HFiRAQ

Beach Club
SNACKS BITES WOOD FIRE PIZZAS
WOOD OVEN FLATBREAD N |V 200 CHICKEN BURGER D 650 MARINARA V 400

EVOO, romesco

MARINATED OLIVES VG |V | GF 250
Gordal, manzanilla, kalamata

HUMMUS 250
Chickpea, pickled grapes, flatbread

CHICKEN WINGS 380
Lemon, pepper, butter

FIRA CROQUETAS VG 400
Wild mushrooms, confit garlic, aioli

GREENS SALADS

CAESAR SALAD D |P|SF 500
Parmesan, capers, croutons
(Choose chicken or bacon)

TROPICAL PROTEIN BOWL 280
Pineapple, banana

protein blend, coconut milk

granola & nuts

WATERMELON SALAD 400
Feta, rocket, red onion

BURRATA V |D 700
Confit tomatoes, pesto
balsamic reduction

Grilled chicken fillet, aioli
gherkins, butterhead, fries

FIRA BURGER D 700
Wagyu beef, cheddar
truffle mayo, rocket, fries

GRILLED SALMON 700
Asparagus, confit tomatoes, rocket

SPICED LAMB SKEWERS D 1,000
Hummus, tzatziki, flatbread

RIBEYE 400g D 2,400
270 days Angus ribeye

Café de Paris butter, fries

T-BONE STEAK 700g 2,800

270 days Angus
pimientos asados, fries

PASTAS RICE

San Marzano, oregano

MARGHERITA VG | D 600
San Marzano, fior di latte, EVOO

PEPPERONISP|D|P 750
San Marzano, fior di latte, pepperoni

NDUJA & BURRATA S| D 800
Calabrian sausage sauce
fior di latte, basil

FIVE CHEESE D | VG 800
Fior di latte, cabrales
parmesan, pecorino, riccotta

BUFFALO CHICKEN SP | D 800
Blue cheese, buffalo sauce,
spring onion

TRUFFLE D | VG 1,200
Wild mushroom,

fior di latte, riccotta, truffle

SMOKED SALMON SF|D 1,200

Fior di latte, riccotta, dill cream

RAW,
CURED CHILLED

WAGYU BEEF BOLOGNESE D 700
Wagyu, sofrito

OYSTERS SF | GF
6 x Oysters Celine 950

San Marzano, parmesan 12 x Qysters Celine 1,750
Add-on: Chicken +200 Mignonette And Lemon
Beef +300 TAGLIATELLE A LA CREME D 700
Falafel +200 Chicken, confit garlic
parmesan
SALMON BOWL 320 OVERNIGHT OATS 200 TROPICAL PROTEIN BOWL 280

Rice, salmon, avocado, cucumber
edamame, pickles & sesame dressing
580 kcal | Protein 38g | Carbs 52g | Fat
189

DETOX BOWL 260
Quinoa or rice, greens, avocado,

roasted vegetables

seeds & tahini dressing

420 kcal | Protein12g | Carbs 56g | Fatl14g
(base)

GREEK YOGURT BOWL 220
Greek yogurt, granola

seasonal fruit, honey & seeds

380 kcal | Protein18g | Carbs 489 | Fat
109

KEFIR BOWL 220
Kefir, fruit, granola, honey & seeds
360 kcal | Proteinl14g | Carbs50g | Fat9g

Rolled oats, almond milk
chia seeds, fruit & toasted nuts
390 kcal | Protein12g | Carbs 58g | Fat10g

CHIA PUDDING 200
Coconut chia pudding, mango

lime & toasted coconut

340 kcal | Protein 7g | Carbs 42g | Fat15g

ACAI BOWL 260
Acai, banana, berries granola & coconut
420 kcal | Protein 8g | Carbs 68g | Fat12g

