THE RESTAURANT
AT ADDRESS
CREEK HARBOUR

FOOD MENU
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THE RESTAURANT
AT ADDRESS
CREEK HARBOUR

OUR SIGNATURE AED

Seafood Tower On Ice [S]
Maine lobster, salmon gravlax, tuna tartare, Alaskan king crab,
black mussels, Dibba Bay oyster, marinated Gulf shrimps

For 1 Person 450 Or Full Tower For Two 850

Dibba Bay Oysters [S] 125
Mignonette sauce, fresh lemon

TO SHARE

Hazelnut Hummus [N] [SS] [G] [V] 45

Hazelnut tahini, smoked olive oil, hearth flatbread

Charred Butternut, Crushed [N] [D] [V] [SS] 45
Brown butter, house dukkah, rose harissa oil

Muhammara [N] [G] [V] 45
Fire-roasted peppers, walnuts, sourdough crumb, pomegranate
molasses

SALADS

Garden Green & Citrus [V] [N] 85
Mesclun, endive, avocado, fennel, citrus, Marcona almonds,
lemon, olive oil

The Address Caesar [D] [G] [S] 80
Baby gem, beef bresaola, Parmesan tuile, white anchovy,
focaccia crouton

Add Charred Chicken 32
Add Tiger Prawns 38
Hearth-Grilled Halloumi [D] [G] 85

Rocket, kale, smoked eggplant, charred asparagus,
pomegranate molasses

Za’atar Chicken & Artichoke [N] 95

Rocket, confit artichoke, sun-dried tomato, olive, pine nut

HOT & COLD APPETISERS

Smoked Burrata [D] 88
Heritage tomato, romesco, Taggiasca olive, Ligurian olive oil

Yellowfin Tuna Tartare [D] [S] 92
Capers, chives, bagna cauda, avocado cream, Oscietra caviar

Truffled Veal Tonnato [S] [E] 98
Caper berry, tuna cream, rocket, summer truffle, roasting jus

Hearth-Grilled Octopus [S] [D] [G] 130

Salsa verde, roasted yellow pepper, potato panzanella

Warm Spiced Prawns [S] [G] [D] 105
Smoked paprika, harissa, basil oil, garlic crouton

SOUPS

Boston Lobster Bisque [S] [D] [G] 75
Lobster medallion, créme fraiche, roe, brioche crouton

Wild Mushroom Velouté [G] [D] 65
Truffle, herb croutons, Parmesan foam

PASTA

Mediterranean Seafood Orzotto [S] 142
Prawns, calamari, octopus, preserved lemon, herbs

Spinach & Ricotta Tortellini [D] [G] 98

Rainbow tomato coulis, basil

Truffle Rigatoni [V] [G] [D] 112
Porcini cream, black truffle, Parmigiano-Reggiano

FROM THE FIRE

Levant Mixed Grill [M] [G] [D] 1956
Lamb kofta, lamb cutlets, shish taouk, beef kebab

Harissa Tiger Prawns [S] 185
Charred lemon, broccolini

Chermoula Seabream [S] 145
Pomegranate and za’atar salad, cucumber pickle

Spiced Baby Chicken [D] [G] 165

Parsley tabbouleh, burnt lemon

Wagyu Beef Tenderloin [D] [G] 225
Asparagus, Café de Paris butter, hand-cut chips

Australian Lamb Cutlets [D] [G] 190

Lemon couscous, vegetables, salsa verde

Prime Cuts from the Grill Complemented with One Side Vegetable
and One Sauce

350g Wagyu Striploin [D] 350
350g Usda Grain-Fed Prime Rib Eye [D] 310
900g Black Angus Beef Tomahawk [D] 840

[Good to share]

Dish contains: [E] Egg Products [C] Celery Products [M] Mustard Products
[SP] Sulphur Dioxide and Sulphites [SB] Soybeans Products [SS] Sesame
Seeds Products [N] Nuts [D] Dairy [G] Gluten [S] Seafood [V] Suitable for
Vegetarians

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
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SIDES auilall glladll

