EPI2O0DES

DELI ANYTIME MENU

ARTISANAL SANDWICHES

SOMETHING LIGHT

B Figs & Arugula fr 95 B Wagyu Sando 290
j, Figs, baby rocket leaves, ‘Couronne De Touraine’ ¥ Brioche, wagyu striploin, tonkatsu sauce
w Cheese, aged grape vinaigrette
B House-Smoked Turkey Baguette 95
Octopus Carpaccio fir N5 ¥ French baguette, black truffle aioli,
Black lime aioli, mandarin ‘Cremeux des citeaux’ cheese
¢ Mediterranean Grilled Chicken Salad 85 A Anchovies Bruschetta 140
9 Pearl couscous, kalamata olives, heirloom cherry ¢ Locally sourced candy tomato salsa, stracciatella,
tomato, toasted almonds grilled rye sourdough
¢ Tuna & Black Rice Salad 4 90 5 Wagyu Roast Beef Focaccia fr 150
French green beans, avocado, capsicum, ¢ Wagyu salami, horseradish,
citrus vinaigrette "Tomme du Jura & l'ail des ours’ cheese
¥ Chees'e & Charcuterie } 130 4 Rueben Melt i () 180
B Selection of 3 types of cheese | 3 types of charcuterie - B Croissant supreme, home cured pastrami, sauerkraut,
Bread basket, pickles, butter, and jams ‘Raclette de Savoie’ cheese
PLANT-BASED Come and create your own sandwich 120
Violet Artichoke Salad 95
Sundried tomato, rocket leaves, edamame
% Grilled Vegetable Panini 95
% Ciabatta, caponata, zaatar pesto
% Moussaka 90
Chickpeas, tomato ragout, eggplant
Come and select your salad
from our display (5/M/L 50/65/85
play (5/M/L) / / Served with a garden salad or fries as a side
SIDES
Homemade French Fries 40
Served with a selection of freshly baked breads
Y Garden Salad 40
MA//VS Organic Sautéed Vegetables 45
f “Red” Saffron Risotto 105
vl Black lime, sun-dried pomegranate, parmesan .DESSEP]S
B Grilled Baby Chicken 175 .
& . . y B Chocolate Fondant = 85
Citrus marinated, couscous salad - )
M Hazelnut ice-cream
8 Beef Wellington I ) 195
S d . B Mango Tart 85
Wagyu beef tenderloin, wagyu coppa, ¢ Puff ¢ . stissie
mushrooms duxelles, veal jus v Ul pastry, creme patissiere, mango
# Dukka Crusted Seabass 190 8 Eas?/be;yry f;vlovab o et 85
«f' Cauliflower purée, zucchini scapece anitia chantilly, raspberry juniper soroe
5 Camel Burger 175
‘_ Zaatar brioche, 23k gold, zaatar pesto, persian feta EMIRATIINSPIRED
9
5 Lugaimat Créme Bralée 85
EMIRATI INSPIRED Saffron, rose water, cardamom, date syrup
B Margouga Lahm Pie 150 5 Umm Ali = 85
¥ Lamb stew, root vegetable croissant crust ¥ Bread pudding, mixed nuts
-
B Chicken Harees 70 )
Y Slow-cooked cornfed chicken, barley, fried onions
B Contains Dairy % Contains Nuts % Contains Gluten e Locally Sourced Signhature W Vegetarian

I Please allow 25 minutes of preparation time.
All our seafood is sustainably sourced.
All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT.

1w Available on our Deli shelves.




BEERS & CIDER

DRAFT BEER

Stella Artois | Belgium 0.30L / 0.50L 40/50

BOTTLED BEERS

Corona | Mexico 40

Heineken | Netherlands 40

Kirin Ichiban | Japan 42

Leffe Blonde | Belgium 42

Erdinger | Germany 62

CIDER

Magners Original | Ireland 40
By the Glass By Bottle

120m/ 750m/

CHAMPAGNE

Ruinart Brut 99 590

Ruinart Rose 145 850
By the Glass By Bottle

150m/ 750m/

PROSECCO

Pop It Now, Italy 65 310

WHITE WINES

Pinot Grigio, Riff, 65 325

Alto Adige, Italy

Chardonnay, Kenwood Vineyard, 75 375

Sonoma, USA

Chablis, Domaine Laroche, 10 550

Burgundy, France

Sauvignon Blanc, Cloudy Bay, 15 575

Marlborough, New Zealand

ORANGE WINE

Orange Gold, Gérard Bertrand, 60 300

Languedoc-Roussillon, France

ROSE WINE

Minuty M, Chateau Minuty, 70 350

Provence, France

RED WINES

Malbec, Terrazas, Mendoza, 70 350

Argentina

Pinot Noir, Villa Wolf, 70 350

Pfalz, Germany

Cabernet Sauvignon, Woodbridge, 75 360

Robert Mondavi, California, USA

Dolcetto d’Alba,

Madonna Del Dono, DOC, Piedmont, 80 400

Italy

JUICES

Orange, Green Apple, Pineapple, 55
Strawberry, Pomegranate, Watermelon

Create your own freshly squeezed 65
juice from our Deli 300ml

SOFT DRINKS

Coca Cola 30 Ginger Ale 30
Diet Coke 30 Soda / Perrier 30
Coca Cola Zero 30 Tonic Water 30
Sprite 30 Red Bull 35
Sprite Zero 30 Red Bull Sugar Free 35
WATERS

STILL

BeWTR - 0.50L /1.00L 30/45
Acqua Panna - 0.50L /1.00L 35/50
SPARKLING

BeWTR - 0.50L /1.00L 30/45
San Pellegrino - 0.50L /1.00L 35/50
CLASS/C COFFEES

All our coffee beans are sustainably sourced

Espresso 35 Flat White 45
Ristretto 35 Mochaccino 45
Cortado 40 Hot Chocolate 45
Piccolo 40 Latte 45
Macchiato 40 Caramel Latte 55
Double Espresso 45 Spanish Latte 55
Americano 45 Camelccino 55
Cappuccino 45 Affogato 55
Episodes Gold Cappuccino 90

Our signature coffee beans:

Kaffa - Ethiopia - Dark roast, deep, rich &
chocolaty notes.

Seasonal coffee beans available upon request.

Almond milk, Coconut milk, Soy milk & Oat milk available
upon request.

SIGNATURE MANUAL BREWING

French Press 55 V60 65
AeroPress 60 Chemex 65
Cold Brew 60

Choose your own coffee beans:

Kaffa - Ethiopia - Dark roast, deep, rich &
chocolaty notes.

Guji - Ethiopia - Medium roast, smooth character with
aromas of sweet peach & a smooth chocolate
mouthfeel - Recommended.

Chapada De Minas - Brazil - Light roast, rich medium
bodied with notes of cocoa & an almond aftertaste.

PREMIUM COFFEES

Turkish Coffee 50
Arabic Coffee - Dallah 50
Nitro Coffee 60

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT.





