BAR BITES

. e
It's Calamari!l ceps 4%”6 70
Crispy battered calamari, lemon pepper rub,
yuzu garlic aioli, chorizo crisps

Chicken Pita Pocket |Ju «f ¢ 65

Baby gem lettuce, cucumber, red onion, artichoke,
kalamata olive, feta and lime garlic sauce

Pan-fried King Prawn & Chorizo [J» ccs 85
Confit garlic & red chilli, parsley & truffle sourdough bread

Crispy Octopus Je se 90

Chimichurri sauce, lemon, fennel salad

Pigs in a Blanket NW G M PORK jjia 70
Honey mustard dip
Tofu Bites [Jurv 55

Harissa yoghurt, cress salad

Confit Duck Croquettes cpese 80
Smoked paprika and piquillo pepper aioli

Chicken Wings ncpsepm 65

Choose your cooking style:

Korean style battered and deep-fried chicken wings
Served with a sweet and spicy sauce topped with peanuts

Buffalo style wings served with vegetable crudités,
chilli sauce, blue cheese sauce

Wings by the Kilo 110

Double up and order a kilo of any or mix it up

Edamame Beans W so 45
Sea salt or chilli flakes

Zucchini Tempura «f pc 55

Pomegranate, garlic yoghurt, avocado tamarind chutney,

vegan parmesan

«of - Locally Sourced | & - Organic | € - Sustainable | ¥ - Vegan
V - Vegetarian | GF — Gluten Free

All Dishes May Contain These Allergens:

N - Nuts | G — Gluten | D - Dairy | E - Eggs | SO - Soy Beans |
SE - Sesame | S - Fish and or Shellfish | P - Peanut | M - Mustard |
C - Celery | SD - Sulphates



APPETISERS

Dibba Oyster « s 105

Yuzu & chilli mignonette, lemon wedges. 6 pieces.

Salmon Crudo «f pcesn 4W 85

Horseradish yoghurt, Espelette, protein bread

Curry Friesonm 55

French fries, butter chicken, grated cheese

Chip & Dip Bowl NW VNGD 65
Tzatziki, edamame hummus, roast aubergine, baby carrots,
mini pita bread

Supreme Nachos ov 65
Tortilla chips topped with olives, jalapefios, fresh coriander,

grated cheddar, sour cream, guacamole, spicy tomato salsa

Add: Chicken + 5
Chilli Con Carne +15
Turkish Vegetable Soup with Orzo Wec 50

Turkish chilli tomato broth, pide bread

All prices are in AED and are inclusive of 10% service charge,
7% Municipality fees and 5% VAT
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SUPER SALADS

Harissa Chickpeas & Carrot Salad « &7 om 75
Pearl couscous, lettuce spicy mix, harissa chickpeas,
orange and sumac dressing, toasted sunflower seeds

Cobb Salad orem 547 75

Chicken, mixed green leaves, cherry tomatoes,
hard boiled eggs, avocado, veal or pork bacon,
cucumber, blue cheese, mustard dressing, pecan nuts

Chicken Caesar Salad pemse 75

Chicken breast, baby gem lettuce, veal bacon,
garlic and herb croutons, grilled asparagus, poached egg,
Caesar dressing, white anchovies

A vegetarian option is available upon request

Piperade Burrata «f onveso Gyt 70

Roasted pine nuts, cress salad, balsamic reduction,
basil oil, crispy focaccia bread

White Quinoa & Broccolini ¥ vonm 75

Avocado, cherry tomato, cucumber, pomegranate,
hazelnuts, white balsamic dressing

Duck Leg Confit [Jon 80

Mixed leaves, pomelo, blood orange, dried cranberry,
cucumber, walnut dressing

Citrus Flaked Salmon e so 85

Du Puy lentil, baby spinach, celery, carrot, feta cheese and
thyme dressing

Kale & Avocado e o 75

Dried cranberry, apple, feta cheese, lemon dressing

Add: Chicken +20
Prawns s +20
Yellow Fin Tuna s +22

«f - Locally Sourced | €} - Organic | € - Sustainable | ¥ - Vegan
V - Vegetarian | GF — Gluten Free

All Dishes May Contain These Allergens:

N - Nuts | G - Gluten | D - Dairy | E — Eggs | SO - Soy Beans |
SE - Sesame | S - Fish and or Shellfish | P - Peanut | M - Mustard |
C - Celery | SD - Sulphates



BREAD & BUNS
Spike Clubhouse nepese 75

Pork or veal bacon, chicken, cheddar cheese, fried egg,
lettuce, tomato, multigrain bread, skin-on fries

