Absolut | AED 43
Grey Goose | AED 55
Belvedere | AED 58
Roberto Cavalli | AED 55
Stolichnaya Elit | AED 60
Haku | AED 55
Ketel One | AED 45
Beluga Noble | AED 60
Skyy | AED 45
Ciroc | AED 60

VodkaVodka
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Bacardi Carta Blanca | AED 42
Bacardi Black | AED 45
Bacardi 8 | AED 48
Bacardi Gold | AED 45
Captain Morgan Spiced | AED 58
Havana Club 3 | AED 45
Havana Club 7 | AED 55

RumRum

José Cuervo Gold | AED 42
Patrón Silver | AED 55
Patrón Añejo | AED 80
Patrón Reposado | AED 70
Don Julio Reposado | AED 90
Komos Añejo Cristalino | AED 150
Clase Azul Reposado | AED 190

TequilaTequila

Roku | AED 55
Bombay Sapphire | AED 42
Tanqueray | AED 47
Tanqueray No. 10 | AED 55
Hendrick’s | AED 55
Monkey 47 | AED 60

GinGin

Malfy Originale | AED 55
Malfy Arancia | AED 60
Malfy Limone | AED 60
Malfy Rosa | AED 60
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Gekkeikan Josen Dry Sake | AED 50
Good Day Soju | AED 75

Sake & SojuSake & Soju

Absinthe 69 | AED 45
Amaretto | AED 45
Fernet-Branca | AED 45
Frangelico | AED 45
Baileys | AED 45
Cointreau | AED 45
Grand Marnier | AED 45
Jägermeister | AED 45
Sambuca Isolabella | AED 45

LiqueurLiqueur

Gran Ventino Brut | AED 45
Gran Ventino Rosé Brut (42843) | AED 50

Sparkling WineSparkling Wine

ChampagneChampagne

Laurent-Perrier Brut | AED 1250 / btl.
Moët & Chandon Brut | AED 1300 / btl.
Moët & Chandon Rosé | AED 1500 / btl.
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Sabourin Cabernet Sauvignon |
AED 45 | AED 210 / btl. 
Santa Julia Malbec | AED 45 | AED 210 / btl.
Leeuwin Estate Shiraz | AED 950 / btl.

Red  WineRed  Wine

Emotivo Pinot Grigio | AED 45 
Sabourin Sauvignon Blanc | AED 45 
Laroche Chablis | AED 850 / btl.

White WineWhite Wine

Rosé D'anjou | AED 50

Rosé WineRosé Wine

Taylor's Fine Tawny | AED 50
Taylor's Fine Ruby | AED 50

Port WinePort Wine
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WaterWater

Morelli Still Water (500ml) | AED 16
Morelli Sparkling Water (500 ml) | AED 18
House Still Water (500 ml) | AED 12
House Sparkling Water (1.5 l) | AED 24

MocktailMocktail

Caramel Kiss Cooler | AED 35

Herbal Blue View | AED 35

Red Basil Storm | AED 35

A refreshing fusion of crisp apple, cool cucumber, and luscious
caramel, perfectly blended with fresh apple juice for a sweet and
soothing sip

A zesty ginger virgin mojito, elevated with a splash of blue lagoon
and topped with sparkling ginger ale for a vibrant, invigorating
twist

Bold basil syrup meets juicy strawberries, finished with a fizzy
ginger ale lift—an electrifying mix of sweet, herbal, and spicy notes

Heineken 0.0 | AED 30

Non Alcoholic BeerNon Alcoholic Beer



Hot & Cold BeveragesHot & Cold Beverages

Soft Drinks | AED 20
Coffee | AED 25
Tea | AED 25

Fresh JuicesFresh Juices

Orange Juice | AED 26
Pineapple Juice | AED 26
Watermelon Juice | AED 26
Grapefruit Juice | AED 26

Energy DrinkEnergy Drink

Red Bull | AED 30
Red Bull Sugar Free | AED 30
Red Bull Red (Watermelon) | AED 30
Red Bull Red (Blueberry) | AED 30


