Papaya, goats cheese, honey, za’atar* 18e Local oysters, onion & shiso granita™32e
Pickled octopus tostada, shirazi salsa 48e Whipped liver toast, brandy, balsamic, cherry” 36e

King crab crumpet, hot tomato butter 65¢ Stuffed wing, black chilli vinegar, toasted rice 34ea

Our woodfired sesame bread 21
Burnt aubergine dip, seaweed za’atar 18
Stracciatella, nigella, red harissa 54
Labne, beetroot burnt ends, cumquat 45
Butter bean escabeche, peach zahawig, sumac* 30

Smoked cauliflower hummus, local mushrooms, egg jam, chickpea flatbread* 36

Burnt tomato salad, cucumber, popped barley, radish, yuzu 55
Endive, cashew, goldenberry, burnt honey & clementine vinaigrette 82
Really good anchovies & olive oil, smoked tomato vinegar 88
Beef tartare, gochujang, soft onions, smoked cream, potato chips™ 84
Charred cauliflower, dukkah, tofu cream, jalapeno, mojo verde 48

Wood roasted skillet cabbage, almond skordalia, cranberry & superseed gremolata* 58

Spinach & white shrimp ravioli, basil, pistachio, fish bone velouté 97
Orzotto, egg yolk, smoked pancetta, comté, truffle 102
Omani prawns, espelette pepper crispies, dried lemon créeme fraiche 92
Grilled market fish, caper & olive sofrito, anchovy greens 220
Baked wild John Dory, sour turmeric & black pepper curry, bulgur, fermented cucumbers* mp
Wood roasted chicken, bbq hearts, umami butter, coconut sambal 130
LOWE Wagyu triple cheeseburger, chipotle, onion rings, mustard, pickles 130
Oyster blade, black pepper relish, smoked tallow, carrot moutabel 180
Slow roasted lamb shoulder, sumac onion salad 210

House aged club steak, crispy rice, pomegranate nuoc cham, leaf & herb wraps 445

Local leaf salad 40

House fries 32

Prices in AED ex. 7% Dubai Municipality Fee & 5% VAT.
+LOWEgevity *Contains Alcohol **Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of food-borne illness.