Grilled Greek Chicken Burger [J« «f co 85

Boston lettuce, plum tomato, pickled cucumber, tzatziki,
Greek salad and sesame bun

Pulled Wagyu Sliders cocs 75

00 Guinness braised wagyu beef, potato bun,
chipotle apple slaw, smoked Scamorza cheese

Spike Wagyu Beef Burger o« 4W 95

Homemade beef patty, caramelised onions, pickles,
tomato, Boston lettuce, Emmental cheese, aioli, fries,
brioche bun

Add: Sticky Pork Bacon rori s
Fried Egg

+ +

0 O

BBQ Smoked Steak Sandwich con 4W 85

Sourdough ciabatta, BBQ flank steak, charred peppers,
horseradish dill yoghurt, smoked Scamorza cheese, rocca

Egg & Bacon Bap cE st pork s 50
Fried egg, pork bacon, grilled tomato, homemade bap

Korean Chicken Bao e cpse 75
Pickled cucumber and shallots, cilantro, sesame seeds

Quinoa Burger «f ©v7 cse 85
Homemade quinoa and beetroot patty, jalapefio relish,
onion crisps, cilantro chipotle sauce, beetroot potato bun

All prices are in AED and are inclusive of 10% service charge,
7% Municipality fees and 5% VAT
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PASTA

Prawn & Chorizo Saffron Risotto ncs
Mascarpone, confit tomato, chorizo crisp, gremolata,
basil cress and olive parmigiana nest

Wagyu Lasagna al Tartufo e oe Gy

Beef ragl, parmesan créme, parmesan shavings,
served with rocket salad

90

Orecchiette Pistachio Pesto vboen
Basil-pistachio pesto, baby broccoli,
sun-dried tomatoes, lemon, feta

Chicken Mushroom Penne b
Seared chicken thigh, shimeji mushroom, green olives,
lemon, sage butter

Vegan Spaghetti Meatballs « & 7 ¢

Plant-based meatballs, basil, tomato fondue,
gluten-free spaghetti

«f - Locally Sourced | & — Organic | € - Sustainable | ¥ - Vegan

V - Vegetarian | GF — Gluten Free
All Dishes May Contain These Allergens:

N - Nuts | G — Gluten | D - Dairy | E — Eggs | SO — Soy Beans |
SE - Sesame | S - Fish and or Shellfish | P - Peanut | M - Mustard |

C - Celery | SD - Sulphates



PIZZA

All our pizza bases are homemade using locally sourced ingredients

Pulled Pork o so porkuiis 4w 80

Slow-braised pork loin, Mornay sauce, fior di latte,
smoked cheddar, BBQ sauce. Recommended for two.

Diavola co 70
Beef pepperoni, tomato, mozzarella, baby rocket salad

Persian Feta |J» 6o 75
Tomato sauce, Kalamata olive, roasted bell pepper,
artichoke, shallots, basil

Margherita cov 60

Tomato sauce, mozzarella cheese, carnival cherry tomatoes

SEAFOOD

Baked Sea Bass [Ju «f so 125
Parsley and lemon-rubbed sea bass, wild rice,

Grenobloise sauce, herbs, fennel shavings

Lemon Sole Goujonnettes [ s 170
Confit tomatoes & Kalamataq, citrus dressing, herbs,

fennel salad

Fish & Chips scE aLcoror 4W 100
Beer-battered haddock, pea purée,

homemade thick-cut chips, tartar sauce

All prices are in AED and are inclusive of 10% service charge,
7% Municipality fees and 5% VAT
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MEAT & POULTRY

Spike Mix Grill gsesp . 135
Lamb chop, half baby chicken, cilantro-chilli prawns,

served with roasted baby peppers, saffron rice,

spicy garlic bread, harissa hummus. Recommended for two.

Beef Cheek Pie [J» coe 105

Slow-braised beef cheek, carrot, potato, celery,
porcini mushroom, puff pastry

Spike Beef Bulgogi oseso é’%‘fw 95
Beef sirloin marinated in soy sauce, stir fried with garlic,

ginger, vegetables, spring onions, sesame seeds,

jasmine rice, kimchi

Chicken Schnitzel cemp 85

Homemade breaded chicken, watercress salad,
herb-mustard, jalapefio mayo

Classic Shepherd’s Pie o~ 95

Minced lamb, mashed potato, parmesan cheese,
yellow frisée salad with pine nuts dressing

All Day English Breakfast ec b se pork i 75
Pork sausage, pork bacon, roasted tomato,

herbed mushrooms, baked beans, multigrain toast, tater tots,
plum tomato, fried or poached egg

