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Balaleet

Served with scrambled egg or omelette.

AED 16.00

Chebab Platter

Traditional pancake, served with cheese
spread, date syrup, and honey.

AED 12.00

Khameer Platter

Slightly sweet and soft flatbread, served
with cheese spread, date syrup, and honey.

AED 12.00

1441 Traditional Shakshouka

Scrambled egg in flavourful tomato sauce,
topped with melted cheddar cheese, served

with fresh bread.
AED 22.00

Emirati Breakfast

Sharing plate of Balaleet, choice of
Khameer, Chebab, served with beans, cream
cheese, honey, date syrup and a selection of

Arabic breads. AED 29.00

Arabic Breakfast

Egg Shakshuka, Foul Mudammas, grilled
halloumi, labneh, hummus, Arabic bread,
vegetable crudités, marinated olives.

(Good for 2) AED 45.00

Tom Yum Soup

Sour or Creamy

Spicy and sour soup, lemongrass, galangal,
with shrimp, aromatic herbs, and a touch of
milk for the creamy option.

AED 20.00

Turkish Breakfast

Menemen casserole or fried egg w/ beef
sujuk, mixed cheeses, mixed Turkish olives,
Turkish labneh, Muhammara, served with

figs jam, honey, butter, salads, and mixed
bread. Add 6AED for beef sujuk.
AED 39.00

Omelette
(Choose 3 From)
Onion, Tomato, Chili, Capsicum, Mush-

room, Spinach, Cheddar, Feta.
AED 25.00

Avocado toast with Egg

Mashed avocado topped with scrambled egg
and garnished with cherry tomato confit.

AED 28.00

Egg Benedict

English muffin topped with turkey and
poached eggs, drizzled with hollandaise
sauce.

AED 28.00

Lotus Cheesecake Pancakes

Soft and flofty pancakes with lotus cream
cheese with fresh strawberries and
raspberries

AED 30.00

Saffron Seafood Soup

Served with mussels, squid, prawns and
Barramundi fillet and garlic aioli with a
side of sourdough bread and garlic aioli.

AED 25.00



Seafood Cream Soup

Mussels, shrimps, calamari with cream,
vegetables & herbs.

AED 25.00

Salads & Mezzehs

Prawn Caesar Salad

With prawns and boiled eggs topped with
herbs croutons and parmigiana Reggiano
shavings served with Caesar dressing.

AED 39.00

Arugula Salad

Fresh and light green leafy salad, with
tomato, onion and pomegranate syrup then
dressed it with lemon & olive oil dressing.

AED 20.00

Arabic Salad

Cucumber, tomato, white onion, parsley,
dressed with lemon olive oil dressing.

AED 16.00

Hummus

A thick spread made from mashed chick-
peas, tahini, lemon juice and garlic finished
with extra virgin olive oil.

AED 14.00

Moutabel

Smoky eggplant dip, with touched of
tahina, lemon, and garlic topped with fresh
pomegranate and sumac.

AED 16.00

Fatoush Salad

A Middle Eastern salad with romaine
lettuce, mint leaves, flat parsley, tomato,
capsicum, cucumber, onion, topped with
crispy Arabic bread, red radish, & pome-
granate syrup then dressed it with lemon &
olive oil dressing.

AED 20.00

e

Lentil Soup (V)

Served with Arabic bread crouton, sour
cream, and lemon wedge.

AED 15.00

Chef's Signature Salad

Cucumber, red cherry tomatoes, feta cheese
and croutons served on a bed of mix leaves
and with balsamic vinaigrette dressing.

AED 31.00

Tabouleh

Finely chopped flat parsley, mint, onion,
and tomato then dressed it with lemon &
olive oil dressing.

AED 20.00

Mezzeh Salad Platter

Hummus, muhammara, moutebal, tabouleh,
Fattoush served with Arabic bread.

AED 29.00

Hummus Beirut

Bringing your hummus to the next level by
adding more flavours and twist.

AED 16.00

A spicy dip made of walnuts, red bell
peppers, pomegranate molasses, and
breadcrumbs.

AED 16.00



Appetizers

Cheesy Baked Mussels

Choice of creamy or savoury sauce
toppings, finished with herb parmesan
breadcrumbs.

AED 28.00

Dynamite Shrimp

Spicy dynamite shrimps served on Iceberg
lettuce garnished with chives and red chilli
slices.

