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Brand Overview
Situated on the golden sands of Palm Jumeirah, overlooking the glittering waters of the Arabian Gulf, Ula is a step away from it all. Inspired 

by the energy of the earth, the warmth of the sun and the passion of the Arabian Gulf, Ula is rooted in values and connection. 

Nestled between Oceana Residences and Dukes the Palm hotel, a Royal Hideaway Resort, the organic, earthy and grounded 

beachside restaurant and bar is all-encompassing, bringing the ultimate state of relaxation and holiday vibe, from day to night.

 EARTHY |  ORGANIC |  CONNECTION |  ALL-ENCOMPASSING



Let us show you around



LET US SHOW YOU AROUND

Venue Details
Full Venue Capacities / Size (Approx):

Full Venue Size: 43x32m

Max Ceiling Height: 4m

Full Venue Capacity (excluding beach bar):

330 seated / 500 standing

Beach Bar: Seated 60 pax / Standing 120 pax



LET US SHOW YOU AROUND



A Mediterranean Exploration



A MEDITERRANEAN EXPLORATION



C  -  CELERY,   D  -  DA IRY ,   E  -  EGG,   F  -  F ISH ,   G  -  GLUTEN,  L  -  LUP IN ,   MU  -  MUSTARD,  N  -  NUTS ,  R  -  RAW,  S  -  SHELLF ISH ,  SE  -  SESAME,  SO  -  SOYBEAN,  SU  -  SULPH ITES ,  V  -  VEGETAR IAN.

CONSUMPT ION OF RAW OR UNDERCOOKED MEATS ,  SEAFOOD OR POULTRY PRODUCTS SUCH AS EGGS MAY INCREASE YOUR R ISK OF FOOD BORNE- ILLNESS .
PLEASE NOTIFY YOUR SERVER I F  YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCES .

ALL  PR ICES ARE IN AED & ARE INCLUS IVE OF 7% MUNICIPAL ITY FEES & 5% VAT .  D ISHES ARE PREPARED IN A K ITCHEN THAT HANDLES NUTS ,  SHELLF ISH & DAIRY

CUCUMBER  D, SE, SO, V                        70
Avocado, carrot, daikon
 
CRUNCHY SHRIMP D, F, G, S, SO                        80
Corn tempura, unagi sauce, Parmesan
 
EEL & CRAB  D, F, G, R, S, SO                       105
Avocado, cucumber, black tobiko,
unagi sauce
 
SPICY TUNA  F, G, R                          80
Truffle oil, crispy rice, chive
 
SPICY CRAB  D, F, R, S, SO             95
Cucumber, tobiko
 
TORCHED SALMON TERIYAKI  D, F, R, SO                     115
Caviar, cream cheese, avocado, cucumber
 
SAFFRON DRAGON D, F, SE, SO                      115
Eel, bonito flake, sesame

M A K I

R A W
OYSTERS R, S                           25
per pc
 
BLUEFIN TUNA TARTARE  G, F, R                      140
Olive oil, shallot, coriander, crispy filo,
oregano, grilled pita
 
BEEF TARTARE  G, D, E, R                         95
Olive, truffle, yoghurt, Greek spice, grilled pita

D I P S
TZATZIKI  D, G, V                          50
Greek yoghurt, cucumber, garlic, mint
 
TIROKAFTERI  D, V                          55
Feta, grilled pepper, harissa, herb
 
BLACK OLIVE TAPENADE  G                        50
Greek olive oil
 
TARAMASALATA  F, G                          50
Cod’s roe, garlic 
 
MEDITERRANEAN DIP PLATTER  D, F, G, N, S, SE                 170
Tzatziki, taramasalata, tirokafteri, black olive tapenade

GRILLED PITA  G, V                    25
Olive oil, oregano
 
MARGHERITA D, G, V                   90
Mozzarella, basil
 
MEDITERRANEAN VEGETABLES   D, G, V                       85
Mozzarella, cherry tomato, onion, olive, artichoke, basil

TRUFFLE D, G, V                                140
Burrata, mixed mushroom, thyme

ADD CAVIAR F, R                  60
 
GRILLED CHICKEN D, G                      110
Burrata, pepper, olive, onion
 
SPICY BEEF D, G                          95
Nduja, burrata

P I Z Z A S

DAKOS SALAD  D, G, V                                      75
Heirloom tomato, caper, oregano, carob rusk, Kalamata olive
 
GREEK  D, V                           85
Tomato, cucumber, olive, onion, pepper, Greek feta,
oregano, olive oil
 
BURRATA  D, V                           90
Tomato, olive oil, balsamic
 
TUNA NICOISE  E, F                               95
Green bean, Kalamata olive, sun-dried tomato, egg
 
CAESAR  D, F, G                          90
Grilled chicken, baby gem, garlic pita

S A L A D S

T A P A S
GRILLED HALLOUMI D, V                             70
Lemon oil
 
CALAMARI D, E, F, G                              75
Salt & pepper, yuzu aioli
 
BABY SQUID D, E, F                      75
Tomato and chili gremolata
  
TIGER PRAWNS D, F, S                      95
Garlic, herb
 
LAMB KEBAB C, D, E, G                      85
Tomato sauce, garlic yoghurt, Greek cheese, pickled cucumber
 