Truffle-whipped potato [D] - Creamed spinach [D] - Wild Juas - [ sp aa - [i] deuysily Ailw - (1] slosil dugygo Unaliay
mushrooms [D] - Buttered vegetables [D] - Za'atar fries yicll adéo Uallay - [I] dupll
SAUCES 25 ro dbaball
Bearnaise sauce [D] - Beurre blanc [D] - Truffle jus [D] - Mushroom [l phall &abia J[i] slosdl Gpo ([l Udly jo1 @ualia [i] jip daba
sauce [D] - thyme jus [D] - Chimichurri [V] [SP] U “T.L;.] SJguiiauii dabn ‘[T] yicil Gro
THE GARDEN auibll caluadll
Charred Cauliflower Steak [V] [N] [SS] [D] 75 Vo 1 [wn] [e] [0] Sguinall il day
Tahini yoghurt, raisin—pine nut salsa, Aleppo oil ally Ll e igiiallg l_u_ujJI"':' diahll o]
Wild Mushroom & Truffle Manakish [V] [G] [D] 80 A il [d o] dlosllg (sl paall
Forest mushrooms, truffle scamorza, thyme e ‘6&5_“_! g0l disn el Jaa
Burnt Auberglne & Freekeh [V] [G] [N] 110 ". lo] [¢] [0] aSuyg (Subio wlaisl
Smoked aubergine cream, freekeh pilaf, almonds, L J ) .
crisp shallots drojaodl Glsdl allpds ol «dsyyall G asedl glaisldl doyys
Mediterranean Hummus Bowl [V] [SS] [N] 95 0 lel el o] Ghugiall yasall dleg
Quinoa, pine nut, cherry tomato, avocado, olive Uglj «9aSgal (dyjps rOJOLOJD (Moo (lglis
Fire-Roasted Portobello [V] 95 10 (o]l e (Sguisall 9llugijgs shaa
Herbed grains, wasabi cream, red onion salsa roalll padl daba ‘L:,_gLuugﬂ doyS el il cugin

DESSERT ciliglall
Warm Chocolate Mousse [G] [D] [N] [E] 65 10 (] [l li [¢] esalall didgsgainll yugo
Served with hazelnut ice cream, and cocoa nib tuile oSl hliuny §ild)g Gl oS MT&Q 34y
French Apple Tart [G] [D] [E] [N] 65 10 le] [ 0] (] Gruipall plaill cyli
Caramelised puff pastry, hazelnut financier, pink lady apple Jgmo GL‘” (il auilius wdlojSo (Spwb cab digac
brushed with butter and raw sugar, caramel sauce, Jaolysll dualia rob_” Saudlg 8aully
vanilla ice cream Laitall oS Uulg
Vanilla & Salted Caramel Mille-Feuilles [G] [D] [N] 65 10 [l fi [€] alowadl Jrolysllg Lilsilall (Sgalio
Pecan praline, salted caramel, vanilla Chantilly, Crispy Sildgs Lilally agiild @ayS «alao Juolys ladl jon ol
caramelised pecan nut JoySall oladl jang cdiiiogio
Yuzu Passion Mousse Cake [G] [D] [N] [E] 65 10 [ [l i (€] wosa iulillg gjoull yugo clis
Mango passion fruit salsa and lemon sorbet ugoll aujguig Chigya cpauldl dgslag gailell duala
Berry Lemon Layered Pavlova [G] [E] [N] 65 0 [¢ ][] [e] ugellly cigilly ulayall Laglaly
Layers of meringue filled with whipped cream, wWoetlll doyjSg daganall doysily sguine (Q;UJLO—” oo Jaldihn
lemon curd cream, mixed berry compote and fresh berries .JUD-” igilly Jsuadl Cugill Cigrogs &°
Seasonal Fresh Fruit Platter AED 65 10 aqjla dpoungo aslga alysuii
Dish contains: [E] Egg Products [C] Celery Products [M] Mustard Products wdglell sde sginy (€] yull wlaiio sde sginy [ wlunSodl sde $giny ol gudiuild cuwtio [ul
[SP] Sulphur Dioxide and Sulphites [SB] Soybeans Products [SS] Sesame Jaadlsde sginn el vl (sde sgiadll bS]l (sde sging [ a3l Vg Slodl sde sgiay (ol
Seeds Products [N] Nuts [D] Dairy [G] Gluten [S] Seafood [V] Suitable for Sl STl e sgindd lalroumoul e sginidusl bgallsde sgin ol
Vegetarians

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT. aslarodl dogdll duyys 109 .éyaly roguuy 1V g .doanll oguuy /- élolii ollel jleawll
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THE RESTAURANT
AT ADDRESS
CREEK HARBOUR

