
CLASSIC BREAKFAST PLATES 

Choice of Egg (D)(G)         55
Choice of 2 eggs your way served with greens 
Omelette / Fried Egg / Sunny Side Egg / Poach Egg 

Florentine Eggs (D)(G)         60
Sauté Spinach, Poached Eggs, Turkey Ham, Hollandaise sauce

Avo Toast (D)(G)         65
Poached Egg, Crushed Avocado, Pickled Jalapeños, Sour Dough
 
ENVY Benedict (D)(G)         65
English Muffin, Poached Egg, Turkey Ham or Smoked Salmon, Hollandaise sauce
 
Brioche French Toast (D)(G)(N)        55
Banana Toffee sauce, Toasted Hazelnuts 

GO ENVY STYLE 

Acai Coco Bowl (N)(V)         60
Fresh Bananas, Berries, Coconut Shredded, Chia Seeds, Almond  flakes
 
Creamy Mushroom Toast (D)(G)        60
Rustic Toast, Poached Eggs, Wild Mushrooms, Chives, Creamy Mushroom sauce
 
Sunny Side Egg on Tortilla (G)(D)       55
Refried Beans, Mashed Avocado, Paprika, Tortilla Bread, Peri -Peri sauce 

Smoked Salmon Bagel (D)(G)(S)        65
Scrambled Egg, Horseradish, Citrus Cream Cheese, Caper berries, Cress
 

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.

EGG SPECTATION @ENVY



RAW BAR

Apple Wood Smoked Ahi Tuna Tartar (G)(D)(S)      90
Soya marinated Yellow Fin Tuna, Hass Avocado, Lotus Chips, Caviar Tomato, Horseradish

Beetroot Cured Balik Salmon (D)(G)(SF)       95
Cilantro infused oil, Crème Fraiche, Squid ink Twirl, Cucumber daikon, Salmon Roe, Fresh dill leaves 

Alaskan King Crab Open Roll (D)(G)(SF)      105
Tempura Nori, Sushi Rice, Tobiko, Spicy Kewpie, Spring onion 

Seared Beef Sashimi (G)(D)        95
Beef Roll, Ponzu, Chukka, Sesame, Pickled Ginger, Wasabi 

Salmon Tataki (S)(G)         95
Pickled Ginger, Cucumber, Radish

Fresh Oysters on Ice  (SF)        125
½ dozen Dibba Bay Oysters, Tabasco, Lemon Wrap, Shallots Vinegar 

Peel Eat Shrimp Cocktail  (D)(SF)       115
1 dozen Poach Shrimps, Cocktail sauce, Lemon wrap

ENVY Signature Seafood Tower (D)(G)(SF)      375
Dibba Bay Fresh Oysters, Tuna Tartar King Crab legs, Seared Salmon, Poach Prawns
(Good for 2 Guest)

SOUP

Wild Mushroom Veloute (V)(G)(D)       65
Truffle Oil, Chives, Cream Fraiche, Garlic Crouton 

Envy Tom Yum Kung (SF)        75
Prawns, Pak Choy, Cherry tomato, Sprout, Tofu

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.



GO GREEN

ENVY Caesar (D)(G)(S)         80
Baby Gem Lettuce, Parmesan Crotons, Bacon, 24-month Parmigiano-Reggiano, 
Anchovies dressing, Add-on: Chicken or Shrimps:      20 

Heirloom Tomato, Burrata (D)(N)(V)       90
Balsamic Pearls, Fresh Figs, Basil Pesto, Olive Ccrumble, Pickled Onion 

Crispy Wok Tossed Beef Salad (G)       90
Baby Spinach, Sprouts, Sweets Peppers, Spring Onion, Sesame Oil

Vegan Protein Bowl (V)(G)        85
Soba Noodles, Tofu, Edamame, Pumpkin, Mushrooms, Soya dressing, Mangoes 

Salmon Fillet Poke Bowl Salad (S)       95
Beetroot, Avocado, Edamame, Baby Spinach, Radish, Citrus dressing 

Seared Tuna Nicoise (S)          95
Confit Potato, Kalamata Olives, Green Beans, Quail Eggs, Caper Berries, Candy Tomato 

