
D A I L Y 1 : 0 0 P M  –  1 0 : 0 0 P M

L A S T  O R D E R  9 : 4 5  P M

F R I D A Y 7 : 0 0  P M  –  1 0 : 0 0  P M

L A S T  O R D E R  9 : 4 5  P M

A V A I L A B L E  T H R O U G H  F R I D A Y  B R U N C H  I N

S U Q  R E S T A U R A N T

H O U R S  O F  O P E R A T I O N

Crafting the future of plant-based cuisine.

Folia

M E N U

F O L I A
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E N T R É E

B E E T R O O T  P O K E

Ponzu lime, pickled ginger, kale, macadamia, mint

A E D  7 0

G R E E N  G A Z P A C H O

Tomato water, paprika crema, avocado, radish

sprouts

A E D  7 0

H E A R T S  O F  P A L M  N L Ç O I S E

Cherry tomato, fingerling potato, olives, dijon

vinaigrette

A E D  7 5

B E E T  H U M M U S

Pickles celery, dill mint and dukkak

A E D  6 5

D U K K A H  A V O C A D O

Greens, lemon tahini, radish, tomato jam

A E D  7 0

R A W  P I Z Z A  M A R G H E R I T A

Cashew ricotta, pesto

A E D  8 0

T A C O S

Roasted cauliflower, mushroom barbacoa,

guacamole, pico de gallo

A E D  9 0

C A C I O  E  P E P E

Black pepper cream, parsley puree, black olives

A E D  8 5

W I L D  M U S H R O O M  S A N D W I C H



Caramelized onion, truffle aioli

A E D  9 5

A E D  1 3 0

P L A N T - B A S E D  H O U S E  C L A S S I C S

M E A T L E S S  B U R G E R

Tomato, boston lettuce, guacamole, quinoa

A E D  7 0

D E S S E R T S

C O C O N U T  C R E A M  P I E

Macadamia crust. banana creme

B A N A N A  S P L I T

Cacao, goji berry, vanilla, maple tuile



PDFmyURL.com - convert URLs, web pages or even full websites to PDF online. Easy API for developers!

All prices include a 7% municipality fee, a

10% service charge and a 5% VAT

Executive Chef Matthew Kenney
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