WINE & BEVERAGE MENU
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THE RESTAURANT
AT ADDRESS
CREEK HARBOUR

BEER By Bottle By Bucket (5 Beers)
Asahi Super Dry, Japan 75

Stella Artois, Belgium - House Beer 65 320
Corona, Mexico 80

Heineken, Netherlands - House Beer 65 320
Heineken 0.0 - Non Alcoholic Beer 55

CIDER By Bottle
Strongbow Cider, England 70
BEERS BY DRAUGHT By Pint
Birra Morreti, Italy 85
SPARKLING WINE By Glass By Bottle
Gran Ventino Brut, Italy - House Wine 65 295
Gran Ventino Rosé Brut, Italy 295
Prosecco Valdo Edizione NV, Italy 120 580
Oyster Bay Sparkling Brut, New Zealand 760
CHAMPAGNE By Glass By Bottle
Moét & Chandon, Brut Imperial NV 295 1350
Laurent-Perrier, La Cuvée Brut NV 295 1350
Veuve Clicquot Yellow Label 2100
Moét & Chandon Rosé 2250
Laurent-Perrier, Rosé Brut NV 4600
Dom Perignon Blanc 11500
WHITE WINE By Glass By Bottle
DB Family Selection, Sauvignon Blanc, Australia - House Wine 65 295
Wolf Blass Eaglehawk, Chardonnay, Australia - House Wine 65 295
Danzante, Pinot Grigio, Italy 120 570
Les Fondettes, Sancerre, Sauvignon Blanc, France 1250
Les Vaudevey, Chablis 1er Cru, Domaine Laroche, Chardonnay, France 1850
Bourgogne Louis Latour Chardonnay, France 990
Chablis Grand Cru Bougros, Domaine William Fevre, Chardonnay, France 3200
Blanc de Blancs, Chateau Ksara 780
Riesling ‘Dr L' QbA, Dr. Loosen 95 460
Sauvignon Blanc, Marlborough, Kim Crawford, New Zealand 750
Chabilis ‘Saint Martin}, Domain Laroche, Chardonnay, France 1650

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



ROSE WINE
Rosé d'Anjou, Domaine Des Nouelles, France - House Wine

Miraval Provence Rosé, France

RED WINE

DB Selection, Cabernet-Merlot, Australia - House Wine
Wolf Blass Eaglehawk, Merlot, Australia - House Wine
Chateau Grand Renom, AOC Bordeaux Rouge, France
Montes, Cabernet Sauvignon, Chile

Angélique de Monbousquet (Second Vin), France
Woodbridge, Robert Mondavi, Cabernet Sauvignon, USA
Bourgogne Pinot Noir, Louis Latour, France

Réserve du Couvent, Chateau Ksara
Chateauneuf-du-Pape Rouge, Domaine de la Janasse
Kaiken Ultra Malbec, Argentina

Amarone della Valpolicella DOCG, Cent’Anni, Iltaly
Rioja Tinto, Navajas, Spain

Valpolicella, Folonari, Italy

DESSERT WINE

Moscato Passito Araldica, Italy

GIN
Bombay Sapphire - House Gin

Tanqueray
Hendrick's
Monkey 47
Roku

The Botanist

TEQUILA

Jose Cuervo Silver - House Tequila
Patron Silver

Don Julio Blanco

Patrén Reposado

Komos Anejo Cristalino

Komos Reposado Rosa

RUM

Bacardi Blanca - House Rum

Takamaka

By Glass
65

By Glass
65
65

105

85

By Glass
95

30 ml
65
75
95

150
95
80

30 ml
65
100
135
125
295
270

30 ml
65
70

By Bottle
295
1050

By Bottle
295
295
650
480

1650
520
1250
760
2650
875
1550
410
550

By Bottle
450

By Bottle
1250
1450
1900
2100
1900
1750

By Bottle
1250
2400
3200
2950
6650
6100

By Bottle
1250
1550

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



RUM

Havana Club Anejo 7 Anos
Ron Zacapa 23 Years
Captain Morgan Spiced

VODKA

Ciroc

Tito's - House Vodka
Grey Goose

Grey Goose Altius
Belvedere

Belvedere 10 Luminous

Ketel One

WHISKEY
Johnnie Walker Red Label - House Whiskey

Johnnie Walker Black Label

Chivas Regal 12 Years

Glenmorangie Single Malt 12 Years
Glenfiddich Single Malt 12 Years

Johnnie Walker Double Black

Macallan Fine Oak Single Malt 12 Years
Macallan Double Cask Single Malt 12 Years
Glenfiddich Single Malt 15 Years

