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Culinary Philosophy
at Our Resort

At Yas Plaza Marina, we take pride in 
creating memorable dining experiences 
that reflect the cosmopolitan spirit of
Abu Dhabi. 

From global flavors to local inspirations, 
our restaurants celebrate diverse cuisines 
with authenticity and care.

We work closely with trusted suppliers 
and local producers to ensure 
sustainability and quality in every dish. 
Whether at one of our award-winning 
venues or through in-room dining, we 
bring you comfort food crafted with 
passion.
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Champagne

White Wine

Rosé Wine

Red Wine

														            
Perrier-Jouët Grand Brut								             80 | 395

Perrier-Jouët Blason Rosé								                   595      

Domaine de la Motte, Chablis, Burgundy, France 		       480
Chardonnay

Hewitson, Madame M Blanc & Blanc, Adelaide, Australia	      350
Muscat & Sauvignon Blanc

Jackson Estate, Shelter Bay, Marlborough, New Zealand		   60 | 300
Sauvignon Blanc

Terraza della Luna, Trentino, Italy		    55 | 275
Pinot Grigio

Nieto Senetiner, Mendoza, Argentina		    50 | 250
Chardonnay

Cape Heights, Western Cape, South Africa		    45 | 225
Chenin Blanc

Maison Boutinot Cuvée Edalise Rosé, 		       350
Côtes de Provence, France

Domaine Boutinot Les Six, Cairanne, Rhône, France 		      480
Grenache Noir, Syrah, Mourvèdre, Cinsault, Counoise & Carignan Noir

Ontañón Crianza, Rioja, Spain	      400
Tempranillo & Garnacha

Hewitson, Ned & Henry’s, Barossa Valley, Australia		    350
Shiraz

Jackson Estate, Homestead, Marlborough, New Zealand   	   55 | 275
Pinot Noir

Don Nicanor, Mendoza, Argentina		    50 | 250
Malbec

Cape Heights, Western Cape, South Africa		    45 | 225
Merlot

All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
Discounts are not applicable for Champagne and Bottled Spirits.
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Vodka

Gin

Rum

Whiskey

													             30ml | Bottle
Absolut Blue								             40 | 500

Grey Goose								                  60 | 800      

Beefeater								             40 | 500

Bombay Sapphire							                  50 | 600      

Havana Club 3 Years								             40 | 500

Bacardi Carta Blanca							                  50 | 600      

Havana 7 Years							                  60 | 900      

Ballantine’s Blended Scotch								            40 | 600
Chivas Regal 12 Years old Blended Scotch			              55 | 700
Johnnie Walker Black Label Blended Scotch		             60 | 900      
Jack Daniel’s Tennessee 		             50 | 600      

All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
Discounts are not applicable for Champagne and Bottled Spirits.

Cognac

Tequila

Hennessy VS							            60 | 900

José Cuervo Silver							            40 | 500

Beer

Corona Extra, Mexico 								            50

Peroni Nastro Azzurro, Italy 								           50

Heineken, Netherlands 								           40

Krombacher, Germany 								            35
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Non-Alcoholic

Hot Beverages

Fresh Juices 								            35
Orange, Watermelon, Carrot, Apple, Grapefruit, Lime and Mint 

Tea  								            30
Green Tea
Darjeeling 
English Breakfast 
Earl Grey
Herbal (Chamomile, Peppermint and Jasmine)

Coffee  								           
Americano   								            30
Decaf Coffee  								            30
Cappuccino   								            30
Caffe Latte  								           30
Espresso  								            30
Double Espresso 								            30
Turkish Coffee 								            40
Hot Chocolate 								            30
Milk (Full Fat, Skimmed or Soy) 								            20

Ice Blend 								            30
Iced Coffee
Iced Tea
Fruit Smoothie
Milkshake 

Aerated Beverages 								            25
Coke 								            
Coke Light  								           
Sprite  								            
Fanta  								            
Ginger Ale  								           
Soda  								            
Tonic  								              								           

Energy Drink 								            40
Red Bull 								            
Red Bull Sugar Free   							        						    

Mineral Water 								            
Local Water Small  								            15
Local Water Large  								           25
Small Imported (Still and Sparkling) 								           25
Large Imported (Still and Sparkling) 								           30

Chilled Juice 								            30

All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
Discounts are not applicable for Champagne and Bottled Spirits.
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(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.

