APPETIZERS
FRIED CALAMARI

62

Lightly battered calamari, seasoned with lemon grass
and lime leaf. Served with harissa mayonnaise and
herb mayonnaise

ONION BHAJI V

55

Onion fritters in gram flour served with raita and
coriander dip

SULAFA’S SMOKED AUBERGINE FALAFEL V

55

Served with lemon and crushed pepper tahini dip
anddrizzled with pomegranate

EDAMAME BEANS V

45

POTATO BONDAS V

55

Served with either sea salt or chilli flakes and
sesame seeds
Fragrant mashed potato balls, deep fried and
served with Indian ketchup and coriander yoghurt

MIXED VEGETABLE PAKORA V

55

Crispy mixed vegetables coated in a rice and
gram flour batter and deep fried. Served with Indian
ketchup and coriander yoghurt

70

Lightly battered soft shell crab, coriander mayo,
lemon mayo, apple and ginger slaw

PULLED PORK TACO

70

Slow cooked pork shoulder flavoured with our
spicy BBQ sauce, served with ginger and apple slaw

STEAK & GUACAMOLE TACO

70

Shitake mushrooms, fresh green chilli, fresh coriander,
lime, sour cream and diced tomato

YANA’S HEIRLOOM TOMATO CARPACCIO V N 70

FISH AND CHIPS

82

POACHED SALMON SALAD

75

SIZZLING KOREAN BEEF BULGOGI

95

ASPARAGUS AND HALLOUMI SALAD V

70

BEEF BURGER

85

Sliced heirloom tomatoes, burratta, raspberry vinaigrette,
basil, toasted pinenut and extra virgin olive oil

Poached salmon, green beans, soft boiled egg, black olives,
tossed in Greek yoghurt drizzled with extra virgin olive oil
Grilled asparagus, grilled halloumi, sweet pickled onions,
pomegranate, sumac, extra virgin olive oil

CHICKEN CAESAR SALAD

70

Vegetarian option also available

60

SHRIMP AND CRAB SALAD

75

Roasted chicken breast, baby gem lettuce, crispy veal bacon,
garlic and herb croutons, tossed in Caesar dressing topped with
white anchovies

Green apples, grapefruit, cucumber, Marie Rose sauce, lettuce,
and grilled prawns

58

Tortilla chips topped with olives, jalapeños,
fresh coriander, grated cheese, sour cream,
guacamole and spicy tomato salsa
Topped with Grilled Chicken

62

Topped with Chilli con Carne

68

CURRY AND FRIES

62

French fries and butter chicken, topped with
grated cheese and baked

CHICKEN WINGS

55

Choose your cooking style:

Roasted turkey breast with crispy bacon, grapefruit, limes, fresh
coriander, gem lettuce, crispy tortilla and yoghurt avocado
dressing
Vegetarian option also available

ASIAN FLAKED SALMON

Hoisin glazed poached salmon, mixed Asian greens, green apple,
fresh ginger, tossed in an Asian dressing

RAW TUNA SALAD

Wings by the kilo double up and
order a kilo of any or mix it up

105

Yellow fin tuna, fresh watermelon, mint, mango, spring onions,
shallots, lime leaves, sesame oil, and citrus ponzu

SPAGHETTI ALLA NORMA V

Served with aubergine, tomato sauce and basil

PENNE AL’ARRABIATA V

Red chilli, tomatoes, garlic, olive oil, green olives, fresh basil

FETTUCCINI BOLOGNESE

Slow cooked beef Bolognese sauce tossed with fettuccini
pasta and topped with fresh basil

With fragrant herbs and seaweed

SQUASH LAKSA SOUP V

42
42

With chilli, ginger and coconut

Add beef bacon or fried egg for AED 5

COBB SALAD N

Confit chicken, mixed green leaves, cherry tomatoes,
hard boiled eggs, avocado, veal crispy bacon, cucumber,
blue cheese, mustard dressing and pecan nuts
Vegetarian option is available

72

Pork bacon is available on request

CLASSIC BEEF LASAGNE

80

CLUB SANDWICH

80

Slow cooked beef ragu layered with béchamel and
parmesan and baked

Toasted triple layered sandwich, chicken, pork or beef bacon,
cheddar cheese, fried egg and lettuce. Served with steak fries
Veal bacon is available on request

60
60
75

VEAL SCHNITZEL

85

ALL DAY ENGLISH BREAKFAST

62

Veal supreme lightly fried topped with Parmesan. Served with
one side dish of your liking

Pork sausage, pork bacon, roasted tomato, herbed mushrooms,
two fried eggs. Served with baked beans and toasted bread