AED 34.00

1441 Prawns Kibbeh

Mixture of burghul and potato,
hand-moulded and stuffed with sauteed
prawns, onion, garlic, pine nuts, and herbs.

AED 25.00

Prawn Samosa

Samosa sheet filled with mince prawns,
ginger& garlic paste, onion, Indian spices,
coriander leaves served with tamarind
chutney and mint & coriander chutney.

AED 25.00

Sharing Platters

Seafood Platter

Choice of Fries or Rice

Cajun breaded prawns, Malai Salmon
Tikka, and Cheesy Baked New Zealand
Mussels with choice of white rice or potato
fries, sided with , salad, and and dipping

sauces (Good for 1). D EDOE

Seafood Fiesta

Choice of Fries or Rice

Grilled prawns, fried salt & pepper
calamari, Kibbeh prawns, Cheesy Baked
New Zealand Mussels, jasheed samosa,
served with white rice or potato fries, sided
with mezzas and dipping sauces. (Good for
4)white rice or potato fries, salad mezzeh,

d dipping. .
and dipping. sauces AED 170.00

.. ™ Cheesy Fusion Crustacean -

Prawns

Sauteed onion, tomato, ginger & garlic,
spices, and herbs, touched of cream and
mozzarella cheese, served with bread.

AED 36.00

'E Salt & Pepper Calamari

Served with tartare sauce and grilled lime,
garnished with red chilli slices and corian-
der sprig.

AED 32.00

Samosa sheet filled with traditional braised,
then sautéed shark meat in special spices and
herbs served with Spicy tomato sauce &
tamarind chutney:.

AED 25.00

Sharing Seafood Platter

Choice of Fries or Rice

Malai Salmon Tikka, grilled prawns, salt &
pepper fried calamari, Cheesy Baked New
Zealand Mussels, served with white rice or
potato fries, sided with salad and dipping

sauces (Good for 2)
AED 100.00

Seafood Bucket

1Kg

Mixed seafood, sauteed in Cajun spice,
shallots, garlic, butter, and herbs.

AED 140.00



From The Grill

Grilled Seabass

Choice of Rice or Fries

(Marinades) : Olive Oil & Lemon / SQAJ
Special Marinade / Peri-Peri Marinade /
Asian Tandoori / Chef’s Marinade / Samak

g AED 65.00

Hamour

Choice of Grilled or Fried

(Marinades) : Olive Oil & Lemon / SQA]
Special Marinade / Peri-Peri Marinade /
Asian Tandoori / Chef’s Marinade / Samak

Harra AED 85.00

Chef Special

Butterflied fish, seasoned, topped with
sliced potato, roasted then garnished with
herbs and spices.

Seabream AED 70.00
Seabass AED 75.00

Pasta & Burgers

Seafood Penne

Canadian mussels, prawns and squid,
tomato sauce penne pasta topped with
parmigiana Reggiano cheese and garlic

bread. AED 35.00

Arrabiata Penna

House made spicy tomato sauce with black
olives, and fresh basil topped with Parme-
san cheese and chili flakes.

AED 30.00

1441 Wagyu Burger

Wagyu grass-fed beef patty topped with
caramelized onion, mild cheddar cheese,
tomato, gherkins, served with Dijon mus-
tard mayo sauce in a glazed brioche burger
bun.Served with a choice of fries or mixed
green salad.

AED 45.00

Grilled Seabream

Choice of Rice or Fries.

(Marinades) : Olive Oil & Lemon / SQAJ
Special Marinade / Peri-Peri Marinade /
Asian Tandoori / Chef’s Marinade / Samak

Ak AED 60.00

Grilled Prawns

Choice of Rice or Fries

(Marinades) : Olive Oil & Lemon / SQAJ
Special Marinade / Peri-Peri Marinade /
Asian Tandoori / Chef’s Marinade / Samak
Harra

0.5kg AED 90.00
1kg AED 170.00

Alfredo Penna

Rich, creamy, and cheesy sauce, finished
with Parmesan cheese & parsley.

AED 30.00

1441 Chicken Burger

Chicken breast topped with mild cheddar
cheese, tomato, gherkins, and local tomato
served with Sriracha honey mayo sauce in a
glazed brioche burger bun. Served with a
choice of fries or mixed green salad.

AED 35.00



Kids Menu

Shrimp Penne Pasta

AED 25.00

Breaded Shrimp with Fries

Curry & Masalas

King Fish Tikka Masala

King Fish marinated and grilled, then mix
with special curry sauce served with white
rice, salad and roasted papad Lijat.