Grains, Fruit and 
Yoghurt

The Bakery

Artisan Cheese Plate (D)(N)		  60
Nuts, jam and crackers

Bircher Muesli (D)(N)(V)			  40
With grated apples and almonds      

Yoghurt (D)(V)				    40
Natural or fruit flavoured

Sliced Seasonal Fruits 						     55
and Berries Plate (V)			 

Choice of Cereals (N)(V)		  40 
Cornflakes, Frosties, Rice Krispies,  
All-Bran, Special K or Alpen Muesli  
served with your choice of low-fat,  
full-fat, soy, almond or  
lactose-free milk

Bakery Basket (D)(N)			   55                                                                     
Selection of viennoiseries and toast 
served with butter, fruit preserves 
and honey

Bread Basket (D)(N)							      40
Selection of bread and toast served 
with butter, fruit preserves and honey
Gluten-free bread available on request
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Waffles, Eggs and 
International Favorites  

Fluffy Pancakes (D)			   60                                                        
Berry compote, fresh cream and 
maple syrup 
Gluten-free option available on request	

Waffles (D) 					     60
Berry compote, fresh cream and 
maple syrup 

Brioche French Toast (D)		  60
Berry compote, fresh cream,
maple syrup and cinnamon sugar        
                                                   
Rolled Oats Porridge (D)(V)		  45
Cinnamon, raisins and brown sugar
Dairy free option available on request

Foul Medames (VG)			  45                                    
Onions, tomatoes, cumin and 
Arabic bread 

Cold Cuts Platter (D)			   65
Three types of cold cuts served 
with condiments

Grilled Halloumi (D)(V)			   45
Marinated olives, cucumbers
and tomatoes

Choice of 2 Eggs (D)(N)					      60                                                                            
Omelette, scrambled, fried, boiled 
or poached eggs 
Choice of fillings: tomato, onion, 
bell peppers, mushroom, turkey 
ham or cheddar cheese served with 
chicken or beef sausage, turkey
bacon, herb roasted tomato, hash 
browns and sautéed mushrooms

Eggs Benedict (D)(N)			   65
Classic or smoked salmon served 
with chicken or beef sausage,
turkey bacon, herb roasted tomato, 
hash browns and sautéed
mushrooms

Arabic Style “Shakshuka” (D)(N)		  60                                                                          
Baked eggs with onions and
peppers served with chicken
or beef sausage, turkey bacon,
herb roasted tomato, hash browns
and sautéed mushrooms

Breakfast Top Ups (D)(N)			   15
Hash browns, beef sausage, 
chicken sausage, beef bacon, 
sautéed mushrooms, grilled 
tomato, baked beans or avocado

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Complete Breakfast

English Breakfast (D)(N)		  110
Fresh orange juice, pineapple
juice and chilled tender coconut
water or juice of the day

Fruit plate, cheese plate and
natural or fruit-flavoured yoghurt

Choice of cereal: 
Corn Flakes, Rice Krispies, All-Bran, 
Alpen Muesli, Frosties or Special K 
served with warm, cold, full-cream, 
skimmed or soy milk

Baker’s basket of Danish pastries,
croissants, muffins and white or
brown toast 

Two eggs cooked any style served
with chicken or beef sausage, turkey 
bacon, herb roasted tomato, hash 
browns, sautéed mushrooms and 
baked beans

Freshly brewed coffee or tea

Arabic Breakfast (D)(N)		 110                                                                                                                      
Fresh orange juice, pineapple
juice and chilled tender coconut
water or juice of the day

Hummus, labneh, Arabic cheese
plate, marinated olives, mixed
pickles, grilled halloumi cheese
and fruit plate

Baker’s basket of Danish pastries, 
croissants, muffins, white or brown 
toast and Arabic breads