Chivas Regal 18 Years

Macallan Double Cask Single Malt 15 Years
Johnnie Walker Blue Label

Jack Daniel's

COGNAC
Courvoisier V.S.
Hennessy V.S.O.P
Hennessy X.O

LIQUEUR
Jagermeister
Campari

Martini Bianco
Martini Rosso
Martini Extra Dry
Amaretto

Grand Marnier

30 ml
75
180
75

30 ml
95
65
95
295
100
300

70

30 ml
65
85
80
90

110
100
140

155
195
340
460

75

30 ml
85
130
425

30 ml
55
55
55
55
55
55
55

By Bottle
1600

4300
1600

By Bottle
2250
1250
2250
6650
2350
6750
1550

By Bottle
1250
1850
1850
1950
2400
2350

3100
3300
4500
7500
11000
1500

By Bottle
1850
2750
9000

By Bottle
1250
1450
1450
1450
1450
1250
1250

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



LIQUEUR
Midori

Aperol

Archers Peach Schnapps
Baileys Original
Frangelico

Chambord

Kahlua

Cointreau

Benedictine

SIGNATURE COCKTAIL

Bubble Gum Martini
Bubble Gum Infused Vodka, Martini Rosso, Lemon juice and Grenadine

Lemongrass Spritz

Gin, Lemongrass and Pepper Syrup, Lemon Juice and Yuzu Tonic
Nikka Old Fashioned

Nikka From The Barrel, Coconut Water and Sugar

La Fee Verte

Absinthe, Prosecco, Cucumber, Lime and Sugar

Mass Negroni
Gin, Jagermeister and Martini Bianco

CLASSIC COCKTAIL

Bellini
Prosecco and Peach Purée

Aperol Spritz

Aperol, Prosecco, Soda and Fresh Orange

Cosmopolitan

Vodka, Cointreau, Lemon Juice, Cranberry Juice and Orange Peel

Espresso Martini
Vodka, Kahlua and Espresso

Long Island Ice Tea
Vodka, Rum, Gin, Tequila, Cointreau, Sugar Syrup, Lemon Juice and Pepsi

Bloody Mary
Vodka, Bloody Mary Mix, Lemon Juice and Celery

Moijito
Rum, Lime Wedges, Mint, Sugar and Soda

*Please ask the team for any Classic or Bespoke Cocktails

MOCKTAIL

Earl Grey Mojito
Earl Grey Tea, Mint Leaves, Lime Wedges, Lemon Juice and Sugar

Green Hurricane
Green Apple, Kaffir Leaves, Lemongrass with Pepper Syrup and Tonic

Hawaiian Swizzle
Lemongrass and Pepper, Fresh Chili, Coriander, Lemon Juice and 7UP

Mediterranean Mule
Kale Leaves, Basil Leaves, Green Apple, Sugar Syrup and Ginger Beer

The Destination of Blue
Mango, Banana, Blue Curacao and Mint Leaves

Passion Sour
Passion Fruit, Lemon Juice, Sugar Syrup, Tonic water and Egg White

30 ml
55
55
55
55
55
55
55
55
55

80

80

95

80

80

80

80

80

80

95

80

80

50

50

50

50

50

50

By Bottle
1250
1250
1150
1250
1250
1250
1250
1250
1250

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



WATER Small

Acqua Panna 30
San Pellegrino 30
Al Ain Local Water - Still or Sparkling 12

SOFT DRINK
Pepsi

Diet Pepsi

7TUp

Diet 7Up

Soda Water

Tonic Water

Red Bull - Energy Drink

FRESH JUICE

Orange
Watermelon
Lemon and Mint
Pineapple
Green Apple

SELECTION OF TEA (SUSTAINABLY CERTIFIED)
English Breakfast

Earl Grey
Chamomile
Jasmine Green

Sencha Green

SELECTION OF COFFEE (SUSTAINABLY CERTIFIED)

Espresso
Cappuccino
Café Latte
Americano
Macchiato

Turkish Coffee

Large
37
37
20

35
35
35
35
35
35
45

40
40
40
40
40

40
40
40
40
40

40
40
40
40
40
40

Above prices are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
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