AED 50.00

Prawn Butter Masala

(Paratha or rice)

Served with Paratha or Rice, roasted Papad
Lijat and finished with cream and butter.

AED 48.00

Seafood Rice

1441 King Fish Machbous

Served with spicy tomato sauce, toasted pine

nuts and a side of yoghurt.
AED 55.00

1441 Biryani King Fish
Dum biryani served with cucumber raita
and papadum.

AED 40.00

Shrimp Sliders with Fries

AED 28.00

Breaded Fish with Fries.

AED 23.00

Prawns Tikka Masala

Prawns marinated and grilled, then mix
with special curry sauce served with white
rice, salad and roasted papad Lijat.

AED 54.00

Chicken Butter Masala

(Paratha or rice)

Served with Paratha or Rice, roasted Papad
Lijat and finished with cream and butter.

AED 38.00

1441 Biryani Prawns

Dum biryani served with cucumber raita
and papadum.

AED 44.00

1441 Traditional Jasheed

Traditional way of braising and sautéing a
shark meat in special spices and herbs
served with white rice, salad, local ghee,
and spicy tomato sauce.

AED 35.00



Lobster & Salmon

Lobster Thermidor

Oven grilled lobster, finished with creamy
cheese sauce served with sauteed vegetables
and confit baby potato.

Grilled Salmon Continental

Marinated in herbs and lemon, served with
sauteed vegetables, and lemon butter sauce.

AED 55.00 AED 140.00
Sides
i Mashed Potatoes Potato Fries
VONsY
= AED 10.00 AED 10.00

White Rice Sayadiya Rice

AED 12.00 AED 12.00
Biryani Rice Mixed Green Salad

AED 12.00 AED 10.00
Paratha 2PCS Butter Naan 1PCS

AED 5.00 AED 5.00
Garlic Naan 1PCS

AED 5.00

Desserts

Umm Ali
A classic Middle Eastern bread pudding

Sticky Dates Pudding

Served with vanilla ice cream, toffee sauce
and raspberry coulis topped with toasted

soaked in a sweet milk mixture and layered pistachios & almond.

with mixed nuts and raisins.

AED 22.00

AED 20.00




Citrus Semolina Pudding Vanilla Pannacotta

Creamy vanilla flavoured pudding, topped
with mix berries compote, white chocolate
shavings and fresh mint.

Served with raspberry coulis and mascar-
pone clotted cream topped with pieces of =
orange and grapefruit.

AED 20.00 r

AED 20.00
Hot Beverages

Espresso D espresso

AED 11.00 AED 13.00
Americano Macchiato

AED 12.00 AED 13.00
Piccolo Latte

AED 14.00 AED 17.00
Cappuccino Flat White

AED 17.00 AED 17.00
Cortado Spanish latte

AED 17.00 AED 20.00

AED 13.00 AED 18.00

Manual Brewing

Chemex
AED 20.00 AED 20.00
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AED 14.00

Teas

Green Tea
Chamomile Tea

Earl Grey

English Breakfast Tea
Jasmine Tea

AED 14.00

Flavoured Tea

Mocktails & Smoothies

Sunrise k ¥z Classic Mojito

AED 18.00
s Strawberry Mojito wﬂ Passion Fruit Mojit
AED 20.00 )
‘ Sea Breeze % i Summer Plum
AED 18.00

Mix Berries Smoothie

AED 22.00

Protein 1441

AED 18.00

Strawberry Smoothie

AED 11.00
AED 14.00
AED 14.00
AED 11.00
AED 11.00
AED 14.00

AED 20.00

AED 22.00

AED 18.00

AED 22.00

AED 22.00



Iced Coffees

1441 Frap [ Spanish Cold Latte
AED 20.00 AED20.00
Ice Latte Salted Caramel Latte
AED 17.00 AED 20.00
Creamy Dark Mocha
AED 18.00 AED 18.00
Iced Teas
Strawberry Iced Tea Blue Curacao Iced Tea
AED 16.00 AED 16.00
Peach Iced Tea
AED 16.00
Soft Drinks
Fresh Juices AED 18.00 Still Small Imported AED 12.00
Soft drinks AED 8.00 Sprakling Small Imported AED 12.00
Still Local Small AED 5.00 Sprakling Large Imported AED 20.00

Still Local Large AED 8.00