MEATBALLS C, D, E, G                     95
Tomato sauce, Greek yoghurt, eggplant purée
 
WAGYŪ SLIDERS D, E, G               150
Truffle mayo, pickle

“Inspired by the energy of the
earth, warmth of the sun and

the passion of the ocean“

G Y R O S
HALLOUMI* D, G, V                    80

CHICKEN* D, G                    90

LAMB* D, E, G                     90

BEEF* D, G                     95

*Pita, Greek fries, tomato, red onion,oregano, tzatziki 

M E A T
BABY CHICKEN D, G, MU, N         150
 
LAMB CHOPS  D, E, G, MU, N                          230
4pcs
 
TENDERLOIN D                    300
200g
 
RIBEYE  D                     350
300g
 
STRIPLOIN  D                     250
250g
 
TOMAHAWK  D                    850
1000g
 
WAGYŪ STRIPLOIN  D         170
Price per 100g

MUSSELS D, S

500g                      145
1000g                      280
�
SALMON D, F                 245
200g
�
SEA BASS FILLET F                245
250g
�
WHOLE ROASTED SEA BASS F             555
1200g

S E A F O O D

TUFFOLI  D, G, V               160
Truffle cream, parmesan, chive
 
WHOLE WHEAT FUSILLI  C, D, G, V             125
Tomato, burrata, basil
 
VONGOLE  D, G, S               145
Garlic, chili, olive oil, parsley
 
LOBSTER COUSCOUS C, D, G, F, S                          245
Seafood bisque, cherry tomato, burrata, olive crumb, herb

SOUVLAKI  D, G, MU              130
Greek spiced chicken, pita, tomato, onion, tzatziki
 
GNOCCHI BOLOGNESE  C, D, E, G            140
Spiced tomato sauce, Parmesan, basil
 
WOODFIRED MIXED GRILL  D, E, G, MU, N          275
Chicken, lamb, beef, pita, chips, dips

P A S T A  &  M A I N S

GRILLED ASPARAGUS D, V               60

GRILLED AUBERGINE V               50

GRILLED AVOCADO V               50

GRILLED ARTICHOKE V               55

MEDITERRANEAN VEGETABLES V             50

OREGANO FRIES D, G, V              45

TRUFFLE FRIES D, G, V              50

S I D E S

CHEESECAKE D, E, G, V               70
Vanilla, lemon oil
�
GREEK ORANGE PIE D E G               65
Filo pastry, syrup, vanilla ice cream
�
SANTA FE ROLL D E G               65
Moist sponge, Brûlée cream, vanilla ice cream

MASCARPONE AND HONEY  D, E, G, N               65
Pear and thyme compote, white chocolate and
pistachio coating, ice cream
 
CHOCOLATE TERRINE D, E, G                65
Coffee cream, vanilla ice cream
 
FRUIT PLATTER  V                   75
 
ICE CREAM & SORBET  D, E, N                60

D E S S E R T S

“embark on a culinary
experiential journey,
from day to night“
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OLCE VITA
Mathusalem Platino, coconut syrup,
Grenadine syrup, fresh lemon juice, pineapple juice

BEACH ROOT
Tanqueray gin, homemade beetroot cordial, 
apple juice

SEA DREAM
Midori melon liqueur, spiced rum, homemade
vanilla syrup, passion fruit syrup, orange juice

SPICED PALM
Habanero-infused tequila, Aperol, orange
liqueur, spice syrup

anqueray gin, passion fruit syrup, basil syrup,
resh lemon juice, foamme

ULA LA! 80

80

85

90

80

70

95

90

80

80

75

75

Mastiha, Aperol, passion fruit purée, Prosecco

SUMMER FLING
Gosling's Black, Cointreau, piña colada base,
Amaretto syrup, fresh lemon juice, pineapple juice

PAME
Chivas 12, pomegranate juice, fig jam, 
homemade honey syrup

GREEN LIFE
Stolichnaya vodka, vanilla liqueur &
ULA kiwi syrup

PEAR ME
Tanqueray gin, ULA pear & rosemary syrup,
topped with tonic water

SUMMER LUSH

40

40

40

40

40

40

ITAMIN BOOST
emon, honey & ginger

AT THE COAST
wberry, melon, mango & orange

a colada

SUNBURST
Old fashioned lemonade

RECOVERY GARDEN
Spinach, celery, broccoli, mango,
banana & pineapple

ULA HOOP
Mango, passion fruit & pineapple

CO REAL

WHITE SANGRIA
inot Grigio, agave syrup, triple sec, blackberry, blueberry, raspberry, grapefruit, lemon, grapes

OSE SANGRIA
osé, Lapostolle, lychee syrup, cartron Crème De Pêche, blackberry, blueberry, raspberry, 

grapefruit, lemon, grapes

S I G N A T U R E  C O C K T A I L S

S I G N A T U R E  S A N G R I A

S M O O T H I E S



The Energy



The Energy
A transformational, immersive all-encompassing social experience, Ula is a step away from the day to day. With smooth, uplifting beats 

from its live DJ, the warm and inviting interior welcomes guests on arrival, encouraging them to explore their truth by being honest and 

comfortable in their own self. Not pretentious, judgemental or assumptive, the all-day dining and entertainment destination is ideal for 

that long lazy lunch, poolside family afternoon, sunset dinner or evening cocktail. An all-round holiday feel, connect, understand, invite 

and embrace. 