Choice of egg preparation:
Arabic style “Shakshuka” baked
eggs with condiments or two eggs 
cooked any style served with
chicken or beef sausage, turkey
bacon, herb roasted tomato,
hash browns, sautéed 
mushrooms and foul medames

Freshly brewed coffee or tea

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Complete Breakfast

Continental Breakfast (D)(N)			   80                                                                                            
Fresh orange juice, pineapple
juice and chilled tender coconut
water or juice of the day

Fruit plate, natural or fruit
flavored yoghurt

Choice of cereal: 
Corn Flakes, Rice Krispies, All-Bran, 
Alpen Muesli, Frosties or Special K 
served with warm or cold full-cream, 
skimmed or soy milk

Baker’s basket of Danish pastries, 
croissants, muffins and white or 
brown toast 

Freshly brewed coffee or tea

Wellness Breakfast (D)(N)		  95
Fresh orange juice, pineapple
juice and chilled tender coconut
water or juice of the day

Fruit plate, cottage cheese and
choice of bircher muesli or
oatmeal porridge

Choice of egg preparation:
Egg white omelette, scrambled
or poached eggs served with
grilled tomato, steamed asparagus, 
steamed spinach, sliced avocadoes 
and smoked salmon

Multi-grain or gluten-free vegan toast

Health and Wellness

Coconut Acai Bowl (VG)			   60
Coconut yoghurt, acai, mix berries
and chia seeds

Chia Seed and 							       55
Coconut Pudding (VG)		
Blueberries and shaved coconuts

“The Classic” (D)(E)			   60
Avocado, beef bacon, poached
egg, sunflower seeds and fresh 
greens in whole wheat bread

The Omega “3” (D)(E)			   70
Avocado, smoked salmon,
soft boiled egg, caper berries
and pickled cucumbers in sour
dough bread

Vegan Whole Wheat
Penne Pasta (VG)					     80
Broccolis, tomatoes, garlic,
chilli flakes and olive oil

Gluten Free Spaghetti or Penne		  80
Choice of sauce:
Tomato (D)(V
Rose (D)(V) 
Cream sauce (D)(V)

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Salads

Starters

Kale and Quinoa Salad (N)(VG)		  60                                                                                       
Pears, confit peppers, roasted 
hazelnut and plum dressing 

Greek Salad (D)(V)			   60                                                                             
Peppers, tomatoes, onions, olives,
cucumber and feta

Heirloom Tomato and 
Burrata Salad (D)(V)			  70
Sherry herb vinaigrette, butter 
croutons and basil pesto

Classic Caesar Salad (D)(N)		  60
Croutons, beef bacon and capers  
Add chicken 20 | Add prawns (SH) 25

Crispy Chicken Wings (D)(N)			   60
Chicken wings glazed with
smoked barbeque sauce 

Crispy Shrimps (D)(N)(SH)			   65
Spicy mayonnaise and nori salt

Crispy Chicken Strips (D)(N)		  60
Honey mustard dip and chipotle 
mayonnaise

Thai Chicken Satay (D)(N)		  60
Peanut sauce

Crispy Corn Tortilla (D)			   65
Guacamole, tomato coriander
salsa, pinto beans and cheddar
cheese sauce

Vegetable Samosa (D)(N)(V)	 45
Mint chutney and
tamarind chutney        

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Shorbat Adas (D)(V)			  50
Purée of red lentil, onions and 
garlic with crispy Arabic bread

Roasted Tomato and 					     55
Basil Soup (D)(V)	       
Butter croutons  

Chicken Noodle Soup (D)(N)		  60
Chicken broth, noodles and
vegetables Falafel Avocado Saj Wrap (D)(V)		  60

Tomatoes, onions, lettuce and
tahina sauce  

Lamb Kofta Saj Wrap (D)		  70
Tomatoes, onions, parsley, mint
and tahina sauce

Chicken Shawarma Sandwich (D) 	 70
Arabic bread, tomatoes, lettuce, 
mixed pickle and garlic sauce