Add: Black Pudding pork i +15

Bangers & Scotch ¢k pork s 90
Pork bangers, mashed potato, Scotch egg, onion gravy

Spike Pork Ribs o rori,ais 247 Half | rul 80 | 130

Louisiana or Spike Smoky Ridge ribs with
marinated bean sprout salad

«of - Locally Sourced | & — Organic | € - Sustainable | ¥ - Vegan
V - Vegetarian | GF — Gluten Free

All Dishes May Contain These Allergens:

N - Nuts | G - Gluten | D - Dairy | E - Eggs | SO — Soy Beans |
SE - Sesame | S - Fish and or Shellfish | P - Peanut | M - Mustard |
C - Celery | SD - Sulphates



PRIME GRILL

Grilled to your liking, served with a choice of one sauce
and one side dish

Wagyu Tenderloin o 255
Wagyu Rlbe yer ........................................... 250
Australian Frenched Lamb Chops llo 215
Whole lobsters 240
Lamb Ch ops .................................................. ] ]0
Bee H.ende rl om ................................................ ]60
Rlbeyesteak]ss
Organic Baby Chicken w@ 54" 120
SAUCE

Peppercorn opc 15
MUShroo m GDC ................................................... ]5
Beo malse D EGF ................................................... ]5
ChImIChum GFS D ................................................. ]5
SIDES

Waffle Fries with Truffle Dip 35
Sweet Potato Fries 30
Skin-On Fries 30
Homemade Thick-Cut Chips JJu 40
Mashed Potato «f o 30
Garlic Bread 6o 25
Garden Salqdd‘aMSD ......................................... 30
Avocado & Tomato Salad «f 7 msp 30
Broccolini with Chilli & Almond e w7 n 30

All prices are in AED and are inclusive of 10% service charge,
7% Municipality fees and 5% VAT
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KID’S MENU

PASTA

Penne nc 40
Tomato fondue

Spaghettic 45

Bolognese sauce

PIZZA

Margherita o 40
Pepperoni cp 40
MAINS

Beef Slider e sen 45

Beef patty, tomato, Boston lettuce, cheese, sesame bun,

French fries

Chicken Slider ¢ sep 40
Breaded chicken, Boston, boston lettuce, sesame bun,

French fries

Pork Sausage & Mash o rork i 45
Onion gravy

Fish & Chipscps 45

Tartar sauce

SWEETS
Fresh Fruit Salad w7 25
Ice Creamo 18

Vanilla | Chocolate | Strawberry

Price per scoop

«f - Locally Sourced | &} - Organic | € - Sustainable | ¥ - Vegan
V - Vegetarian | GF — Gluten Free

All Dishes May Contain These Allergens:

N - Nuts | G - Gluten | D - Dairy | E - Eggs | SO — Soy Beans |
SE - Sesame | S - Fish and or Shellfish | P - Peanut | M - Mustard |
C - Celery | SD - Sulphates



MEMBER’S CORNER [U*

[ )

JOSEPH ANDRADE’S
SPICY PRAWN CURRY c»p 90

Served with saffron rice,

shallot & cucumber salad, pickled mango

JOSIE TRACEY’S
BACOLOD CHICKEN INASAL #nc 85

Grilled chicken served with jasmine rice,
papaya salad, chilli soy

ONION BHAIJl eve 45

Onion fritters in gram flour, raita,

coriander dip

ANGEER BHARI MALAI KOFTA con 80

Cottage cheese stuffed with dried fig simmered in

roasted pumpkin & cashew gravy

MOONG DAL WADIYAN » 55
Fried moong dal fritters, honey yoghurt, tamarind,

mint sauce

MUMBAIKAR 60
ALOO TIKKI CHAAT v

Shallow fried potato cakes, boiled chickpeas,
raw mango mint chilli dip, shallot, candied tomato salsa

CEYLON TURMERIC & 90
MUSTARD FISH CURRY c»o

Paprika-spiced seabream, creamy coconut red rice,
buttered lotus root, baby carrot leaves salad,

curry leaf powder

BUTTER CHICKEN CURRY con 85

Shallot & cucumber salad, paratha

wf - Locally Sourced | €} — Organic | € - Sustainable | ¥ - Vegan
V - Vegetarian | GF — Gluten Free

All Dishes May Contain These Allergens:

N — Nuts | G — Gluten | D — Dairy | E - Eggs | SO — Soy Beans |
SE - Sesame | S — Fish and or Shellfish | P - Peanut | M - Mustard |
C - Celery | SD - Sulphates





