
FOOD TRUCK MENU
TRUCK ME. THAT TASTES GOOD

SIGNATURE GARDEN BOWLS

TROPICAL CRUNCH (V|G|E|N|SS)  ~75
Sweet Mango, Papaya & Pomelo, Rainbow Cabbage, Shredded Carrots, 
Crispy Shallots, Salted Peanuts, Sweet Coconut, Fresh Herbs, 
Citrus Sesame Dressing

GREEK HARVEST (V|M)  ~70
Feta Cheese, Cucumbers, Cherry Tomatoes, Green Peppers, Red Onions, 
Kalamata Olives, Fresh Oregano, Lemon & Extra Virgin Olive Oil Dressing

COASTAL CAESAR (F|G|E|M)  ~85
Baby Gem Lettuce, Smoked Beef Bacon, Confit & Cherry Tomatoes, 
Crunchy Croutons, Parmesan, Homemade Caesar Dressing

PROTEIN BOOST
Grill Top Chicken  ~35
Chili Lime Prawns (CR)  ~40

BREAKING BREAD
Served With Crispy OG Fries or Dressed Greens

BRISKET BREEZE (G|E|M|MU)  ~95
Pulled Beef Brisket, Creamy Coleslaw, Dill Pickles, 
Crispy Onions, Dijon Aioli, Rustic Ciabatta 

HANGRY BIRD (G|E|M)  ~90
Crispy Chicken, Green Apple Slaw, Hot Honey
Butter, Mayo, Brioche Roll

HALLOUMI PRESS (V|G|M|SS)  ~85
Grilled Halloumi, Heirloom Tomatoes, Rocket Leaves, 
Wild Za’atar, Pomegranate Molasses, Rustic Ciabatta

PINZA NAPOLETANA
Served on a base of San Marzano Tomatoes and Mozzarella Cheese

CLASSIC MARGHERITA (V|G|M)  ~80
Fresh Basil, Extra Virgin Olive Oil

HOT HONEY PEPPERONI (G|M|SU)  ~90
Beef Pepperoni, Rocket Leaves, Hot Honey Drizzle

BBQ CHICKEN (G|M)  ~90
Grilled Chicken, Mixed Mushrooms, Caramelized Onions,
Cheddar Cheese, BBQ Drizzle

POKÉMON BOWLS
Base: Sushi Rice, Avocado, Sweet Mango, Edamame, Pickled Cucumbers, Watermelon 
Radish, Julienned Carrots, Hiyashi Wakame, Pink Gari, Sesame Seeds, Golden Soya

PICK YOUR POWER:
Torched Salmon (F|S|SS)   ~90
Wasabi Prawn (G|CR|E|S|SS)  ~85
Goma Chicken (G|E|S|SS)  ~80

STREET-STYLE TACOS
Served on soft corn tortillas

BAJA BLISS (F|G|M)  ~75
Crispy White Fish, Citrus Slaw, Chipotle Crema, 
Fresh Coriander, Alphonso Mango Salsa

SMOKEHOUSE BRISKET (M)  ~90
12-Hour Applewood Smoked Beef Brisket, Black Bean & Corn Pico, 
Avocado Crema, Pickled Red Onions, Fresh Coriander, Salsa Verde

CAULI-FIRE (PB|SS)  ~65
Buffalo Cauliflower Florets, Whipped Hummus, Pickled Red Cabbage,
Toasted Coconut, Vegan Ranch

TO SHARE OR NOT TO SHARE

GUAC & CHIPS (PB)  ~60
Plum Tomatoes, Red Onions, Jalapeño, Fresh Coriander,
Watermelon Radish, Squeezed Lime, Corn Tortilla Chips

LOADED NACHOS (V|M)  ~80
Corn Tortilla Chips, Mexican Cheese Sauce, Guacamole, 
Pico de Gallo, Fresh Jalapeño

TRUFFLE FRIES (V|M)  ~65
Belgian Fries, Black Truffle Paste, Parmesan, Fresh Rosemary

CRIMSON FRIES (V|E)  ~55
Sweet Potato Fries, Chipotle Mayo

CRISPY OG FRIES (PB)  ~45
Belgian Fries, Sea Salt, Ketchup

HOT HONEY BUTTER CHICKEN BITES (G|SS)  ~65
Popcorn Chicken, Hot Honey Butter, Pickled Cucumbers, Spring Onions, 
Sesame Seeds, Ranch Dip 

