
Ophir once meant a far-off land of spice, silk and abundance. For centuries, kings and merchants 
chased its legendary gold across oceans, each one certain it lay just beyond the next horizon. 

Arabia, India, East Africa, the Far East: every great trading world wanted to claim it. 

We stopped looking for the answer and started cooking from all of them.



Padron Peppers (pb) 			   €10
Teriyaki, pink ginger

Warm Bread & Olives (v) 			   €8
Roasted garlic aioli

Small Plates

Bang Bang Cauliflower (pb) 		  €14
Burnt tomato chutney, pickled onions

Thai Sweetcorn Fritters (pb) 		  €16
Kaffir lime caramel

Tuna Tataki 					     €20
Togarashi, ponzu, miso emulsion

Korean BBQ Pork Ribs 			   €20
Crispy shallots, sesame, spring onion

Large Plates

Pad-Thai 					     €26
Soft shell crab, prawns, shallots, peanuts,
tamarind

Thai Yellow Curry (pb) 			   €24
Grilled smoked tofu, pumpkin, pak choi, potato

Teriyaki Salmon 				    €28
Edamame, pickled ginger, soba noodle 
salad, goma dressing

Peking Crispy ½ Duck 			   €38
Pancakes, crispy chilli oil, cherry hoisin

Miso Black Cod 				    €36
Shiitake pickle, pak choi, miso beurre blanc

Small Plates 

Lebanese Lamb Koftas 			   €22
Herbed couscous, garlic sumac yogurt

Large Plates

Mezze Platter (pb) 				    €26
Hummus, baba ghanoush, muhammara,
falafel, olives, pita

Moroccan Spiced Baby Chicken 		  €26
Walnut muhammara, rocket, pomegranate

Harissa Glazed Lamb Rack 		  €36
Smoked aubergine, feta, red onion, za’atar

BBQ Corvina & Clams 			   €30
Yemeni zhoug & lemon vinegrette

Small Plates

Cured Salmon Ceviche 			   €20
Gazpacho pani puri, avocado, cucumber 

Large Plates

Loaded Nachos 				    €15
Cheese, guacamole, pico de gallo, jalapeño
Add pulled pork or chicken - €6

BBQ Pork Chop 				    €28
Fennel & apple salad, chimichurri

Tacos

Chicken Tinga 				    €24
With Chipotle, avocado, pico de gallo, jalapeño

Pork shoulder Al Pastor 			   €26
With grilled pineapple salsa, jalapeño

Mix beans and smoked tofu 		  €22
With chipotle, sweet corn (pb) 

(pb): Plant Based (Vegan)
(v): Vegetarian



Small Plates

Salt & Pepper Calamari 			   €18
Chili-lime aioli

Black Tiger Prawns 				   €22
Al Ajilo, crispy garlic and chilli 

Josper grilled Octopus 			   €22
Caramelised peppers and onion, salsa verde 

Large Plates 

Grilled Tuna Steak Nicoise Salad 		 €28
French beans, cherry tomato, potatoes, 
grilled baby gem

Chicken Caesar Salad 			   €22
Crispy bacon, anchovies, aged parmesan

Grilled Lobster Thermidor 			  €56
Sauce mornay, house salad or french fries

Pork Pappardelle 				    €26
Slow braised Pork Ragu Pappardelle, arugula

Spaghetti Vongole 				    €24
Clams, chilli, parsley

Pasta Alla Norma (pb) 			   €22
Aubergine, basil

Grilled chicken with fries 			   €12

Grilled salmon with fries 			   €12

Tomato pasta (pb) 				    €12

Chocolate/vanilla ice cream 		  €5

Selection of Foccacia (pb) 			  €7

Fries						      €7
Classic / Peri-Peri / Truffle Parmesan +€6

Rosemary Baby Potatoes (pb) 		  €10

Steamed Jasmine Rice (pb) 		  €6

Roasted Seasonal Veg (pb) 		  €12

Tomato & Onion Salad (pb) 		  €10

Dubai Frozen Chocolate (v) 		  €16
Crispy kanafeh, pistachio

Tiramisu (v) 					     €12
Tia Maria, coffee gel

Acai Berry Cheesecake 			   €12
Dates, hazelnut granola

Vegan Coconut Crème Brûlée (pb) 	 €12
Pineapple sorbet