MAIN COURSES
FRAGRANT BABY CHICKEN FROM THE EAST

85

CREAMY MUSSELS WITH SMOKY VEAL
BACON & CIDER

95

SAAG PANEER V

68

GREEK STYLE LAMB CHOPS N

90

DESSERTS

CLASSIC STEAK DIANE

105

CHOCOLATE AND PEANUT BUTTER PUDDING N 40

CILANTRO AND LIME COD OR SEABASS

85

BUTTER CHICKEN N

85

SPICY TRACEY

A double stack of beef pepperoni and chicken chorizo,
mozzarellaon a tomato base

VEGETABLE SUPREME V

Mushrooms, mixed peppers, onions, black olives, sweet corn,
spring onion, fresh tomatoes, mozzarella and tomato sauce

55
55
55
55

Grilled chicken, homemade BBQ sauce, caramelised onions,
mozzarella, cherry tomatoes, spring onions and fresh coriander

SANDWICHES

Full rack

72
120

85

BBQ CHICKEN

Grilled salmon steak with chimichurri, grilled root
vegetables and lime
Fragrant and sweet marinated baby chicken grilled,
served with soba noodles and fresh mixed Asian green salad

500g mussels with grilled garlic toast and french fries
Cooked spinach with cubes of fried paneer cheese,
thickened with coconut milk and served with paratha
Greek lamb chops, dukkah seasoning, tzatziki, feta and
tomato salsa served with rocket salad and potato chips

PAUL’S HAM AND CHEESE TOASTY
Toasted white bread with slices of pork ham,
cheddar cheese, sliced tomato and onion

CHICKEN MAYO CIABATTA

Flaked roasted chicken, apples slices, tomatoes, mayonnaise,
watercress,Greek yoghurt, raisins, and red onion in rye and
cereal ciabatta

EGG AND BACON BAP

Fried egg and pork bacon served in our homemade bap
Spiced tofu, crushed potato, baby spinach, onion, coriander,
tomato and mixed nuts served with sriracha sauce and
sweet coriander mayo

40
50

180g beefsteak, flambé served with pan juices,
buttered peas and steak fries

Served with lime and banana jam

BLUEBERRY SPONGE
40

Served with a jug of maple custard

STICKY TOFFEE PUDDING
40

Served with vanilla ice cream

45
40

SPIKE SIGNATURE CHOCOLATE FONDANT N 55
Served with vanilla ice cream and nut crumble
Takes 20 minutes preparation time

15

MIXED SEASONAL FRUIT CUP

Served with vanilla and honey yoghurt

N - Contains Nuts

Grilled homemade beef patty, raw onion rings, Boston lettuce,
beef tomato, emmental cheese, ketchup and mayonnais
served with skinny fries, homemade pickle relish and
chimichurri sauce
Chef’s Recommendation:
Add sticky crispy treacle pork bacon for AED 5

CAPTAIN ISHU’S - GRILLED SALMON

PEPPERONI

CHICKEN AND TOFU NOODLE SOUP

- Vegetarian

Thinly sliced sirloin marinated in soya sauce, stir fried with
garlic,ginger and vegetables, topped with spring onions and
sesame seeds.
Served with steamed rice and kimchi

Louisiana or chinese style BBQ ribs served with house salad,
BBQ sauce and coleslaw
½ rack

PASTA

Green chillies, onion slices, mixed peppers, cajun peppers,
mushrooms, pepperoni, mozzarella and tomato sauce

SOUP

V

75

DEEP PAN PIZZA

chilli sauce and blue cheese sauce

Add on fries of your choice

75

N

Buffalo style wings served with vegetable crudités,

FIERY TOFU BURRITO V N

70

Beer battered Atlantic cod served with curried mushy peas,
hand cut potato chips, tartar sauce and malt vinegar

SPIKE PORK RIBS

SUPREME NACHOS V

served with a sweet and spicy sauce topped with peanuts

SPIKE SIGNATURES

KEEP FIT TURKEY SALAD

SOFT SHELL CRAB TACO

Korean style wings battered and deep fried chicken wings,

SAL ADS

Poached cod or seabass marinated in red curry, cilantro and
sesame, served with stir fried quinoa
Slow cooked chicken served in a tomato and yoghurt gravy
with steamed rice and paratha

FROM THE BUTCHER’S BLOCK
Beef Tenderloin 300g
Beef Sirloin 300g

45

140
120

Grilled to your liking served with your choice of pepper sauce,
mushroom sauce, béarnaise sauce or chimichurri dressing.
Served with one side dish of your liking.

Dishes may contain allergen ingredients such as soya, seafood, gluten, dairy and eggs. All prices are in AED and are inclusive of 10% service charge, 7% Municipality fees and 5% VAT

