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We have taken genuine effort to ensure that ALL OUR
INGREDIENTS ARE100% FULLY ORGANIC, freshwhen
in season, and local when available. We are committed
to support the local organic farming community.
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(THE BRIDGE

Pgul dlub 640910 jghall Glag

o1

aubg) yau 20 yaoa0 gayglw i cale galGgs AED 76.00
AVOCADO ON SOURDOUGH WITH POACHED EGGS

(0 digioll dyusill p1igh dnlb 20 ,016) wlisé) s ghho yay
.hquul ool jgiy (pjog désroll ablokllg gl Cujg Ugoull
Eggs cooked to your liking, served with traditional lemon & olive
oil Hollandaise sauce, sun-dried tomatoes, and black sesame
seed garnish.

DIEIGIS
02 auigyay 20 gaglul 4l cale (1320 (golw AED 86.00
SMOKED SALMON ON SOURDOUGH WITH POACHED EGGS
663 0Jl ablolnlg iVl drosl diuy 20 018 weliud) L gihno yay
Opjal aubyg ygrkoll :quwll Jolalu (o sl prilgh dnlbg
Eggs cooked to your liking, served with homemade dill creamed
cheese and traditional Hollandaise sauce, topped with crushed
black pepper and coriander cress.
DIEIFIGI S
03 cridl phadlig ludl iy Culogi AED 67.00

FOREST MUSHROOM AND FETA OMELETTE

&b 20 018 copll jholl aiging ludll dixy 20 ddsill Cylogll yay
.g)glul jua g clpadl dalul (o cadly

Traditional omelette combined with feta cheese and the earthy
flavors of sautéed mushrooms. Served with a side of fresh greens
and sourdough bread.

DIEIG
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04 WOl eSS ju plad AED 54.00
ARTISANAL KEFIR PANCAKES

a5lgallg .crg ol usidll Ul 20 0181 (Lol Aodll ¢S (U filas
2l jga crabjg 0531 20 2idll jga 6.1j «do0 ol

Wholewheat pancakes served alongside organic maple syrup,
seared dried fruits, turmeric coconut butter, and a side of
coconut yogurt.

DIEIGINIP

05 !« B)il Ugpuul Wil piagy AED 62.00
BLUE SPIRULINA CHIA PUDDING VEcaw

calaoJl yuliUllg Ogpod (bWI daSLo ade wlao ([Gé5all dicll (1o gub
waoaoll 1l jgag leub

A super-food bowl, topped with passionfruit, naturally candied
pineapple, and toasted coconut chips.

06 OwPL glug)s AED 20.00
FLAKY BUTTERED CROISSANT

arcqu crpallg iUl guwgRl o glioll 6glay dngs cliodwll Jjud
diS1UI @i1gaguivy quin ol gf cralsul

Your choice of a melt-in-your-mouth plain or dark chocolate
croissant, for an occasional treat. Served with a homemade
chia berry jam.

DIEIG

D - DAIRY gwll Okiio | E - EGGS yaw | F - FISH elow | G - GLUTEN giglaJi | N - NUTS UlpwSoll
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12cUad b T delul (o eals o puadi pliuw
THE FOLLOWING WILL BE OFFERED FROM 12PM ONWARDS

STARTERS Olus.oll

8161 g1l OliLoydo (10 Al §ub 20 Ulliéoll 210> 0183
OUR DIPS ARE SERVED WITH SEEDED CRACKERS

01 U W) caguiigll jaiodivl yugos AED 38.00
ZESTY ROASTED BEETROOT DIP VEGAN

-91Wlg yuigasul (yj aJ wLAo Jaiedivig yrodJl 20 ¢aA1jga (10 MJjo
Creamy cashew nut, chickpea and beetroot puree enhanced
with parsley oil and hazelnuts.

NIPIS

02 01 il $ub) cLﬁg._Ul .clyq.blfiJlg qa_ls.ll u.uq.o.c AED 42.00
HEARTY WHITE BEAN CASHEW DIP VEGAN)

6p0dl ey Wlao crgiivoll pgillg aEJIg claw Weplall (1o Ayjo
Luaill Qujg doliol

Soaked white bean, cashew and roasted garlic blend boosted
with nutritional yeast and dill oil.

NIPIS

03 dounll Olya (1o clgolSlgy AED 52.00
EARTHY GUACAMOLE

dyjlall pblobll dnlb 20 culwlgl (1o dutelg Ujwlg galagoll i
Jwl 20 pll W) 20 010

Unique blend of avocado, pea and a hint of wasabi topped with
the freshness of sauce vierge.