GREEN POWER BOWL 240
Spinach, banana, mango

coconut milk, granola & seeds

390 kcal | Protein 9g | Carbs 62g | Fat1lg

Pineapple, banana

protein blend, coconut milk

granola & nuts

460 kcal | Protein 22g | Carbs 64g | Fat
109

WATERMELON SALAD 400
Feta, rocket, red onion
320 kcal | Protein 9g | Carbs 38g | Fat 14g

GREEK SALAD 400
Tomatoes, feta, cucumber
280 kcal | Protein 8g | Carbs 18g | Fat 20g

POKE BOWL SF | GF 800
Sushi rice, tuna, avocado

wakame, ikura

580 kcal | Protein 36g | Carbs 62g | Fat 16g

“Seed Oil Free. Purely Olive & Coconut Oil.” Your wellness, our priority.
Allergens: SF - Seafood | GF - Gluten Free | N - Nuts | P - Pork | SP - Spicy | V - Vegetarian | VG-Vegan | D-Dairy

All chicken and beef served are Halal-certified.



SUSHI

HFiROQ

Beach Club

TASTE OF THE EAST

SIDES EXTRAS

SASHIMI | 3 PCS 380
Premium raw fish
(Tuna, Salmon, Scallop or Hamachi)

SASHIMI SELECTION SF | GF
Bluefin tuna, salmon, hamachi, scallop

1,450

SPICY TUNA SF | SP 450
Bluefin tuna, spicy mayo, crispy leek

SALMON TORNADO SF | GF 450
Torched salmon, spicy mayo, ikura

VEGGIE ROLL V| VG 450
Veggie tempura, avocado, cucumber

CALIFORNIA ROLL SF | GF 550
Salmon, avocado, cucumber

DRAGON ROLL SF 500
Tiger prawn tempura
avocado, cucumber

FIRA ROLL SF | GF 550
Bluefin tuna
chipotle mayo, ikura, crab stick

FRIED RICE S | GF | SF 300
Kimchi, egg, chili, lime

Add-on: Chicken +150
Add-on: Prawn +250
SATAY N | D | SF 350

Chicken skewer
peanut sauce, cucumber pickles

TOM KHA GAI GF | SP 400
Chicken | Coconut | Jasmine Rice

CASHEW STIRFR GF|SP|N 400
Chicken, coconut, jasmine rice

GREEN CURRY GF | SP 450
Chicken, cashew nuts
vegetables, jasmine rice

PHAD THAI GOONG SF | N |SP 450
Tiger prawn, noodles, chili

PAD KRA PAO GF | SP 500
Wagyu beef

holy basil, fried egg

JASMINE RICE V | VG | GF 60
Thai Rice, thai water
thai Happiness

EDAMAME V | VG |SP | GF 250
Soy Beans, chili oil, sea Salt

FRENCH FRIES VG 300
SWEET POTATO FRIES VG 350

SPICY BEEF SALAD SP |S | GF 500
SUSHI TOWER SF | SP 4,500 Black Angus hanger
Sashimi selection chili, red onion
California roll, dragon roll
spicy tuna, Fira roll, salmon tornado
TIRAMISU D |V 450 BANANA SPLITD |V 500 ICE CREAM SHOP
Espresso, mascarpone Gelato, sprinkles 1 Scoop 200
savoiardi, cacao cherries on top 2 Scoops 300
BASQUE CHEESECAKE D 500  TROPICAL FRUIT PLATTERV | VG GELATO:
Brie de Meaux Seasonal fruit, mint, lime Salted Caramel Rum & Raisin
cabrales, strawberry ice cream Large 1,100 EEtaCT'O - : Cookies & Cream
XXX 3,000 ocolate Brownie
MANGO STICKY RICE 300 SORBET:
Mango, coconut milk Strawberry Kaffir
sticky rice Mango Passion Fruit

Coconut Yuzu

“Seed Oil Free. Purely Olive & Coconut Oil.” Your wellness, our priority.
Allergens: SF - Seafood | GF - Gluten Free | N - Nuts | P - Pork | SP - Spicy | V - Vegetarian | VG-Vegan | D-Dairy

All chicken and beef served are Halal-certified.



