
PASTA
Your Choice of Pasta:

RIGATONI 
PENNE 

SPAGHETTONI

Add on:

Chicken              15
Prawns (S)           25
 Half Lobster       195

BOLOGNESE� 110
Beef Ragout

POMODORO (VG)� 75
San Marzano Tomato Sauce, Olive Oil

ALFREDO� 75
Cream Sauce, Parmesan

NEAPOLITAN PIZZA
MARGHERITA (V)� 85
Agerola Mozzarella, San Marzano Dop Tomato, Basil

BUFFALINA� 110
Buffalo Mozzarella, Tomato, Basil, Extra Virgin Olive Oil

DIAVOLA � 110
Agerola Mozzarella, San Marzano DOP Tomato, Spicy Salami

TARTUFO (V)� 150
Agerola Mozzarella, Truffle Paste, Fresh Black Truffle

  (   ) Healthy    (   ) Chef’s Recommendation    (   ) Locally Sourced    (   ) Sustainably Produced
(N) Nuts    (R) Raw    (S) Shellfish    (V) Vegetarian    (VG) Vegan

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus.
Kindly note that our dishes are not produced in an entirely allergen free environment.

All prices are in UAE Dirhams and are inclusive of 7% Municipality Fees, 10% Service Charge and 5% Value Added Tax.

SANDWICH
SHAWARMA � 95
Marinated Chicken, Saj Bread, Garlic Sauce, Pickles, Fries

CLUB SANDWICH    � 100
Milk Bread, Chicken Breast, Turkey Bacon, Turkey Ham, Cheddar, Lettuce
Tomato, Egg, Avocado, Fries

WAGYU CHEESEBURGER   � 130
Wagyu Beef Patty, Onion, Lettuce, Tomato, Mature Cheddar, Fries

STEAK SANDWICH   � 130
Wagyu Sirloin, Herbs Mayonnaise, Pickle, Caramelized Onion
Mature Cheddar, Fries

LOBSTER ROLL (S)� 195
Canadian Lobster, Cocktail Sauce, Lettuce, Chives, Fries

CAPRESE (V)� 90
Focaccia, Pesto, Tomatoes, Mozzarella, Fries

MEAT
AUSTRALIAN WAGYU STRIPLOIN 250GR  � 225
Chimichurri, Rocket, Parmesan, Cherry Tomato

CORN-FED BABY CHICKEN   � 115
Garlic, Oregano, Shatta

FISH AND SEAFOOD
FRIED CALAMARI   � 110
Yuzu Mayonnaise, Espelette Pepper

CANARY SEABASS �
Chermoula, Grilled Lemon
Half� 220
Full� 420
�
GRILLED SALMON     � 160
Broccolini, Confit Tomatoes, Lemon Butter Sauce

TIGER PRAWNS (S)� 120
Herbs Butter, Lemon

VEGETABLE
CORN ON THE COB (V) (N)� 45
Sumac Butter

BROCCOLINI (V)� 45
Grilled Lemon

SEASONAL VEGETABLES (V)� 45

SALTED EDAMAME (VG)� 45
Sea Salt Flakes

FRENCH FRIES (VG)� 35

TRUFFLE FRIES (V)� 45
Truffle Paste, White Truffle Oil, Parmesan

POKE BOWL
Sushi Rice or Quinoa, Spicy Mayonnaise, Pickled Cucumber, Avocado

Edamame, Pickled Carrot, Seaweed, Radish

TUNA (R)  (MSC Certified Sustainable) � 190

SALMON (R) � 170

SALMON AND TUNA (R)� 250

VEGAN (VG)                                                                                                   120
Sushi Rice or Quinoa, Tofu, Radish, Pickled Cucumber, Pickle Carrot
Avocado, Edamame, Mango, Seaweed

SALAD
GREEN GODDESS BURRATA (D) (V) � 115
Baby Spinach, Rocket Leaves, Asparagus, Basil, Datterino, Herbs Aioli
Sunflower Seeds & Elderflower Dressing

CAESAR SALAD (V)� 95
Baby Gem, Beef Bacon, Breadcrumbs, Cured Egg Yolk, Aged Parmigiano Reggiano 
Boiled Eggs & Anchovy

Add Chicken Breast 	 15
Add Prawns (S)		  25

HEIRLOOM TOMATO AND WATERMELON SALAD (V) � 80
Kalamata Olives, Crumbled Greek Feta, Mint Leaves, White Balsamic

GREEK SALAD (V) � 70
Capsicum, Onion, Tomato, Cucumber, Feta, Kalamata Olives

SUNVIBE SALAD (V) � 85
Cured Salmon, Avocado, Mesclun Lettuce, Mix Berries, Charred Corn 
Red Onion, Mix Herbs & Orange dressing

МАKI ROLL (8 Pieces)
CALIFORNIA (S)  � 90
Blue Crab, Avocado, Tobiko

PRAWN TEMPURA (S)� 90
Asparagus, Avocado, Spicy Mayonnaise, Teriyaki

SALMON (R)   � 85
Avocado, Cucumber, Sesame Seeds

SALMON FUTOMAKI (R) (D)   � 85
Salmon, Asparagus, Umami Yuzu Mayo, Tobiko

SPICY TUNA (R) � 85
Avocado, Gochujang, Tanuki

TRUFFLE TUNA URAMAKI (R) (D)� 105
Tuna, Avocado, Asparagus &Truffle Cream 

VEGETABLE (V)   � 60
Cucumber, Carrot, Asparagus, Takuwan, Chuka Wakame, Mamenori 