DIS
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04 MW &) guioly crguitedl LiWI yugot AED 49,00
SMOKY EGGPLANT MISO DIP Veeaw

(w0 .bgaroll 0gilig wetill quuog diainll Agiow crgiito il
A0Sl (10 yjo cale Jgall glopl g Cujg plodlg §lowy

Roasted eggplant blended with tahini, barley miso and confit
garlic topped with sumac, pomegranate arils and pomegranate
seed oil for an extra burst of flavor.

GIPIS

STARTER | ADD ONS O | Oluboll

AWl ooy Ulgoll §ub ASH 06
FEEL FREE TO ADD ANY OF THE FOLLOWING TO YOUR STARTER

01 dsudyl)giul OUilopdo AED 08.00
SEEDED CRACKERS nviPIS

02 uvaodoJlgyglulljus AED 08.00
SOURDOUGH TOAST 6

03 (wiglJl (o eI i)l jud AED 08.00
CARROT & TUMERIC GLUTEN-FREE BREAD

D - DAIRY (Wbl 0lyiio | E - EGGS yaw | F - FISH élow | G - GLUTEN gwighul | N - NUTS OlpwSioll
P - PEANUTS cajlaqul Jgall | S - SESAME ool
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SALADS Olaluwi

o1

Ulopl 20 lusl diuag erguitoll jaiotivl dialuw AED 68.00
ROASTED BEETS, FETA & POMEGRANATE SALAD

&3 a] Blaog Juiadl §ligl 20 calroll jriowivl o clgil @16 (1o jge0 dub
.Ulodl pohy ol

Local farm trio of beets mixed with leafy greens and enhanced
with pomegranate balsamic dressing.

DIN

02

o e sm cnSuusioll g)ljoll dlw AED 72.00
MEXICAN FARMER’S SALAD BOWL VEGAN)

45l Ol 20 gl jjUI 20 GWIL diell giiwl Wenls (10 1g50 Gub
JWI gl Jolo all wlao .bpenll 6)ilg djil oblohlig galgolig
Il 3gil Jag

Fiber-rich soaked pinto beans and black rice, mixed with

curly kale, avocado, heirloom cherry tomatoes and baby corn;
enriched with jalapefio chiliand homemade peach vinaigrette.
N

03

- e 80 iy 036 0J1 JuSJU Jjuwl dlaliy AED 59.00
CRUNCHY KALE CAESAR BOWL VEGAN)

Aol dnliy Al 20 cailogpl yudig (Wial) JAIoW (o vjo
ool gyguuwl )i 20 010)

Blend of curly kale and baby gem lettuce tossed with
homemade vegan caesar dressing and served with toasted
sourdough croutons.

GIN
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04 UhgUl 20 drsl Ijill dnliy AED 70.00
REFINED BURRATA PANZANELLA SALAD

1ag gl (pag yaull eloal Jag il 20 dehdall dlual ablohll
.JaoxoJl gyyglui

Hearty heirloom beef tomatoes alongside grilled peaches
mixed with a white balsamic vinaigrette, topped with organic
burrata and sourdough croutons.

DIG

05 iclodl diung Yool 20 dguitell dlaus)l dali AED 68.00
ROASTED PEPPER, CHICKPEA AND GOAT CHEESE SALAD

a0l Olng (digiitod] digloll 6glal dledall 20 dbglaoll gl Gligl
g3l Jag deoroll duiell ablobllg (905U dlioll diitojsoll
Rocket leaves tossed with roasted colorful bell peppers, crisp
cumin chickpeas, dried grape tomatoes and a herby tarragon
vinaigrette.

DIS

06 "'« degin jgiug oclp oo dajlall clpaill $ljgll dalw AED 54.00
FRESH RAW GREEN SALAD WITH SPROUTS VEGAN

20 dxgj0.0 Spenll Al §liglg clpadl Jaal gligig Jl gligl dalu
Jwgrodl wj 20 jgll dnlbg calSgll aclyg clSgull oho

A unique blend of curly kale, mustard greens, and baby spinach,
mixed with broccoli and potent broccoli sprouts. Dressed with
a sprouted almond sauce and parsley oil.

