
All produce is prepared in an area where allergens are present. For those with allergies, 
intolerances, and special dietary requirements who may wish to know about the ingredients 
used, please ask a member of the management Team. All prices are in UAE Dirham and 
are inclusive of all applicable service charges and VAT.

OSMO Menu

B R E A K F A S T
Available from 7:00 AM till 12:00 PM

S T A RT  Y O U R D A Y  R I G H T

G LU TE N  F RE E  H ONE Y  GR ANOL A  YOGURT  5 0

Plain yogurt flavoured with natural honey, homemade granola, 
roasted nuts, fresh berries 

AVOC ADO  TOA ST  5 0

Sourdough bread with avocado chunks, tomato, olive oil, coriander leaves, 
pomegranate, chili flakes

A DD  P OACH E D  E GG  20

F RENCH  TOA ST  5 5

Brioche bread dipped into mixture of eggs and milk, served with wild berries  
and cherry flavoured whipped cream

B U T T ER  M I L K  PANC AKES  5 5

Berries compote, vanilla flavoured whipped cream, honey

AÇ A Í  BOWL    6 5

Banana, strawberry, blackberry, chia seed, coconut shaves, gluten-free granola 

E G G S  F O R E V E RY  P A L A T E

OSMO BE NE D IC T   7 0

Poached eggs on English muffin, grilled turkey ham, hollandaise sauce,  
served with tomato and hash brown

A DD  SMOKE D  SA LMON  20

EG GS  YOUR  WAY  7 0

Eggs cooked to your preference: boiled, sunny-side up, scrambled or omelette 
served with grilled tomatoes, beef or chicken sausage, sauté mushrooms,  
hash brown



All produce is prepared in an area where allergens are present. For those with allergies, 
intolerances, and special dietary requirements who may wish to know about the ingredients 
used, please ask a member of the management Team. All prices are in UAE Dirham and 
are inclusive of all applicable service charges and VAT.

L U N C H  &  D I N N E R

A P P E T I Z E R S / S A L A D 

OSMO C AESAR  SA L AD  6 0

Baby gem, Parmesan shaves, veal bacon, pickled anchovies,  
homemade Caesar dressing, served with garlic bread

A DD  GR I L L E D  CH ICKE N  20

A DD  GR I L L E D  PR AWNS  30

G RE EK  C LUB  BOWL   6 0

Mix of lettuce and greens, cherry tomatoes, cucumber, olives, served  
with crispy bread chips

HOT  ME Z ZE  P L AT T E R   6 0

Meat kibbeh, cheese sambousek and spinach fatayer with tahini sauce

COL D  ME Z ZE  P L AT T E R   6 5

Hummus, moutabel, muhammarra, fattoush, tabbouleh, pita bread

B URR ATA  SA L AD   6 5

Heirloom tomatoes, mix lettuce, lemon dressing, and basil pesto   

CHE ES E  BOARD    8 5

Selection of hard and soft cheeses served with grissini breadsticks and chutney  

S O U P

Y E L LOW L E NT I L  SOUP   4 5

Cumin flavoured yellow lentil broth served with lemon wedges and croutons

C RE A M  OF  MU SH ROOM  5 0

Milk foam and shiitake powder served with croutons

T A P A S  Y O U R W A Y

MIX ED  WH OLE  O L I V ES   2 5

MA R I NATE D  PECOR INO  CH E ES E   3 0

TR A D I T IONAL  BRU SCH E T TA   4 0

GA MBA S  A L  A J I L LO    4 5

M I N I  B E EF  CH OR I ZO    4 5

PA RMESAN  TRUF F L E  F R I E S    4 5



L U N C H  &  D I N N E R

All produce is prepared in an area where allergens are present. For those with allergies, 
intolerances, and special dietary requirements who may wish to know about the ingredients 
used, please ask a member of the management Team. All prices are in UAE Dirham and 
are inclusive of all applicable service charges and VAT.