Lean Mean Salad (D)(V)          80
Roasted Butternut Squash, Kale, Hass Avocado, Pumpkin Seed, Granny Smith Apples, 
Maple dressing, Broccolini, Greek Feta

BETWEEN THE BREAD 
(Served with House salad or Fries)

USDA Angus Cheese Burger (D)(G)       105
Brioche bun, Cheddar, Turkey Bacon, Lettuce, Tomato, Mustard Mayonnaise, 
Caramelized Onion, Gherkins  

Peri Peri Chicken Burger (G)(D)        90
Brioche Bun, Guacamole, Turkey Bacon, Lettuce, Tomato, Chipotle Mayonnaise, Gherkins 

Steak & Mushroom Ciabatta (G)(D)       105
Dijon & Pepper marinated Steak, Egg Remoulade, Balsamic Glazed Mushroom & Onion, Rocket leaves 

The Club (G)(D)         85
Marinated Grill Chicken, Tomatoes, Cheddar Cheese, Fried Egg, Turkey Bacon, Lettuce

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.



PASTA & FLAT BREAD 

Prawn & langoustine Spaghetti Aglio Olio (D)(G)(SF)     120
Asparagus, Cherry Tomato, Garlic, Chili flakes, Virgin Olive Oil, Aged Parmesan 

Mushroom Grilled Chicken Fusillini (D)(G)      95
Truffle Oil, Kale, Ricotta 

Pappardelle Beef Ragout (D)(G)        95
Stewed Beef, Basil, Tomato, Aged Cheese

Idaho Potato Gnocchi (D)(G)(V)(N)       85
Cherry Tomato Sauce, Burrata, Parmesan, Pesto, Rocket leaves 
 
Classic Margherita (G)(D)(V)        85
Olive Oil Roasted Tomato Basil Sauce, Mozzarella Cheese, Oregano 

Beef Cecina (G)(D)         105
Thin sliced cured Beef, Candied Balsamic, Tomato, Rocket, Burrata 

Mushroom & Truffle (G)(D)(V)        95
Marinated Seasonal Mushroom, Blended Truffle Paste, Ricotta 

Italian Pepperoni (G)(D)         95
Olive Oil Roasted Tomato Basil sauce, Pepperoni, Mozzarella Cheese, Oregano 

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.



MAIN COURSE 

Bibimbap Bowl (G)(D)         155
Crispy Beef, Wild Mushroom Rice, Fried Egg, Mustard Spinach, Scallions, Tofu Sheets  

Sous Vide 19hrs Short Ribs (G)(D)       175
Whip Potato Truffle Foam, Root Vegetable, Fried Onion, Pea shoot 

Steak on Stone Experience (G)(D)       285
USDA Black Angus 4-5 Mignon, Veal Marrow, Saffron Aioli, Asparagus, Piqeuillo Peppers, Capers

Grilled Black Angus Tenderloin (G)(D)       285
USDA Black Angus 4-5 Mignon, Veal Marrow, Saffron Aioli, Asparagus, Piquillo Peppers, Capers

Line Caught Seabass (D)(S)        165
Lettuce Jus, Wild Kale, Spinach, Romanesco

Pan Seared Wild Salmon Fillet (D)(S)       165
Butternut Squash whip, Broccolini, Heirloom Carrot, Flax Seed Chips

Australian Lamb Rack (D)        220
Smoked Eggplant Puree, Warm Eggplant Salad, Asparagus, Jus 

Corn-fed Chicken Cocotte (D)        145
Confit Fingerling Potato, Broccolini, Lilliput Capers, Piquillo Peppers, Lemon, Fried Onion 

Truffle & Wild Mushroom Risotto (G)(D)       140
White Truffle Purée, Aged Parmesan, Ricotta Crisp Balls, Truffle Shavings

Grilled Jumbo Prawn (D)(SF)        195
Parsley & Coriander Chimichurri, Lemon wrap, Green leaves  

SIDES 

Buttered Broccolini         45
Truffle Chips          55
French Fries          45
Wild Mushroom          45
Creamy Mashed Potato         45
Sauté Peru Asparagus         45
Mac & Cheese          45
Sweet Potato Fries         55

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.



