
FANDITHA



SNACKS
FALAFEL BURGER  		  V   28
Fried falafel, lettuce, tomato, tahini sauce

VEGGIE MEZZE  		  V N   30
Bell pepper, carrot, cucumber, hummus, labneh,
moutabel, muhammara

MINI KOFTA  		  N   36
Marinated lamb, Arabic spices, chopped parsley, onion,
pepper, pistachio hummus dipping

CHICKEN PITA POCKET   		    30
Pita bread, grilled chicken shish taouk, cheese, 
lettuce, onion, garlic mayonnaise

SAJ HALLOUMI & AVOCADO  		   V   29
Tortilla bread, halloumi, avocado, guacamole

SEAFOOD SHAWARMA  		     32
Tortilla bread, seafood, Moroccan spices,
pickles, tomatoes, saffron garlic mayonnaise

ZUCCHINI FRITTERS   		  S   25
Zucchini, parsley, Lebanese spices, labneh dipping 

FRUITY KNAFEH  		  N    15
Knafeh, seasonal tropical fruits, orange flower crème brûlée

ARABIC DELIGHT  		  N    15
Assortment of traditional Arabic sweets

SUNSET OCEAN  SIGNATURES			 
BLUEBERRY MOJITO					     24
Cuban white rum, blueberry, fresh lime, mint,
demerara sugar, sparkling water 

FANDITHA LEMONADE	 24
Lemon vodka, mint leaves, lemon juice, orange flower water 

ZA’ATAR PALOMA	 24
Za’atar infused Jose Cuervo silver tequila, fresh grapefruit juice, 
homemade zaatar syrup 

HIBISCUS AND BLOOD ORANGE G&T 	 24
Hibiscus infused gin, blood orange juice, crème de cassis & Fever Tree tonic water,
Eastern Breeze pomegranate vodka, mint leaves, pomegranate seeds, apple juice

SPICED MEDJOOL 	 24
Fanditha spiced rum, homemade date syrup, bitters, sparkling mineral water 

RUBY SUNSET	 24
Campari, sumac infused vodka, cranberry juice, blood orange juice

PEACH BELLINI					     45
Peach syrup, Champagne

KIR ROYALE						      45
Crème de cassis, Champagne

SUNSET  REFRESHERS
GOLDEN						      15
Orange, passion fruit, sparkling mineral water

MAGIC PASSION					     15
Passion fruit extract, mint leaves, topped with soda

CHAMPAGNE  &  WINE  (BY  THE  GLASS)
CHAMPAGNE (150ML)
Bruno Paillard, Premiere Cuvée, Extra Brut, Reims, France 	 39
Louis Roederer, Brut Rosé, 2015, France	  60

WHITE (175ML)
SAUVIGNON BLANC	 					   
Baron Edmond de Rothschild ‘Rimapere’, Marlborough, New Zealand        	  34

CHARDONNAY 							    
Chablis, Louis jadot, Burgundy, France	 	 42

RED (175ML)
CABERNET  SAUVIGNON  BLEND 		
Château Marjosse, Bordeaux, France 	 26

MERLOT
Le Volte dell’Ornellaia, Toscana, Italy 	 35

PINOT NOIR 							     
Babich, Black Label, Marlborough, New Zealand	 24

ROSÉ (175ML)
Whispering Angel, Chateau d’Esclans, Provence, France	 34     

BEERS
CORONA						      10
PERONI	 10

  

MAGICAL  SUNSET MOMENTS	 40
ENJOY ANY TWO OF THE BELOW DRINKS AND A SELECTION 
OF THREE DELICIOUS CANAPÉS PER PERSON

COCKTAILS
BLUEBERRY MOJITO					   
Cuban white rum, blueberry, fresh lime, mint, demerara sugar, sparkling 
water 

ICED MINT LEMON VODKA				  
Fresh lemon, mint, vodka, tonic water 

FANDITHA SUNSET					   
Vodka, peach schnapps, orange, cranberry

WINES (BY THE GLASS)
WHITE WINE (175ML)
Riesling, Gustave Lorentz, Alsace, France
Pinot Grigio, San Angelo, Castello Banfi, Toscana, Italy	 	
		

RED WINE (175ML)
Chianti Rùfina, Nipozzano Riserva, Frescobaldi, Italy
Pinot Noir, Babich, Black Label, Marlborough, New Zealand 	

ROSÉ WINE (175ML)
‘By.Ott’, Domaines Ott Côtes de Provence, France 

SUNSET  REFRESHERS
LYCHEE						    
Lychee, fresh citrus juice, citrus sprite

BEERS
TIGER	
HEINEKEN
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All prices are in US Dollars and are subject to 10% service charge and applicable GST.
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