S N A C K S  &  S A N D W I C H E S
All sandwiches are served with fries or salad.  
Change to potato wedges or sweet potato fries for additional AED 20

FA L A F E L  WR AP   6 0

Saj bread, homemade falafel, garlic paste, tahini sauce, pickles 

M I N I  B E EF  OR  CR I S PY  F R I E D  CH ICKE N  S L I D E R   ( 2 P C S )   7 5

Melted cheddar cheese, crispy lettuce, tomato, pickles in homemade buns

CHEF ’ S  C LUB  7 5

Chicken breast, fried egg, beef bacon, lettuce, tomato, cheese in white  
or brown bread 

CH I CKE N  T I K K A  WR AP   7 5

Charcoal cooked chicken, mint chutney, onion, bell peppers

AVOC ADO  &  CH ICKE N  PAN IN I   8 0

Charcoal cooked marinated chicken breast, avocado, romaine lettuce,  
tomatoes in a toasted sourdough bread 

WAGYU  K ATSU  SAND O   8 5

Panko breaded beef, garlic mustard, Asian slaw

THE  B L ACK  ANGU S  BURGE R    9 0

Black Angus beef patty, brioche bun, smoked ketchup, cheddar cheese,  
and crispy onion

F RO M  T H E  G R I L L
All grills are served with one side dish and one sauce of your choice

½  CORN - F E D  CH ICKE N    1 2 0

K I NG  PR AWNS   1 6 5

PR I ME  T E NDE RLO IN  S T E AK  ( 2 2 0GM )    2 2 0

CHO I CE  OF  AD D I T IONAL  S I D E  D I SH ES   3 5

Steak Fries, Sweet Potato Fries, Mashed Potato, Steamed/Roasted Vegetables,  
or Steamed Rice

CHO I CE  OF  ADD I T IONAL  SAUCES    1 5  

Béarnaise Sauce, Chimichurri Sauce, Mushroom Sauce, or Pepper Sauce



L U N C H  &  D I N N E R

All produce is prepared in an area where allergens are present. For those with allergies, 
intolerances, and special dietary requirements who may wish to know about the ingredients 
used, please ask a member of the management Team. All prices are in UAE Dirham and 
are inclusive of all applicable service charges and VAT.

P I Z Z A

MA RGH E R I TA  6 5

Tomato sauce, mozzarella cheese, oregano 

F OUR  CH E ES ES   8 0

Mozzarella, Parmesan, blue cheese, goat cheese, tomato sauce, fresh basil 

P E PPERON I   8 0

Pepperoni, tomato sauce, mozzarella cheese, oregano

P A S T A / R I S O T T O

F E T T UCC IN I  I N F E RNO   8 5

Spicy creamy sauce, Italian sausage, Parmesan shaves

PENNE  A L  P OMODORO   8 5

Fresh tomato and basil sauce, Parmesan shaves 

R I SOT TO  C APRES E    9 5

Burrata cheese, basil oil, sun-dried tomatoes, asparagus shaves

D E S S E RT S
Choose your sweet treat from our in-house bakery display 



All produce is prepared in an area where allergens are present. For those with allergies, 
intolerances, and special dietary requirements who may wish to know about the ingredients 
used, please ask a member of the management Team. All prices are in UAE Dirham and 
are inclusive of all applicable service charges and VAT.