GINIS
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ADD ONS Ol

AJWI oL L diuag Aoy 006

UPGRADE YOUR MEAL WITH ANY OF THE FOLLOWING

01 9aGgsll AED 12.00
AVOCADO

02 aubgul déyhny yaul AED 05.00
POACHED EGG

03 crqiio plajap AED 35.00
GRILLED CHICKEN BREAST

04 Wl pLl AED 35.00
PULLED CHICKEN

05 U™1oJlygolii AED 35.00
SMOKED SALMON

06 &rqdiiol jgoluwl AED 35.00
GRILLED SALMON

o7 Wl di AED 19.00
FETA CHEESE b

o8 Ulhgulaia AED 35.00
BURRATA CHEESE b

D - DAIRY (Wi oliio | E - EGGS yaw | F - FISH ¢low | G - GLUTEN (gl | N - NUTS Olpusoll
P - PEANUTS cajlaquul Jgall | S - SESAME ool
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SOUPS OUjquill

vaoxoJl gl ud o0 Olyguill 018)
OUR SOUPS ARE SERVED WITH HOMEMADE SOURDOUGH BREAD

01 MW dnlgoll Wigpall 20 crosySl g4l djguis AED 35.00
CREAMY PUMPKIN SOUP WITH SAVOURY GRANOLA VEGAN)

duivoéoJl guuLoll Ugilag (adul jg i 6.1j 20 £)8)1 djguis.
Butternut squash pumpkin soup topped with pumpkin seed
butter and a crunchy miso savory granola.

GIN

02 ¥ «wém diglal ywaoll dyygub AED 35.00
HEART-WARMING LENTIL SOUP VEGAN

gl 3 20 0160 dnnll Jlgll jog jiig pasll ywaoll dygu.
Chunks of green lentils, carrots and a blend of anti-
inflammatory spices.

G

03 %« 8 ol shdl cluwy AED 35.00
WILD MUSHROOM BROTH VEGAW

damsil Uli pholl jlod (Lo degiio duaiii 20 dhAll caié cails 2l
jgJI Cwj (1o Ojroo oW 20 «duljl.

A flavor-rich vegetable broth with a variety of edible, earthy
mushrooms, enhanced with walnut oil.

GIN
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MAINS ausPl Ouagll

o1

e guaall gl AED 58.00
BRAISED LENTIL DAL VEGAN

Jlgig 0558)l o0 delw [T 610J ey g oll yuaroll ugia o ujo
HA gdinblldnlp 20 019) ey QI

A 12-hour slow-cooked mix of lentils with turmeric and curry
spices, drizzled with tahini citrus sauce. Served with a side of
flat-bread.

GIS

02

RS [ Gwgs AED 72.00
COUNTRYSIDE TUSCAN PASTA (VEGAN)

Jolallg Juslu dagioo Jupl g ablobll dnlb 20 aidiljia tuwl (o dib
LUl o AW UwWl pogi Wl

Cassarecce pasta with hearty tomato and basil sauce, tossed
with capers and chili. Option of gluten-free pasta is available.

G

03

U e04 840) 1ndlly enoypligaypall luwy AED 75.00
CREAMY ALFREDO MUSHROOM PASTA (VEGAN)

Wwll}09).9lugi)g) jao 20 drgioo jgl (1o drnln) calsWt luwl
AW poll dinlind Judllg jagll (o Bl

Tagliatelle pasta with a rich, nut-based sauce, mixed with
portobello mushrooms. Option of gluten-free pasta is
available; non-vegan sauce can be provided if desired.
GIN
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}olivlg yaoWJl dnlo 20 (jg.oluul alid AED 135.00
SALMON WITH CITRUS SAUCE AND FENNEL

BUsoJl Uit §lgig diron aSlgs 20 porollg crguitedl Jgoeluul ais
Pan seared and baked salmon fillet with mixed citrus fruits and
sautéed lettuce chicory.

F

05

chu Aguholl crjoll pall Juaniogp AED 125.00
SLOW COOKED BEEF PROVENCAL

0g1jg . pblobg Jeb Jia 20 ey 6ghno iyl gitlg iy pa) (10 b
Lliie i go Aujog

Tender beef chunks braised with heirloom baby carrots,
tomato on vine, olives, and a mix of flavorful herbs.

06

Ugopivl ulilci dinlp 20 ponil AL I AED 98.00
FLAMED BABY CHICKEN WITH CHERMOULA HERB SAUCE

018 05)5)l guuyo dnlbg clpadl Ugopuidl dnlp 20 crb Po v AL
Aquivoll dejjoll Ulguas 20

Tender baby chicken with a green chermoula sauce and a
flavorful turmeric miso sauce served with grilled garden harvest
vegetables.

G

07

el copsuUl pall AED 86.00
ORIGINAL BEEF BURGER

20 coyb oS (Job ao)adi ol Wliiell cale 0y coill guclg jéy o
elpanll §ligll g 6glall bolayl dialuw (10 £k §4bg (J0)50 Ji)
Grass-fed wagyu beef served in a soft bun with caramelized
onion and homemade ranch. Served with a side of sweet
potato leafy salad.