THE ENERGY

Relaxed, friendly and warm, the Ula guest is a grounded social 

being. Balancing adult time with family-friendly activities, they 

appreciate good food, good company and a casual, 

organic setting, perfect for a morning swim, daytime socialising, 

long lunches, afternoon cocktails and sunset dinners. A step 

away from it all, Ula welcomes the Aperol in hand, playing into 

their love for the freshest of seafood, light dishes and 

mediteranean cuisine, encouraging them to connect, relax and 

unwind amongst honest, long-term relationships.



l in e da



ALL IN THE DETAIL



Our Signure Style



OUR SIGNATURE STYLE



Soci Diary



SOCIAL DIARY

Ladi’ Night  Ula
2-course menu and 3 drinks

Thursday, 6pm to 11pm

AED 225 per person 

Ré Sundays
3 hours free-flow Ultimate Provence rosé wine

and 2-courses.

Sunday, 2pm – 5pm

AED 300 per person 



SOCIAL DIARY

Btls eakft
2 hours free-flow sparkling, mimosas & bellinis, and

a breakfast dish

Saturday, Sunday, 10am – 12pm, AED 275 per person 

Art eakft
A breakfast dish and 2 soft drinks or coffees,

Painting workshop and supplies

Sunday, 10am – 12pm, AED 275 per person 

Boho unch
3 hours free-flow Ultimate Provence rosé wine 

and 2-courses.

Sunday, 2pm – 5pm, AED 300 per person 



Viral videos

104k views46.4k views60.1k views 60.6k views36.9k views

SOCIAL MEDIA



In the Press



Instagram

SOCIAL MEDIA



20 VENUES | 10 LOCATIONS | OVER 250,000 GUESTS EACH MONTH
We are moment makers; experience creators and boundary breakers.

With over two decades in the hospitality and entertainment sector, globally, Solutions Group has risen to be the UAE's most awarded F&B group, pioneering the 
approachable dining, nightlife and entertainment. Ever-growing and evolving to further enhance the experiences and opportunities for residents and visitors alike, 

through our unparalleled commitment, skill and clarity in direction, we continue to create moments people live for, from day to night. Our dynamic portfolio includes 20 
unique and diverse destinations across the bars, restaurants, entertainment, retail and wellness divisions. Leaders in concept creation and hospitality management, we 

pride ourselves on our ability to deliver experience-driven designs and services.

Innovative, sophisticated but never pretentious, our creative ideation consistently caters to the approachable, experience-driven sector. Our award-winning portfolio 
and global reputation within the industry is a primary example of our prestige and integrity, combining idyllic locations selected through tailored sourcing with creative 

innovation and design, leveraged by a proven, professional and highly effective management team.

We Cree The Mts Th People Live For

D U B A I



THE UAE’S MOST AWARDED LIFESTYLE GROUP
Solutions Group is comprised of over 1300 passionate, driven rockstars 
from around the globe, each of whom live and breathe the values and 
vision for the hospitality and entertainment industries.

Dedicated to leading by example across all elements of the brand, our 
company culture isn't just 'great' - it is something extremely special; a 
collective feeling with a heartbeat. Culturally diverse, we combine the 
extensive knowledge and experience of our international team with a 
quality, customer-first mentality.

Tailored to the creative, experience-driven market that is the Middle East, 
our portfolio of venues is led by a team of 20-strong senior management 
to deliver premium service with unrivalled personality.

As a group, we are extremely proud of our proven track record of 
successful partnerships with some of the best in the business.

From hotel operators and hospitality groups, to global developers and 
real estate icons, our unique model of 'independently run; privately owned' 
food and beverage services are something special.

Whether conceptualising, developing and operating new concepts from 
scratch, or re-activating an existing F&B outlet, we're pretty good at 
creating a fluid yet creative environment for both parties to work in.

Bringing unparalleled experiences to life through our exceptional 
operations, award-winning creativity, design leadership and 
industry-leading entertainment, with almost 50 concepts under our belt, we 
like to think we've made some pretty epic moments in our two decades.

We're always looking for new opportunities to work with the best, globally.



The collective objective of Solutions Group is to create unique 
and dynamic concepts, designed to be high-yielding and 
long-term. Upscale, sophisticated in design and service but never 
pretentious, our creative ideation consistently caters to the 
approachable, experience-driven sector.

Our award-winning portfolio and global reputation within the 
industry further provides a leading example of our group's 
prestige and integrity, combining idyllic locations selected 
through tailored sourcing with creative innovation and design, 
leveraged by a proven, professional and highly effective 
management team.

CONTACT
ARTISAN FRANCHISE AGENCY
Carlos De Leon
Managing Principal

+1 972 489 2753
artisan@franchise-agency.com
www.artisan-franchise-agency.com 