C O F F E E  &  T E AS I G N A T U R E  B R E W

F R E N C H  P R E S S ,  V6 0 , 

C H E M E X ,  CO L D  B R E W

3 0

Signature manual brewing

C O F F E E 

ES PRES SO  2 2

C A PPUCC INO  2 8

C A F F É  L AT T E  2 8

A MER IC ANO  2 8

F L AT  WH I T E  2 8

T U RK I S H  CO F F E E  2 8

I C ED  COF F E E  3 5

Your choice of coffee with homemade caramel or vanilla syrup

T E A 

B R I L L I ANT  BRE AKFA ST  3 0

THE  OR IG INA L  E ARL  GRE Y  3 0

S I NG L E  E S TAT E  DAR J E E L ING  3 0

MORO CC AN  M INT  3 0

G REEN  W I TH  JA SM INE  F LOWE RS  3 0

S ENCHA  GRE E N  E X TR A  S PEC I A L  3 0

PURE  PE PPE RM INT  L E AVES  3 0

PURE  CHAMOMI L E  F LOWE RS  3 0

5  S P I C E  I C E D  T E A  3 5

Homemade 5 spice syrup with your choice of green or black tea

THA I  I C E D  T E A  3 5

Red tea infused with citrus fruits, fresh mint and ginger

M I N E R A L  W A T E R  SMALL LARGE

A L  A I N  S T I L L 2 0 3 2

A L  A I N  S PARK L ING 20 32

AC Q UA  PANNA  S T I L L 2 5 4 0

SA N  PE L L E GR INO  S PARK L ING 25 40



R E F R E S H M E N T S

F R E S H  J U I C E S

O R A N G E ,  P I N E A P P L E ,      

WAT E R M E LO N ,  C A R ROT,  

L E M O N  M I N T

3 0

S O F T  D R I N K S

COC A - COL A ,  D I E T  COKE , 

COKE  Z ERO ,  FANTA ,  S PR I T E , 

G INGER  A L E ,  TON I C  WATER , 

SODA  WATER

25

RED  BU L L

3 5

S I G N A T U R E  C O C K T A I L S 

F LOWER  MART IN I   5 5

Butterfly pea flower infused Tanqueray 10, elderflower liqueur, lemon

THE  SMA SH  5 5

Tequila, chilli, cilantro, lime, lemongrass, passion fruit

TH E  T W I S T  5 5

Dark rum, Campari-infused coffee, sweet vermouth, coconut oil

S P I C ED  COF F E E  5 5

Vodka, espresso, cacao liqueur, spiced ginger coconut syrup, condensed milk

B U L L E I T  FA SH IONE D  5 5

Bulleit Bourbon, Aperol, Drambuie, grapefruit bitters

C L A S S I C  C O C K T A I L S 

OL D  FA SH IONE D  5 0

Bourbon, brown sugar, orange peel, orange bitters

G I N  MUL E  5 0

Gin, ginger spiced syrup, ginger ale

B LOODY  MARY  5 0

Vodka, tomato juice, Worcestershire sauce, Tabasco, salt, pepper, lemon juice

MA RGAR I TA  5 0

Classic, frozen or on the rocks, tequila with your choice of fruits

MOJ I TO  5 0

White rum, soda, fresh lime and mist, demerara sugar

Z E R O - A LC O H O L  C O C K T A I L S

S P I C ED  K ARK ADE H  4 0

Lyre’s 0% aperitif rosso, hibiscus, homemade spiced syrup

COCO  SUN  4 0

Lyre’s 0% dark cane spirit, pineapple, coconut puree, lemon, grenadine

G I NG E R  BRE E Z E  4 0

Lyre’s 0% dry London spirit, homemade ginger syrup, peach, lemon, ginger ale

CHA MOMI L E  AMARE T T I  4 0

Lyre’s 0% Amaretti, chamomile, yuzu, lemon

All produce is prepared in an area where allergens are present. For those with allergies, 
intolerances, and special dietary requirements who may wish to know about the ingredients 
used, please ask a member of the management Team. All prices are in UAE Dirham and are 
inclusive of all applicable service charges and VAT.