SQUID GAME (MO|G|E)  ~70
Crispy Calamari, Fresh Parsley, Paprika Salt, Sour Aioli, Fresh Lemon

SHORT & SWEET

CINNAMON SUGAR CHURROS (V|G|E|M)  ~60
Salted Dulce de Leche, Chocolate Ganache

COCONUT ICE BALLS (V|E|M|N)  ~60
Dark Chocolate Drizzle, Crushed Pistachio 

FLUID CHEESE BOMB (V|G|E|M)  ~65
Deep Fried Cheesecake, Vanilla Ice Cream, Raspberry Coulis

FRESH HARVEST FRUIT (PB)  ~130
Watermelon, Honeydew, Cantaloupe, Pineapple, 
Dragon Fruit, Rambutan, Kiwi, Grapes, Fresh Berries

LITTLE SURFERS

CRISPY CHICKEN TENDERS WITH FRIES (G)  ~50

GRILLED CHEESE & HAM SANDWICH WITH FRIES (G|M|SU)  ~45

MARGARITA PIZZA (G|M)  ~45

PEPPERONI PIZZA (G|M|SU)  ~55

MAC & CHEESE (G|M)  ~40

CHEESEBURGER WITH FRIES (G|M)  ~55

GRILLED CHICKEN & MASHED POTATOES (M)  ~50

POPCORN CHICKEN RICE BOWL (G)  ~45

JUST WING IT
12 jumbo wings served with vegetable sticks and ranch dip (G|E|M)

PLAIN  ~70

BBQ (SU)  ~80

BUFFALO (SU)  ~80

Your well-being is our priority. If you have any food allergies or dietary requirements, please inform your 
order taker. Our culinary team will take every care to prepare your meal with the utmost attention to safety 
and excellence.

CE – Celery | CR – Crustaceans | E – Eggs | F – Fish | G – Gluten | GF – Gluten Free | L – Lupin | M – Milk 
MO – Molluscs | MU – Mustard | N – Tree Nuts | P – Peanuts | PB – Plant Based | S – Soybeans
SS – Sesame Seeds | SU – Sulphites | V – Vegetarian 

All prices are in UAE Dirhams and inclusive of 10% service charge, 7% Dubai Municipality fees and 5% VAT



SIGNATURE COCKTAILS

PALM BREEZE ~85
Gin, Passion Fruit, Coconut, Mango

FLUID BENITO ~85
Tequila, Aperol, Carrot, Pineapple, Lemon, Agave

FLUID VELVET ~85
Gin, Raspberry, Tonic Water

SUMMER BANG ~88
White Rum, Vodka, Pineapple, Orange

GIN & GRASS ~88
Gin, Absinthe, Lemongrass, Tonic

8 SHADES OF TH8 ~108
White Rum, Vodka, Tequila, Jagermeister, Apple, Redbull

CLASSICS

APEROL SPRITZ ~88
Aperol, Sparkling, Fizz

OLD FASHIONED ~80
Bourbon Whisky, Angostura Bitters, Simple Syrup

PIÑA COLADA ~78
Rum, Pineapple, Coconut, Cream

SEX ON THE BEACH ~78
Vodka, Peach Schnapps, Orange Juice, Cranberry

ESPRESSO MARTINI ~78
Vodka, Kahlua, Espresso

MOJITO (CLASSIC / STRAWBERRY / PASSIONFRUIT) ~72
Rum, Lime, Simple Syrup

MARGARITA (CLASSIC / FROZEN / SPICED) ~72
Tequila, Lime, Simple Syrup

PASSION FRUIT MARTINI ~78
Vodka, Passion Fruit Purée, Sweet and Sour Mix

NEGRONI ~78
Gin, Campari, Martini Rosso

BEERS CANS  |  DRAUGHT  |  BUCKET

MAGNERS ~55
HEINEKEN / STELLA ARTOIS ~55 ~68 ~218
CORONA ~58  ~228
PERONI  ~70
CORONA CERO (NON ALCOHOLIC) ~50  ~160

WINES

All prices are in UAE Dirhams and inclusive of 10% service charge, 7% Dubai Municipality fees and 5% VAT

