
Breakfast Menu
ASSORTED BREAD BASKET 

FRESH FROM THE BAKERY

Fresh selection of homemade multigrain bread, 
sourdough bread, brioche bread, and pita bread 
served with seasonal jam and butter
Proteins 20 | Fats 7 | Carbs 95

STUFFED CROISSANT
Homemade fluffy baked croissants stuffed 
with your choice of soft scrambled egg or 
turkey ham & cheese
Proteins 19 | Fats 31 | Carbs 51

PLAIN CROISSANT
In-house freshly baked fluffy croissant

CHOCOLATE CROISSANT
Home baked chocolate stuffed fluffy croissant 
topped with triple chocolate ganache

ALMOND CROISSANT
In-house freshly baked fluffy almond croissant

HOMEMADE FRENCH TOAST

HOT OF THE GRIDDLE

Homemade brioche toast with choice of berries & 
cheese cake/caramelized banana/ maple syrup
Proteins 14 | Fats 32 | Carbs 55

56

M&T FLUFFY PANCAKE  
Vanilla flavored fluffy pancake, honey yogurt 
cream, mix berries
Proteins 14 | Fats 37 | Carbs 46

55

WHOLESOME CHOICES

Please inform our staff if you have any allergies or intolerance
We cannot guarantee that every dish is nut free. Thank you for your understanding

(VG) VEGETARIAN | (V) VEGAN | (GF) GLUTEN-FREE | (NF) NUTS-FREE

ZAATAR CROISSANT
In-house freshly baked fluffy zaatar croissant

20

34

16

20

17

17

CHIA CASHEW MANGO PUDDING 
Delectable organic chia pudding in organic 
coconut milk layered with fresh mango 
puree, chunky ripen mangoes, and roasted 
cashew crumbles

42

HOMEMADE GRANOLA  
Milk (Soya, Almond, Coconut) OR Greek yogurt
Proteins 16 | Fats 40 | Carbs 52

47

WHOLE MEAL OATS PORRIDGE 
Organic gluten free oats porridge in almond 
milk topped with blueberry crush
Proteins 8 | Fats 8 | Carbs 67

49

AVOCADO ON TOAST 
Freshly sliced avocado on marinated feta cheese,
rustic sour dough, dukkha dusted, lime and drizzled
with virgin olive oil Add an poached eggs 8+
Proteins 15 | Fats 18 | Carbs 28

54

ACAI BOWL 
Organic palm acai berry smoothie with your
fabolous two toppings banana, strawberry, granola,
peanut butter, mixed berries or chocolate brownie
Proteins 2 | Fats 6 | Carbs 28

56

(NF)

(DF) (GF)

(V) 

(GF) (VG) (V) 

(V) 

(V) (VG) (GF) 

(VG) 



WESTERN OMELETTE  
French style creamy ham, cheese & bell pepper rolled 
soft omelette with rustic garlic toast and inhouse salad
Proteins 33 | Fats 43 | Carbs 24

56

M&T BENEDICT 
Two poached eggs, velvet hollandaise, grilled 
asparagus Homemade brioche 
Choice of smoked salmon or Turkey Bacon

55

Proteins 13 | Fats 35 | Carbs 26

THE CLASSIC 
Fried             Omelet             Scrambled 
Eggs made to order | a choice of your bread

45

BALALEET  
A traditional Emirati breakfast saffron infused vermicelli 
pasta topped with fluffy egg and mixed nuts and a shot 
of karak tea

52

Protein 25 | Fats 26 | Carbs 123

Proteins 16 | Fats 14 | Carbs 36

SHAKSHOUKA  
Two eggs in homemade beef tomato sauce and Thyme 
pita bread

59

Proteins 27 | Fats 26 | Carbs 41

MEXICAN BREAKFAST 
Two baked eggs, black beans, spinach, bell pepper, 
topped w/ sour cream, Guacamole and salsa

66

EGGS

BREAKFAST BOWL  
Two poached eggs, zesty quinoa salad, sliced 
avocados, marinated feta cheese, garden fresh salad
Proteins 18 | Fats 56 | Carbs 11

64

 Proteins 27 | Fats 27 | Carbs 32

TURKISH EGGS 
Two free-range eggs, infused creamy Greek 
yogurt, spicy chili butter, rustic sourdough

52

Proteins 28 | Fats 60 | Carbs 33

MEDITERRANEAN BREAKFAST 
Minted labneh, Mediterranean salad, 
Kalamata olives, organic zaatar crisp, grilled 
haloumi, and two free-range boiled eggs

70

 Proteins 40 | Fats 34 | Carbs 65

ULTIMATE BREAKFAST 
Two eggs, smoked salmon, turkey bacon, 
Sauteed mushroom, potato hash, consists 
beans and orange juice

