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TASTE JLT MENU

TWO COURSES FOR AED 115
(Starter + Main)

THREE COURSES FOR AED 135
(Starter + Main + Dessert)

ADD HOUSE WINE OR CLASSIC COCKTAIL FOR AED 30

Starters

CHAR GRILLED BROCCOLI [VG,N]
Macadamia, Cabbage Oil

MUSHROOM FLATBREAD [V,D]
Portobello Mushroom, Mozzarella, Wild Rocket

HOT SPINACH CHEESE DIP [V,D]
Sourdough Crostini

VEGETARIAN EMPANADAS [V,D]
Spicy Black Eyed Peas, Mozzarella, Sesame, Roasted Bell Pepper Dip

BEEF EMPANADAS [D,N]
Black Angus Brisket, Plantain, Pine Nuts, Raisins, Greek Yoghurt & Cinnamon Dip

NOLA SALAD [V,D,N]
Mixed Greens, Green Apple, Avocado, Roasted Pecans, Mushrooms, Parmesan,
Honey & Mustard Vinaigrette

LENTILS SALAD [V,D,N]
Hazelnuts, Pecans, Pomegranate, Cranberry, Scallion, Parsley, Green Apple,
Goat Cheese, Mustard, Apple Cider & Maple Vinaigrette

Main Courses

VEGAN JAMBALAYA [VG]
Bell Peppers, Mushrooms, Coriander, Corn, Tomato,
Okra, Scallion, Parsley, Creole Rice

SEA BASS ORZO [A,D]
Wild Fennel

SPRING CHICKEN
From the Cajun Grill

CREOLE MEATBALLS [D]
Tomato, Cajun, Potato Purée

Allergen Notice: Please check with the staff regarding allergens,
as some items may contain or come into contact with common allergens
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Desserts

NOLA BANANA FOSTERS [A,VG]
Caramelized Banana, Vegan Ice Cream

BURNT CHEESECAKE [D]
Served As Is

Allergen Notice: Please check with the staff regarding allergens,
as some items may contain or come into contact with common allergens