RUM SHOT    |    BOTTLE

BACARDI CARTA BLANCA ~60 ~1200
CAPTAIN MORGAN DARK ~60 ~1200
HAVANA CLUB 3 ANOS ~68 ~1300
HAVANA CLUB 7 ANOS ~70 ~1400

GIN SHOT    |    BOTTLE

BOMBAY SAPPHIRE ~60 ~1200
TANQUERAY ~60 ~1200
BULLDOG ~68 ~1300
TANQUERAY NO.10 ~78 ~1650
HENDRICK’S ~85 ~1800
MONKEY 47 ~108 ~2000

TEQUILA SHOT    |    BOTTLE

JOSE CUERVO SILVER ~60 ~1200
PATRON CAFÉ XO ~72 ~1400
PATRON SILVER ~78 ~1650
DON JULIO BLANCO ~88 ~1850
DON JULIO REPASADO ~98 ~2100

WHISKY SHOT    |    BOTTLE

JOHNNIE WALKER RED LABEL ~60 ~1200
JOHNNIE WALKER BLACK LABEL ~80 ~1600
CHIVAS REGAL 12 ~80 ~1600
CHIVAS REGAL 18 ~150 ~3300
GLENFIDDICH 15 ~95 ~2100
JAMESON ~70 ~1400
JACK DANIEL’S ~70 ~1400

VIRGIN COLADA
Pineapple, Coconut

NOJITO
Lime, Mint, Sugar, Soda

TASTE OF ASIA
Mango, Tabasco, Salt, Pepper, Lemon (SPICY)

MORNING BOOST
Orange Juice, Vanilla, Grenadine, Sparkling Water

SUMMER PUNCH
Orange, Pineapple, Passion Fruit, Cranberry

MOCKTAILS ~60

FRESH JUICE ~35

PINK DRAGON
Dragon Fruit, Strawberry, Mango

MANGO PARADISE
Mango, Pineapple, Passion Fruit

GREEN MACHINE
Broccoli, Spinach, Kale, Mango

ALOE-HA
Mango, Pineapple, Passion Fruit, Aloe Vera

RASPBERRY LOVE
Blueberry, Raspberry, Banana

SMOOTHIES ~60

TEA & COFFEE  STARTS AT ~27

PEPSI, 7 UP, MIRINDA (REGULAR / DIET / SUGAR FREE)     ~32
RED BULL (REGULAR / DIET / SUGAR FREE)     ~45

SOFT DRINKS

WATER SMALL  |  LARGE

OASIS ~20
ACQUA PANNA ~28 ~38
SAN PELLEGRINO ~30 ~40

Sparkling Brut, Frontera, Concha Y Toro, ~65 ~310
Central Valley | Chile

Prosecco, Zonin DOC, Veneto | Italy ~70 ~330
Grand Brut NV, Perrier-Jouët,  ~1050
Champagne | France

Blason Rosé NV, Perrier-Jouët,  ~1500
Champagne | France

CHAMPAGNE & SPARKLING GLASS    |    BOTTLE

Pinot Grigio, Emotivo, Veneto | Italy ~65 ~300
Chardonnay, Plantagenet Three Lions | ~75 ~350
Australia

Sauvignon Blanc, Mud House, ~85 ~400
Marlborough | New Zealand

WHITE GLASS    |    BOTTLE

Colombelle, Plaimont, Côtes de ~65 ~300
Gascogne | France

The Beach by Whispering Angel | France ~85 ~400
M. Minuty, Provence | France ~95 ~450

ROSÉ GLASS    |    BOTTLE

Malbec, Argento, Mendoza | Argentina ~65 ~300
Cabernet Sauvignon, 19 Crimes | Australia ~75 ~350
Pinot Noir, Matua Valley, Marlborough | ~95 ~450
New Zealand

RED GLASS    |    BOTTLE

STOLICHNAYA ~60 ~1200
ABSOLUT ~68 ~1300
GREY GOOSE ~85 ~1800
BELVEDERE ~85 ~1800
CIROC ~90 ~1800

VODKA SHOT    |    BOTTLE