79

Breakfast Menu

EGG WHITE FRITTATA 
Baked fluffy egg white on shiitake mushrooms and 
spinach with parmesan cheese, topped with creamy 
burrata cheese and slow roasted heirloom tomatoes

63

Optional gluten-free bread (7aed)
Proteins 37 | Fats 24 | Carbs 37

(NF) 

(NF) (GF) 

(NF) 

(NF) 

(VG) (GF) 

(NF) (GF) 

(NF)

(NF)

(NF) (DF) (NF) (DF) (NF) 

Please inform our staff if you have any allergies or intolerance
We cannot guarantee that every dish is nut free. Thank you for your understanding

(VG) VEGETARIAN | (V) VEGAN | (GF) GLUTEN-FREE | (NF) NUTS-FREE



Lunch - Dinner Menu

39

APPETIZERS

CLASSIC CAESAR SALAD 
Bibs of Roman lettuce tossed in parmesan crumbled home- 
made caesar dressing with rustic garlic cheesy croutons

 
THAI CHICKEN SALAD 
Loaded tons of veggies & pulled chicken tossed in rich 
flavourful peanut dressing topped with roasted peanut 
and cilantro heads
 
LENTIL & BEET SALAD 
Summer beetroot, green lentils & candied walnut tossed 
in honey vinaigrette dressing topped with crumbled 
vegan feta cheese

 
WATERMELON & FETA SALAD  
Watermelon cubes, marinated feta, sumac olives, rocca 
leaves

 
KALE AND WALNUT SALAD  
Baby kale, arugula, maple candied walnuts, dried 
cranberries, and crumbled feta cheese

 
BURRATA 
A soft burrata ball w/ heirloom cherry tomatoes & fresh 
figs drizzled w/ our own pomegranate balsamic dressing

Please inform our staff if you have any allergies or intolerance
We cannot guarantee that every dish is nut free. Thank you for your understanding

(VG) VEGETARIAN | (V) VEGAN | (GF) GLUTEN-FREE | (NF) NUTS-FREE

SALADS

42

ROASTED OLIVE & FETA 
In-house marinated feta on herb-spiced roasted 
olives w/ honey dill ripples & toasted sourdough

KOREAN CAULIFLOWER 
Fried cauliflower tossed in Korean spiced 
gochujang honey sauce

WAGYU QUESADILLA 
Wagyu beef tossed with sweet corn, black beans & 
wrapped with mini tortilla bread

CALAMARI 
Paprika-dusted calamari served w/ saffron infused 
tartar sauce and lime

M&T BATATA BRAVAS 
Potato cubes with hot demi-glaze, cheese sauce 
and sour cream topped with jalapeno slice

WAGYU SIZZLER 
Grilled premium wagyu beef with 7-8 marbled 
lollipops on a bed of potato puree sizzled with BBQ 
veal jus

 Proteins 17 | Fats 8 | Carbs 93

 Proteins 19 | Fats 32 | Carbs 42

 Proteins 43 | Fats 18 | Carbs 134

 Proteins 24 | Fats 26 | Carbs 77

Proteins 18 | Fats 45| Carbs 21

Proteins 17 | Fats 24 | Carbs 17

Proteins 10 | Fats 13 | Carbs 34

Proteins 34 | Fats 59 | Carbs 30

Proteins 34 | Fats 59 | Carbs 30
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50
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48

48

48
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66
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SOUP
SOUP OF THE DAY
Our Chef's special of the day.
 
HOMESTYLE TOMATO SOUP  
Slow stewed local tomato w/ herbs, served w/ grilled 
cheesy pesto sourdough bread
 

35

35

JERK CHICKEN BOWL 
Grilled jerk spiced chicken breast on mesclun salad with 
sliced avocado, marinated heirloom cherry tomatoes & 
tossed mixed quinoa salad
 
 
MEDITERRANEAN SALMON CAULIFLOWER  
Seared salmon on cauliflower dill rice, almond-dusted 
asparagus, creamy lemon grass butter

 
SALMON BOWL 
Glazed salmon on spinach & rocca salad w/ spanish 
dressing, avocado, charred corn & mixed quinoa salad
 
 
CATCH OF THE DAY 
Herb-perfumed pan-seared wild seabass with tangy kale 
and buckwheat basil refreshing salad
 

WHOLESOME CHOICE

Proteins 27 | Fats 42 | Carbs 18

Proteins 33 | Fats 24 | Carbs 4

Proteins 32 | Fats 32 | Carbs 48

Proteins 23 | Fats 18 | Carbs 14

59

70

68

73

PENNE YOUR WAY
Choice of Homemade Fresh Sauce:
Alfredo (NF) | Pomodoro (NF) | Creamy Pesto | 
Arabiata | Pink Sauce (NF)
Choice of Ingredients:
Chicken 110gm (13aed) | Prawns 6 pcs (23aed) | 
Broccoli (9aed) | Mushroom (9aed)
 