Clubhouse Sandwich (D)		  80 
Roasted chicken, beef bacon,
fried egg, cheddar cheese, lettuce,
tomatoes, mayonnaise and
ciabatta bread

Vegetable Panini (D)(V)			  65
Grilled Mediterranean vegetables, 
black olive tapenade, goat cheese
and tomato jam 

Grilled Beef Burger (D)			  100                                                     
Brioche bun, lettuce, tomato,
onion, mustard, mayonnaise,
gherkin and cheddar cheese     

Crispy Chicken Burger (D)(N)		  85
Brioche bun, chipotle mayonnaise, 
homemade BBQ sauce, onion
and lettuce 

Accompanied with choice of fries or mesclun salad   

Spaghetti or Penne			  75
Choice of sauce:
Bolognese (D)(N)
Tomato (D)(V)
Arrabbiata (D)(V)
Rose (D)(V) 
Cream sauce (D)(V)

Seafood Spaghetti (D)(SH)		 80                                       
Shrimps, calamari, mussels and 
shellfish emulsion

Soups

Wraps, Burgers 
and Sandwiches 

Pasta

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Pizza

Signature Emirati Cuisine

Margherita (D)(V)			   80
Tomato sauce, mozzarella cheese, 
semi-dried tomatoes and basil    

Barbeque Chicken (D)			   90
Tomato sauce, mozzarella cheese, 
peppers, olives and spring onions

Pepperoni (D)				    95
Tomato sauce, mozzarella cheese
and beef pepperoni					      	

Veggie (D)(V)				   85
Tomato sauce, mozzarella cheese, 
asparagus, zucchini, bell peppers, 
tomatoes and onions

Top Ups	
			 
Asparagus, bell peppers, 	 5/each
black olive, corn, mushroom
or jalapeños                                                     

BBQ chicken, prawns		   15/each
or pepperoni	

Chebab (D)(N)				    55
Emirati saffron pancakes with
date honey and soft local cheese 

Chicken Majboos (D)(N)			   95
Traditional Emirati chicken
majboos served with mixed
leaves salad and plain yoghurt

Luqaimat				   45
With date syrup

Signature Chinese Cuisine

Cantonese Congee (VG)			   35
Silky rice porridge with scallions,
fried shallots, pickled greens,
chili oil and ginger 

Vegetable Spring Rolls (V)			  35
With mango coriander chili dip

Stir Fry Chicken (N)				    85
Soy sauce, chili, onions,
bell peppers and cashew nuts
served with jasmin rice

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Mezzeh
Choose any one - 45
Choose any three - 120

Hummus (V)
Chickpea purée, tahina and lemon 

Baba Ghanoush (V)
Chargrilled eggplants, tomatoes,
peppers, onions, parsley and mint 

Labneh (D)(V)
Strained yoghurt and dried mint

Tabbouleh (V)
Chopped parsley, mint, tomatoes and 
cracked wheat 

Fattoush (V)
Romaine lettuce, cucumbers,
tomatoes, onions, radish, mint, sumac 
vinaigrette and crisp bread

Warak Enab (V)                                                                                                                                        
Rice filled braised vine leaves

Spinach Fatayer (D)(N)
Golden fried pastries with spinach and 
pine nuts 

Cheese Sambousek (D)
Golden fried pastries with akkawi 
cheese 

Kibbeh (D)(N)
Fried lamb and burghul dumplings
with pine nuts 

Meat Sambousek (D)(N)			 
Golden fried pastry with minced
lamb and pine nuts 

Falafel (D)	(V)
Crispy chickpeas and mint dumpling 

Mains

Shish Tawook (D)(N)			  95                                                                           
Chicken breast skewers marinated
in Arabic chili, garlic, lemon and
cardamom served with garlic
mayonnaise, harissa dip and
oriental rice  

Arabic Mixed Grill (D)(N)			   135  
Shish tawook, shish kebab, lamb 
kofta, lamb chop with garlic
mayonnaise, harissa dip and
oriental rice   

Middle Eastern Favorites

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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International Mains