NAUGHTY KIDS MENU 

Note: Every kid finishes meal, has a special treat from chef 

I don’t WANNA STUDY  (G)(D)        45
Grilled Ham & Double Cheese Toasty
  
I don’t WANNA EAT (G)(D)        45
Chicken Tenders, Fries  
 
I don’t WANNA SLEEP (G)(D)        45
Spaghetti with Beef Ragout, Parmesan Cheese

I don’t WANNA GO TO SCHOOL (G)(D)      45
Mini Pizza Margarita
   
I WANNA PLAY (G)(D)        45
Mac & Cheese
  
I WANNA MAKE MESS (G)(D)(S)       45
Cod Fish Fingers, Fries
    
I WANNA SWIM (G)(D)        45
Mini Beef Burger, Fries

SWEET TOOTH 

Sand from Sea Front (G)(D)        55
Texture of dark, milk and White, Vhlarohana Chocolate Pebbles 

ENVY Chocolate Sphere (G)(D)        65
Melting Chocolate Fondant Sphere experience  

Oreo Cheesecake Pot Experience (G)(D)       65
Baked Cheesecake, Berry Compote, Orio Crumble, Cress, Vanilla Ice Cream

Green Tea Macha Chiffon (G)(D        55
Layered Cheese Cream, Green Tea Dust, Vanilla Ice Cream 

Extravaganza Tropical Fruit (D)        125
Seasonal Fruits, Passionfruit Coulis | Good for 2 guests

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.



STARTERS  

ENVY Chicken Caesar (D)(G)(S)  
Baby Gem lettuce, Parmesan Crotons, Bacon, 24-month Parmigiano-Reggiano, Anchovies dressing
Chicken breast strips

Heirloom Tomato, Burrata (D)(N)  
Balsamic, Fresh figs, Basil Pesto, Olive Crumble, Pickled Onion 

Crispy Wok Tossed Beef Salad (G) 
Baby Spinach, Sprouts, Sweets Peppers, Spring Onion, Sesame oil

Vegan Protein Bowl (V)   
Soba Noodles, Tofu, Edamame, Pumpkin, Mushrooms, Soya Dressing, Mangoes 

Lean Mean Salad (D)   
Roasted Butternut Squash, Kale, Hass Avocado, Pumpkin Seed, Granny Smith Apples, 
Maple dressing, Broccolini, Greek Feta

Wild Mushroom Volute (V)(G)(D) 
Truffle oil, Chives, Cream Fraiche, Garlic Croton 

ENVY Tom Yum Kung (SF)   
Prawns, Pak choy, Cherry tomato, Sprout, Tofu

KIDS MENU 
 
Grilled Ham & Double Cheese Toasty (G)(D)
   
Chicken Tenders, Fries (G)(D)

Spaghetti with beef ragout, Parmesan Cheese (G)(D)

Mini Pizza Margarita (G)(D)
   
Mac & Cheese (G)(D) 
   
Cod Fish Fingers, Fries (G)(D)(S)
 
Mini Beef Burger, Fries  (G)(D) 

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.

HALF BOARD MENU



MAIN COURSE
  
Pan Seared Wild Salmon Fillet (D)(S)   
Butternut Squash Whip, Broccolini, Heirloom Carrot, Flax Seed Chips

Corn-fed Chicken (D)
Confit fingerling Potato, Broccolini 

Wild Mushroom Risotto (G)(D)  
Aged Parmesan, Truffle oil

Line Caught Seabass (D)(S)
Lettuce Jus, Wild Kale, Spinach & Romanesco 

Angus Cheese Burger (D)(G)   
Brioche bun, Cheddar, Turkey bacon, Lettuce, Tomato, Mustard Mayonnaise, Caramelized onion, 
Fries, Gherkins  
 
Peri-Peri Chicken Burger (G)(D)   
Brioche bun, Guacamole, Turkey Bacon, Lettuce, Tomato, Chipotle Mayonnaise, Fries, Gherkins 

Steak & Mushroom Ciabatta (G)(D)   
Dijon & Pepper marinated Steak, Egg Remoulade, Balsamic Glazed Mushroom & Onion, Rocket leaves 