 
TAGLIATELLE ALLA BOLOGNESE  
Traditional Italian tagliatelle pasta tossed in ground 
wagyu beef with aromatic tomato ragu & rustic
parmesan cheese crisp
 

PASTAS

Proteins 23 | Fats 55 | Carbs 72

Proteins 92 | Fats 81 | Carbs 150

60

79

Proteins 11 | Fats 39 | Carbs 53
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MAINS

Please inform our staff if you have any allergies or intolerance
We cannot guarantee that every dish is nut free. Thank you for your understanding

(VG) VEGETARIAN | (V) VEGAN | (GF) GLUTEN-FREE | (NF) NUTS-FREE

GRILLED CHICKEN  
Char grilled chicken breast w/ roasted herby 
potatoes & wild mushrooms
 
 
BUTTER CHICKEN MASALA 
Mildly spiced boneless butter chicken masala w/ 
pilaff rice, vegetable raita, sweet pickle & flatbread
 

RISOTTO ALA MILANESE 
Saffron perfume cheesy risotto rice served with 
parmesan crisp
 
 
GRILLED PRAWNS 
Freshly caught marinated grilled prawns with 
gratinated broccoli topped with minted parsley sauce 
and lemon-zested crumbles
 
GRILLED OCTOPUS 
Grilled octopus w/ paprika crumbles on tahini yogurt 
& watercress salad
 
CHIMICHURRI LAMB CHOPS 
Herby chimichurri grilled lamb chops, roasted herby 
potatoes, topped with fried shallots
 
 
BASIL SALMON 
Seared salmon, yuzu tossed quinoa salad, avocado 
basil mash, and candied orange strips
 
 
BRAISED SHORT RIBS 
M&T's signature slow-cooked dark braised short ribs, 
served w/ in-house salad & creamy mashed potatoes
 
 
WAGYU RIB-EYE STEAK  
Truffle perfumed premium graded 7-8 marbled 
wagyu beef rib eye grilled to perfection served with 
fries & veal reduction
 
 
RIBEYE WITH CHEESY CHIMICHURRI  
Grilled & sliced 7-8 marbled wagyu rib eye steak on 
cheesy chimichurri sauce served with cherries & rustic 
sourdough toast
 

 SANDWICHES

WILD MUSHROOM ROLL  
Brioche roll filled w/ wild mushrooms & parmesan 
cheese, served w/ paprika spiced sweet potato fries
 
 
CHICKEN AND AVOCADO CIABATTA  
Slow-roasted pulled chicken, sliced Hass avocado, and 
tomatoes on a bed of boston lettuce w/ sriracha mayo 
on in-house ciabatta toast.
 
 
WAGYU BEEF SLIDER 
Wagyu beef patty, melted cheddar cheese, gem 
lettuce, gherkins, Chef's special sauce & skin on fries

 
M&T CHICKEN SLIDERS 
Deep-fried southern-style chicken breast in soft 
brioche rolls w/ flavorful chipotle mayo, veggies and 
golden onion rings
 

SIDES
GARDEN SALAD 
 
HOMEMADE ONION RINGS
 
STEAMED PILAF RICE
 
STEAMED VEGETABLES
 
SKIN ON FRIES WITH TRUFFLE OIL
 
PAPRIKA SWEET POTATO FRIES  

 JUNIOR MENU
Your Choice of the following with fresh orange juice
 
BAKED MAC N CHEESE 
Elbow macaroni pasta tossed in yellow cheese 
gratinated with crumble parmesan
 
RED & WHITE PIZZA
Mini pizza with Buffalo mozzarella on homemade 
tomato sauce
 
CHICKEN TENDERS & FRIES 
Four pieces of crispy fried chicken served with fries
 
SPAGHETTI BOLOGNESE 
Homemade hearty bolognese on spaghetti topped 
with parmesan cheese
 
TOASTED CHEESE BURGER 
Beef burger with melted cheese and ketchup and a 
side of fries

69 50
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Proteins 81 | Fats 70 | Carbs 60

Proteins 60 | Fats 105 | Carbs 118

Proteins 11 | Fats 68 | Carbs 6

Proteins 57 | Fats 26 | Carbs 21

Proteins 41 | Fats 44 | Carbs 9

Proteins 84 | Fats 125 | Carbs 66

Proteins 44 | Fats 54 | Carbs 35

Proteins 74 | Fats 88 | Carbs 24

Proteins 19 | Fats 110 | Carbs 80

Proteins 55 | Fats 52| Carbs 74

Proteins 42 | Fats 80| Carbs 100

Calories 460 | Proteins 20 | Fats 12| Carbs 70
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Lunch - Dinner Menu
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