
Welcome to Phoenix by Pitstop

Inspired by the coasts of the Mediterranean, Phoenix celebrates refined simplicity, vibrant flavours, and timeless charm.

Each dish is thoughtfully created with you in mind, using the finest ingredients and delicate technique… a harmony of elegance and warmth.

We invite you to indulge, linger, and experience the art of dining where every plate tells a story, and every flavour a cherished memory. 

I hope you enjoy your time with us.  

Chef Zakaria

Phoenix Restaurant





Allergens: 

SF=Seafood |D=Dairy products | G=Gluten | SE=Sesame seeds | N=Nuts | S=Seeds | V=Vegan

All Prices Are Exclusive Of Tax

TO FOLLOW
FROM THE SEA
Bouillabaisse 65,500

Tiger Prawns | Sea Bream | Mussels | Clams Gently Poached in Saffron Jus (SF, SD)

Roasted Loin of Salmon 68,000
Caramelised Fennel | Fregola Sarda | Romesco Sauce (SF, N)

Marinated Grilled Barracuda Steak  65,500
Aubergine Caviar | Roasted Zucchini Scapece | Sauce Vierge (SF)

Seafood Paella 68,500
Fish | Shellsh | Chicken | Saffron (SF) 

Mediterranean Seafood Tagliolini 65,500
Prawns | Salmon | Squid | Mussels | In Creamy seafood Sauce or Spicy tomato Sauce (SF)

FROM THE LAND
Roasted Whole Baby Chicken 75,500

Trufe Stufng | Lyonnaise Potato | Braised Lettuce | Carrot & Peas | Trufe Chicken Jus Herb 

Crusted Rack of Lamb 78,000

Olive Crushed Potatoes | Broccolis Puree | Garlic and Rosemary Jus

12 Hours Slow Cooked Short Rib of Beef 75,250

Braised Cabbage | Crispy Pancetta | Pomme Mousseline

Braised Oxtail  78,000
Sweetcorn Pudding | Sautéed Greens | Glazed Carrots | Creamy Mash potatoes (D, SD) 

Moroccan Lamb Tagine 85,500
Marinated in Saffron & Ras El Hanout Spice | Artichokes  | Prunes | Almond | Herb Couscous | 

Tomato & Cucumber Salad (N)

FROM THE GRILL
Grilled South African Ribeye Steak 500 Grams 95,500

Creamed Spinach | Triple Cooked Chips | Glazed Carrot | Sauce Bearnaise (D,E)

Grilled Wagyu Sirloin Steak 350 Grams 185,500
Creamed Spinach | Triple Cooked Chips | Glazed Carrot | Sauce Bearnaise (D,E)

Chargrilled Tomahawk Steak 1 Kilo Gram 175,500
Garlic Trufe Butter | Trufe red wine Jus | Triple Cooked Chips | Creamed Spinach |Charred Leeks | 

Glazed Carrots (D,E)

SURF AND TURF
Grilled South African Beef 86,500

Tenderloin | King Prawns | Sautéed Potatoes | Chimichurri Sauce (D,E)



Allergens: 

SF=Seafood |D=Dairy products | G=Gluten | SE=Sesame seeds | N=Nuts | S=Seeds | V=Vegan

All Prices Are Exclusive Of Tax

SIDE DISHES

Herb Couscous (G,N) 18,000

Saut ed Vegetablesé  12,750

Creamy Mash Potatoes 15,500

Rustic Triple-Cooked Chips 15,000

Indonesian Style Shrimps Rice 25,500

Crunchy Cannoli 17,500
Spiced Poached Pear | Cardamom Cream (D,G,SD)  

Pistachio | Strawberry | Coconut | Shortbread (N, D, G) 24,500

DESSERT

S

Crème Catalane 16,750
Fennel | Lemon | Cinnamon (D)

Chocolate Fondant Tart 18,750
Hazelnut Cream | Morello Cherry Ice-Cream (D,G)

Deconstructed Tiramisu 15,500