The Club (G)(D)  
Marinated Grill Chicken, Tomatoes, Fried Egg, Turkey Bacon, Lettuce, Cheddar Cheese 

Mushroom Grilled Chicken Fusillini (D)(G)
Truffle Essence, Kale, Ricotta 

Pappardelle Beef Ragout (D)(N)(G)  
Stewed Beef, Basil, Tomato, Aged Cheese

Idaho Potato Gnocchi (D)(G)(V)(N)  
Cherry Tomato Sauce, Burrata, Parmesan, Pesto, Rocket Leaves  

Classic Margarita (G)(D)(V)   
Olive oil Roasted Tomato Basil sauce, Mozzarella cheese, Oregano 

Italian Pepperoni (G)(D)
Olive oil Roasted Tomato Basil sauce, Peperoni, Mozzarella Cheese, Oregano

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.

HALF BOARD MENU



COLD MEZZEH
     
Warak Enab (V)          55
Wine leaves rolls stuffed with rice, mint & Levant spices 
 
Hummus (V)          55
Boiled Chickpeas blended with Tahina, Lemon, Salt, Olive oil 
 
Mutable (D)          55
Grilled Eggplant blended with Tahina, Lemon, Olive oil 
 
Baba Ganoush (V)         55
Char Grilled Eggplant blended, Peppers, Onion, Lemon, Olive oil 
 
Tabbouleh (V)          55
Fresh Parsley, Soaked Burgul, Lemon, Olive oil 
 
Fattoush (V)          55
Local Lettuce, Tomato, Cucumber, Sumac, Fried Pita, Lemon, Olive 

HOT MEZZEH

Cheese Rokkat (D)(G)         55
Akawi Cheese, Baladi Cheese & Herbs           
  
Sautéed Shrimp (S)         65
Lemon, Tomato, Capers & Local Mint  
 
Lamb Kibbeh (N)         55
Burghul Wheat crusted Spiced Lamb & Pine Nuts
 
Spinach Fatayer (V)(N)         55
Baked pastry, Spinach & Onion                              
 
Falafel (V)(D)          55
Chickpeas & Tahini sauce  
       
Crispy Halloumi (D)(G)         55
Pomegranate sauce, Rocca, Zaatar

LEVANT MEZZE BY THE BEACH 

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.



FROM THE CHARCOAL GRILL 
     
Mediterranean Lamp Chops (D)        220
Marinated with garlic and paprika, Cumin & Rosemary, Smoked Moroccan Eggplant Purée, broccolini   
 
Mix Grill (G)(D)         220                                      
Shish Tawook, Lamb Chop, Kofta, Parsley, Grilled Tomato, Fries
 
Chicken Shawarma (D)(G)        85             
Levant Spice marinated Chicken, Pickle, Garlic sauce
 
Shish Tawook Wrap (D)(G)        85                     
Yoghurt marinated Chicken, Pickle, Garlic sauce
 
Grilled Haloumi Wrap (D)(G)        75
Mint, Zattar olive oil, Lettuce, Pickles, Tomatoes, Markook bread   

SAJ/ MANAKISH

Zaatar & Cheese (D)(G)         75
Akawi, Mozzarella, Baladi Cheese, Onion

DESSERTS

Sticky Date Cake (N)(G)(D)        65
Pistachio powder, Vanilla Ice Cream, Walnut, Toffee sauce

Sand from Sea Front (G)(D)        55
Texture of dark, milk and white, Vhlarohana Chocolate, Pebbles

Cheese Kunafa (N)(G)(D)        65                  
Cheese, Rosewater, Nuts, Sugar syrup

Extravaganza Tropical Fruit on Ice (D)       125
Seasonal Fruits, Passionfruit Coulis, Fresh Fruits, Ice cream. Good for 2 guests.

Vegetarian (V) Gluten (G) Dairy (D) Alcohol (A) Nuts (N) Shellfish (SF) Seafood (S)
The above prices are in UAE dirhams and are inclusive of 7% municipality fee,  10% service charge and 5% VAT.

Please inform us of all allergies and dietary requirements. We would be delighted to offer our assistance.

LEVANT MEZZE BY THE BEACH 