International Grills

Striploin (350 gms) (D)			   180 
Lamb Chops (300 gms) (D) 		  195
Salmon (180 gms) (D)			   145
Prawns (300 gms) (D) (SH)			  165                                                             
Lime and Herb Glazed 
Spring Chicken (300 gms) (D)	 105 

Sides
Sautéed greens (V), steamed
basmati rice (V), Oriental rice (N), 
French fries, mash potatoes (D) or 
mixed greens (V)

Sauces
Chimichurri, pepper (D),
mushroom (D), 
barbeque (D), veal jus (D) or
citrus butter (D)

Additional Side or Sauce		  30

Served with one side and a sauce of your choice 

Fish and Chips (D)			   100
Homemade batter fried fish with 
mushy peas, tartar sauce and
lemon

Thai Green Curry with 					   
Jasmine Rice (D)(N)(SH)
Shrimps (SH) 100 | Chicken 90 | Veg 80

Wok Fried Seafood Noodles (SH)	 95
Prawns, squid, mussels and
vegetable tossed in a sweet and
spicy sauce

Nasi Goreng	(N)(SH)			   95
Indonesian style spicy chicken and 
shrimp fried rice with fried egg,
prawn crackers, chicken satay
and peanut sauce

Biryani (D)(N)
Lamb 100 | Chicken 90 | Veg 80		
Saffron scented rice with aromatic
biryani spices, yoghurt and brown
onions 

Butter Chicken (D)(N)			   95
Served with paratha, steam rice, 
mixed pickle, cucumber raita 
and papad

Dal Makhani (D)(V) or					     85
Paneer Makhani (D)(V)                            
Served with paratha, steam rice, 
mixed pickle, cucumber raita and 
papad

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Cheddar Cheese Sandwich (D)(V)	 50
With French fries

Spaghetti or Penne Pasta (D)		  50
Choice of sauce:
Cream sauce (D)(V)
Tomato sauce (D)(V)
Bolognese sauce (D)(N)

Mac ‘n’ Cheese (D)(V)			   50
Creamy cheese sauce
and macaroni

Egg and Veg Fried Rice (D)(N)			  50
Jasmine rice, eggs and vegetables 
with light soy

Pizza
Margarita (D)(V)				    45
Pepperoni (D)     				   50                                                                                                                          

Homemade Tomato Soup (D)(V)	 45
With butter croutons

Chicken Noodle Soup (D)(N)		  45
Clear chicken broth, noodles
and vegetables

Burger (D)				    50
Potato bun, beef or grilled chicken, 
cheddar cheese, lettuce, tomatoes 
and fries

Chicken Hot Dog (D)			   50
Soft bun, grilled chicken sausage,
cheddar cheese, lettuce, tomatoes
and fries

Grilled Chicken Breast (D)		  60
With mashed potatoes and
steamed  carrots and green peas

Grilled Salmon (D)			   70
With mashed potatoes and
steamed carrots and green peas

Chicken Nuggets (D)(N)			   50
With French fries

Fish Fingers (D)			   50
Crispy breaded white fish, tartar
sauce and French fries

Turkey Ham Sandwich (D)		 45
With cranberry jam and
emmental cheese

For Our Young Guests

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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Baked Cheesecake (D)			  45                                                          
Blueberry compote 

Date Pudding (D)(N)			   45
Toffee sauce and vanilla bean 
ice cream 

Chocolate Cake (D)			  45
Eggless sponge cake with
Bellagio and caramel ganache 

Carrot Cake (D)(N)			   45                                              
Walnut and cream
cheese frosting  

Umm Ali (D)(N)				    45
Baked puff pastry with milk, 
raisins and nuts

Fresh Fruit Salad (VG)			   45

Choice of Ice Cream (D) or Sorbet
(per scoop)								        20
Ice Cream - vanilla, chocolate
and strawberry
Sorbet - passion fruit and
raspberry

Desserts

(D) Dairy | (N) Nuts | (SH) Shellfish | (V) Vegetarian | (VG) Vegan
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.
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