B E E R
B O T T L E D
S T E L L A  ARTO I S  4 4

CORONA  4 4

BUDWE I S ER  4 4

HE INEKEN  4 4

S TRONGBOW 44

PERON I  4 4

D R A U G H T 
PERON I  4 8

Z E R O - A LC O H O L  30

B U B B L E S
L E  DOLC I  COL L IN E ,  PROSECCO  S PUMANTE  BRU T  4 5  2 2 5 

PERR I E R - JOUË T  GR AND  BRU T,  CHAMPAGNE  9 9  5 0 0

PERR I E R  J OUE T  B L A SON  ROSE ,  CHAMPAGNE  1 7 0  8 0 5

G OL D  E MOT ION ,  S PARK L ING  APPL E  J U I C E  Non-Alcohol 5 0  2 5 5

W I N E

W H I T E GLASS BOTTLE

HA RDYS  TH E  R I D D L E ,  CHARDONNAY  Australia 4 0  1 8 0

V I NU VA  ORGAN IC ,  P INOT  GR IG IO  Italy 4 8  2 4 0

CHATE AU  S T E .  M ICH E L L E ,  R I E S L ING  USA 5 8  2 8 0

DU SK Y  SOUNDS ,  SAU V IGNON  B L ANC  New Zealand 6 0  3 2 0 

DOMA INE  L AROCH E ,  P E T I T  CHAB L I S  France 6 8  4 2 0

R E D

GLASS BOTTLE

GLASS BOTTLE

HARDYS THE R IDDLE ,  CABERNET  MERLOT Australia 40  180

RIGAL  THE ORIG INAL ,  MALBEC France 48  240

LE  FOU,  P INOT NOIR  France 52  260

SALL IER  DE  LATOUR ,  NERO D ’AVOLA Italy 58  280

K ANONKOP VEGAN,  K ADET TE  CAPE BLEND South Africa 62  340

R O S É GLASS BOTTLE

DOMA INES  FABRE  OH ! ,  GRE NACH E  &  C INSAULT  France 4 8  2 2 0

DOMA INE  D ’AN JOU ,  GRE NACH E  &  C INSAULT  France 5 8  2 6 0

All produce is prepared in an area where allergens are present. For those with allergies, 
intolerances, and special dietary requirements who may wish to know about the ingredients 
used, please ask a member of the management Team. All prices are in UAE Dirham and 
are inclusive of all applicable service charges and VAT.



S P I R I T S

A P E R I T I F  &  D I G E S T I F  30ML

R I C ARD 38

G I F FARD  L IMONC E L LO  3 8

AMARE T TO  D I SA RONNO  3 8

MART IN I  ROS SO  3 8

MART IN I  B I ANCO  3 8

JÄGERME I S T ER 38

G I N  30ML BOTTLE

B E EF E AT ER  3 8 4 8 0

BOMBAY  SAPPH I RE  3 8 4 8 0

MONKE Y  4 7  4 8 8 8 0

GUNP OWDER  I R I SH  5 8 9 8 0

R U M  30ML BOTTLE

BAC ARD I  C ARTA  B L A NC A   3 8 4 8 0

HAVANA  C LUB  A ÑE JO  3  A ÑOS  3 8 4 8 0

HAVANA  C LUB  A ÑE JO  7  A ÑOS  4 2 5 8 0

D I P LOMAT ICO  RES ERVE   4 4 6 8 0

V O D K A  30ML BOTTLE

AB SOLU T  B LUE  3 8 4 8 0

S TOL I CHNAYA  PREM I UM  3 8 4 8 0

HAKU 48 9 8 0

SACRED  ORGAN I C  5 4 1100

T E Q U I L A  30ML BOTTLE

JOS E  CUERVO  ES PEC I A L  S I LV ER  3 8 4 8 0

PATRON ANEJO 68 1450

C L A S E  A ZU L  RE P OSA DO  1 4 8 3600

L I Q U E U R S  30ML BOTTLE

BA I L E YS   3 8 5 8 0

K AHLÚA  3 8 4 8 0

AB S IN THE  6 9  4 8 9 8 0

B O U R B O N  W H I S K E Y 30ML BOTTLE

J IM  B E AM  4 0 4 8 0

MAKE RS  MARK  4 4 6 8 0

BU L L E I T  4 8 7 8 0

MAKE RS  MARK  4 6   5 8 1 1 0 0

P R E M I U M  W H I S K E Y  30ML BOTTLE

JAMESON  3 8 4 8 0

J OH NN Y  WALKE R  RE D  L ABE L  3 8 4 8 0

CH I VA S  RE GAL  1 2  Y E AR  O LD  4 4 9 8 0

J OH NN Y  WALKE R  D OUB L E  B L ACK  4 8 9 8 0

CH I VA S  RE GAL  M I ZUNAR A  5 8 1 2 5 0

H I B I K I  HARMON Y  8 8 2 2 0 0

JACK  DAN I E L’ S  S INATR A  S E L EC T  1 2 0 3 3 0 0 

J OH NN Y  WALKE R  B LUE  L AB E L  1 4 8 3 3 0 0

S I N G L E  M A LT  30ML BOTTLE

G L E NF I D D ICH  1 2  4 8 7 8 0

GL E NL I V E T  F OUNDE RS  RES E RVE  5 0 1 1 0 0

H IGH L AND  PARK  1 2  6 8 1 4 5 0

BRU ICH L AD D ICH  P ORT  CHARLOT T E  7 8 1 7 0 0

C O G N A C  30ML BOTTLE

MARTE L L  V SOP  4 8 9 8 0

H E NNES SY  V S  4 8 9 8 0

RE M Y  V SOP   5 8 1 2 5 0

H E NNES SY  XO  1 4 8 3 3 0 0

RE M Y  XO  1 4 8 3 3 0 0

All produce is prepared in an area where allergens are present.  
For those with allergies, intolerances, and special dietary require-
ments who may wish to know about the ingredients used, please ask 
a member of the management Team. All prices are in UAE Dirham 
and are inclusive of all applicable service charges and VAT.
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