
TO START
Sukkari Dates

Guacamole 
Avocado, amarillo chilli, red onion

lime, corn tortillas

SOUPS
Choice of one

Lentil Soup   GF
Huayro potatos, panca chilli

Miso Soup 
Barley miso, dashi, tofu, yuzu

APPETIZERS
Full selection included

Tomato Ceviche   V
Watermelon, tofu puree, ponzu

Avocado Maki Roll   V   GF
Shiitake, limo chilli

avocado, quinoa, black sesame

COYA Salad   VG
Mixed leaves, house dressing,  

purple potatoes, pumpkin, goats cheese

Chilean Sea Bass ‘Croquetas’
Red chilli aioli, coriander

Chicken Skewers   GF
Amarillo chilli, mirin glaze, chives

Slow Cooked Short Rib Baos
Amarillo chilli aioli

apple coleslaw, coriander
 

MAIN COURSE
Choice of one

Grilled Baby Chicken   GF
Panca chilli, coriander aioli, red pepper salsa

Slow Cooked Lamb Ribs
Smoked aubergine puree 

red pepper glaze

‘Lomo Saltado’
Wok tossed bavette, smoked soy 

tomato, crispy potato

Slow Cooked Short Ribs   GF
Miso, soy glaze, spring onions

Quinoa & Barley Hot Pot   V
Roasted pumpkin, basil miso 

toasted pumpkin seeds

Grilled Sea Bream Fillet   GF
Escabeche, smoked paprika, bojita olives 

Chilean Sea Bass Rice   GF
Miso char grilled Chilean sea bass 

bomba rice, chilli & lime butter

SIDE DISH
Potatoes ‘Bravas’   V   GF

Smoked tomato sauce 
Peruvian cheese sauce, coriander

DESSERT
Pistachio Baklava
Glazed fig, kiwicha 
pistachio ice cream

IFTAR MENU
249 per person

All prices are listed in AED.
All prices are inclusive of 10% service charge, 5% VAT  

and subject to 7% municipality fee.

V: Vegetarian VG: Vegan GF: Gluten Free  

R AMADAN 
D I N I N G 

FROM SUNSET 
TO 9PM

YOUR IFTAR, 
THE COYA WAY