SELECTION OF SUSHI AND SASHIMI PLATTER (48 Pieces)	         550

CRUDO BAR
CEVICHE

Mango & Aji Amarillo, Charred Corn, Red Onion, Chilli, Coriander

SEABASS (R)								                  70�
SALMON (R) 							                	           70�
�

NIGIRI (2 Pieces)
SASHIMI (3 Pieces)

SALMON (R)� 60
ABURI SAKE (R) only as Nigiri� 70
YELLOWTAIL (R) � 70
LEAN TUNA (R) � 80



MOCKTAIL & JUICE

FRESH FRUIT JUICE � 35 
Orange, Pineapple, Watermelon, Mango 

TENDER COCONUT� 75
Served Whole 

COCO VIBE� 70 
Coconut Water, Cucumber, Lemon, Mint 

ORIENTAL DELIGHT� 55 
Raspberry, Grapefruit, Yuzu, Vanilla 

WHITE BEACH� 55 
Coconut, Pineapple, Watermelon, Cherries 

ZERO MIRAGE� 65 
Corona 0%, Lime, Mint 

MANGO INFERNO� 55 

MILKSHAKE & SMOOTHIE

MANDARIN SHAKE� 55 
Vanilla, Chocolate, Salted Caramel-Pretzel, Oreo Cheesecake 

GREEN HULK� 55 
Celery, Spinach, Banana, Mango, Green Apple 

TRIP TO MALDA� 55 
Mango, Pineapple, Passion Fruit, Red Apple 

PINKU DINKU� 55 
Raspberry, Banana, Blueberry, Red Apple

ICED TEAS

MATCHA FRAPPUCCINO� 55 

RASPBERRY & ROSE� 55 

LEMONGRASS & GINGER� 55 

ICED MINT� 55 

ICED COFFEE

ICED CARAMEL MACCHIATO					     � 50 
Caramel, Chocolate, Espresso, Low Fat Milk 

DOLCE VITA� 50 
Coffee, Almond, Vanilla Ice Cream 

CLASSIC ICE COFFEE� 50 
Coffee, Low-Fat Milk, Vanilla Ice Cream

SUN VIBE SPRITZER
ROYAL SPRITZER � 215
Champagne, Seventy One Gin, Fresh Berries, Yuzu 

CAMPARI� 85 
Prosecco, Campari, Soda

APEROL� 85 
Prosecco, Aperol, Soda

SUN VIBE CLASSIC
MOJITO (RASPBERRY | STRAWBERRY | PASSION FRUIT)� 85 
Bacardi Carta Blanca, Mint Leaves, Lime, Soda

PASSIONFRUIT MARTINI� 95 
Grey Goose, Passion Fruit, Lime

PATRÓN MARGARITA� 95 
Patrón Silver, Cointreau, Lime

BAHAMA MAMA� 80
Bacardi Carta Blanca, Passion Fruit, Pineapple, Orange, Cranberry

SEVENTY ONE COOLER� 150 

ENERGY DRINK

RED BULL� 40 
Regular, Sugar-free, Watermelon

BEER & CIDER

BTL  PlNT
PERONI � 55    65

CORONA � 55    65

ASAHI�  55          

NOAM� 65        

SOMETHING SWEET
CHURROS (N)� 65
Cinnamon Sugar, Chocolate Sauce, Caramel Sauce

SELECTION OF ICE CREAMS AND SORBETS� 40

TROPICAL FRUIT PLATTER (VG)� 65

PLATTER OF WATERMELON (VG) 	
Quarter� 70
Half� 125

BROWNIE� 65
Vanilla Ice Cream

SELECTION OF MOCHI� 65

ACAI BOWL (VG) (N)� 65
Banana, Granola, Assorted Berries

  (   ) Healthy    (   ) Chef’s Recommendation    (   ) Locally Sourced    (   ) Sustainably Produced
(N) Nuts    (R) Raw    (S) Shellfish    (V) Vegetarian    (VG) Vegan

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus.
Kindly note that our dishes are not produced in an entirely allergen free environment.

All prices are in UAE Dirhams and are inclusive of 7% Municipality Fees, 10% Service Charge and 5% Value Added Tax.

CHAMPAGNE

GLS  BTL
LOUIS ROEDERER BRUT ‘COLLECTION’ 245  � 115     690

LOUIS ROEDERER BRUT ROSÉ � 155  930

RUINART BLANC DE BLANCS, BRUT�            2,200

CRISTAL LOUIS ROEDERER, BRUT�        4,900

ROSÉ WINE

GLS  BTL
WHISPERING ANGEL, CHÂTEAU DE ESCLANS� 120   590

CHÂTEAU DE SELLE, DOMAINES OTT � 180   910

WHITE WINE

GLS  BTL
PINOT GRIGIO, BORGO TESIS, FANTINEL, ITALY� 98    480

GAVI DEL COMUNE DI GAVI, VILLA SPARINA, ITALY� 130   650

SAUVIGNON BLANC, CLOUDY BAY, NEW ZEALAND� 150   750

CHABLIS, SIMONNET-FEBVRE, FRANCE� 155    775