DIEIG
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PIZZA Iy

gygluul i3 (10 61019y iy
OUR PIZZA CRUST IS A HOMEMADE SOURDOUGH BASE

01 Gl GliygWiljiy AED 59.00
AUTHENTIC NAPOLITANA PIZZA

Wjligoll duag opeb digiac Wja ablobg pblobll dnlb 20
Topped with red sauce, heirloom cherry tomatoes and melted
mozzarella.

DIG

02 jclodl diuag crpdl pno ljiy AED 71.00
FOREST MUSHROOM AND GOAT CHEESE PIZZA

.ol Jno 20 glugijqul jho Jjog Jojao Jinig dlos)a dinlb 20
Topped with a creamy sauce, caramelized onions and a mix of

portobello and forest mushrooms.
DIG

03 il dinlbg Wwgsig uatuel AL U Ijiy AED 72.00
PULLED CHICKEN, ZUCCHINI AND PESTO PIZZA

Al §ligig 6po20J! Lugl Alpiig einl duao gl dnln) 6lhoo
o)l dia ehog uiuioll Al ehog

Topped with homemade pesto, grilled zucchini slices, spinach
leaves, pulled chicken and feta cheese chunks.

DIGIN

D - DAIRY (Wi oliio | E - EGGS yaw | F - FISH ¢low | G - GLUTEN (gl | N - NUTS Olpusoll
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KIDS Jonl

01 Keenlljkdl ondjjully AED 65.00
MINI BEEF SLIDER’S

Ulgrai)l afigu g j2ag)l ol 20 (08 kel 03 (10 ik o (lpalh
Two mini burgers served alongside roasted potato wedges
and sautéed mixed vegetables.

DIEIG

02 9)92g0q JI gixinéluy AED 3700
SPAGHETTINO AL POMODORO

UlojWl dng pup 1y ol ablob dnlv 0 caiygaiy tuwy
Linguine pasta tossed with THE BRIDGE signature tomato
sauce and parmesan cheese.

DIG

SIDES dwily Hubl

01 ™ e@Wée yuiellg 0gil s 20 dguito Ul AED 34.00
BAKED POTATOES WITH ROASTED GARLIC AND HERB VEGAN

02 U e $) coguiioll jUAAII (o AluSul) AED 2700
GRILLED GARDEN HARVEST VEGAN)

03 06U aquijji AED 28.00
BUTTERED BLACK RICE
D

04 " *¥jg) 2o Al aguw AED 2700
SAUTEED SPINACH WITH ALMONDS (VEGAN

N

05 U@ dsjlall clpadll §lgll dnliy AED 22.00
FRESH GREEN SALAD LEAVES VEGAN)

D - DAIRY (Wbl 0lyiio | E - EGGS yaw | F - FISH élow | G - GLUTEN gwighul | N - NUTS OlpwSioll
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SWEETENED BY NATURE doubll (o 6Lhguuio UUgly

01 ©OjLooJljgl 6puno AED 36.00
SIGNATURE PECAN PIEDIEIGIN

02 uireioll jgoll 6pnd AED 34.00
TANGY LEMON PIE pIEIG

03 Uuniloll o0 OgUl O)U AED 36.00
BERRY AND FRANGIPANE TART DIEIGIN

04 ¢rul Aloll (1o dub) 20 d5gSgUUI U)U AED 36.00
CHOCOLATE SEA SALT TART DIEIGIN

05 ensudl)indicus AED 42.00
RUSTIC CARROT CAKEDIEIGIN

06 Wbl cailil dilgSguivl s AED 36.00

MOIST VEGAN CHOCOLATE CAKE G

DELIGHT BITES gustiul OS

01 UUJIjgigaidll jgag cuilaguul Jgall OIS AED 05.00
PEANUT COCONUT & FLAXSEED BITE P

02 diigio dduhn) 6lnoo dygajo 0—'”959-|-U ohs AED 05.00
CHOCOLATE DUO CRUMBLE-DUSTED BITE DI1GIN

03 <lagulljgidig gal&Jl 20 oW gBEJI OIS AED 05.00
RAW CACAO WITH CASHEW & BLACK SEEDS BITE NIS

04 jgUlgjJlons AED 05.00
CHERRY & ALMOND BITEGIN

D - DAIRY (Wi oliio | E - EGGS yaw | F - FISH ¢low | G - GLUTEN (gl | N - NUTS Olpusoll
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