




Breakfast  
Daily 6am - 10.30am

Breakfast

Healthy breakfast:  A E D  1 1 0
Whole wheat toast, soft roll, crusty roll and

 whole wheat roll. Served with butter 
Two farm fresh poached eggs and

avocado on brown bread.
Choice of low fat yoghurt or fruit yoghurt or Bircher muesli,

served with apricot,
 berry or pineapple compote. 

All Bran cereal served with soya milk
Fresh juices & fruits

Orange, pineapple, watermelon, 
sliced seasonal fresh fruits   

Choice of hot beverage 
Freshly brewed coffee, cappuccino, 
hot chocolate, English breakfast tea 

or camomile tea 

Continental breakfast :  A E D  1 2 0
White and brown toast, soft and crusty roll, 

plain croissant, chocolate croissant, fruit Danish and 
muffin. Served with butter and margarine, marmalades,

 fruit preserves and honey. Choice of Coco Pops, Frosties, 
Rice Krispies, All Bran, Corn Flakes,  alpen muesli.  

Served with hot milk, cold milk or soya milk
Fresh juices & fruits

Orange, pineapple, watermelon,
sliced seasonal fresh fruits  

Choice of hot beverage
Freshly brewed coffee, cappuccino, hot chocolate,

English breakfast tea or camomile tea 

Oriental breakfast:  A E D  1 3 5
Arabic bread, zaatar croissant, whole wheat toast 

and soft roll served with butter and margarine. Plain, 
low fat or full fat yoghurt with choice of apricot, 

berry or pineapple compote. Eggs shakshouka: Arabic 
style poached eggs with tomatoes, onion and parsley 

Foul mudammas: braised fava beans with onion, 
tomatoes, parsley, cumin and olive oil  

Arabic mezze  
Grilled halloumi, feta, labneh, hummus, 
kalamata olives, tomato and cucumber

Fresh juices & fruits 
Orange, pineapple, watermelon, 

sliced seasonal fresh fruits
Choice of hot beverage 

Traditional Turkish coffee or camomile tea  

English breakfast:  A E D  1 4 5
Fresh from bakery 

Toast, soft roll, crusty roll, whole wheat roll, croissant, Danish and 
muffin. Marmalades, fruit preserves, honey, butter and margarine 

Plain, low fat or full fat yoghurt with choice of apricot, berry or 
pineapple compote. Two eggs prepared to your liking: fried, 

scrambled, poached, boiled or omelette. Chicken sausage, beef bacon, 
baked beans, mushrooms, tomato and hash brown

Fresh juices & fruits
Orange, pineapple, watermelon, 

sliced seasonal fresh fruits  
Choice of hot beverage

Freshly brewed coffee, cappuccino, hot chocolate,
English breakfast tea or camomile tea 

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition



Breakfast  
Daily 6am - 10.30am

A la carte breakfast selection 

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition

Bircher muesli (D) (N) (G)     AED 35
Swiss specialty with oats, grated apple, 
mixed nuts, dried fruit, milk and yoghurt

Breakfast cheese platter (D) (G)    AED 65  
Brie, Danish blue, cheddar, emmental, crisp bread,
dry fruits and fresh grapes. Served with soft rolls, white
and brown toast

Breakfast cold cuts platter (D) (G)    AED 65
Turkey ham, beef pastrami, chicken mortadella, beef salami 
served with homemade pickles, white and brown bread rolls

Selection of cereals (G) (D) (N)    AED 35
Muesli, Special K, All Bran, Cornflakes, Rice Krispies 
or Weetabix. Served with hot milk, cold milk or soya milk

Bakery basket (G) (E) (N) (Se)        AED 45
White and brown toast, soft and crusty roll, plain 
croissant, chocolate croissant, fruit Danish and muffin. 
Served with butter and margarine, marmalades, fruit 
preserves and honey

Belgian waffles or American pancakes (D) (G) (E)  AED 45
Served with fruit compote, maple syrup, strawberries 
and whipped cream

Homemade French toast (D) (G) (E)   AED 45
Brioche bread, cinnamon sugar and maple syrup

Two eggs: omelette, fried, scrambled,    AED 45
boiled or white egg omlette
Your choice of tomatoes, asparagus, onions, mushrooms, 
bell pepper, baby spinach, turkey ham and cheddar cheese. 
Served with hash brown, grilled tomatoes and sautéed mushroom 

Eggs benedict (G) (D) (E)
Two poached eggs on toasted English muffin served 
with grilled asparagus and hollandaise sauce 

Classic style with beef bacon     AED 65
Royal style with smoked salmon     AED 75

Three eggs shakshouka (E)     AED 55
Arabic style poached eggs with tomatoes, 
onion and parsley

Foul mudammas (V)      AED 25
Braised fava beans with onions, tomatoes, parsley, 
cumin and olive oil

Homemade porridge (D) (G) (N)    AED 27
Served with raisins, almonds, cinnamon and honey

Fresh fruits juices (V)      AED 25
Orange, pineapple or watermelon

Freshly made fruit smoothies (D)    AED 30
Banana, pineapple, strawberry or mango

Sliced seasonal fruits (V)     AED 55
A selection of freshly sliced seasonal fruits
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Fresh juices & fruits
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and soft roll served with butter and margarine. Plain, 
low fat or full fat yoghurt with choice of apricot, 
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style poached eggs with tomatoes, onion and parsley 
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All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition
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Lunch and dinner 

COLD APPETIZERS

Greek salad (V) (D)       AED 62  
Feta cheese, cucumber, tomatoes, 
bell pepper, kalamata olives and lemon vinaigrette 

Caesar salad (D) (G)       AED  65
Romaine lettuce, parmesan cheese, Cesar dressing 
and  garlic toasted focaccia 
with chicken breast       AED 75  
with grilled prawns (Sh)      AED 85
with smoked salmon       AED 85

Classic nicoise salad (Sh)      AED 75  
Seared fresh tuna, boiled potatoes, 
French green beans, kalamata olives, cucumber, 
boiled egg, capers and lemon vinaigrette   

Healthy salad (Sh) (GF)      AED 85  
Poached prawns, avocado, baby spinach, arugula leaves,
cherry tomatoes, grilled asparagus and lemon vinaigrette   

Classic prawn cocktail (Sh) (E) (D)     AED 65  
Poached prawns in a classic Marie Rose sauce 

Scottish smoked salmon (G)      AED 75
Served on a bed of crushed avocado, capers, 
red onion, lemon, grilled loaf bread 

HOT APPETIZERS

Crispy vegetable spring rolls (V) (G)    AED 35  
Served with sweet chilli sauce - 7 pcs

Chicken wings (G) (D)       AED 65
Grilled chicken wings served with BBQ sauce
  
Chicken satay (G) (So) (N)      AED 65  
Grilled chicken skewer served with peanut 
sauce and crackers  

Beef satay (G) (So) (N)       AED 72  
Grilled beef skewer served with peanut sauce and crackers  

Loaded nachos (D) (G) (S)     AED 75
Crispy tortilla topped with beef ragout, jalapeno, 
cheddar cheese, pico de gallo, guacamole and sour cream 

SOUP

Shorbat adas (V)  (G)      AED 35  
Arabic lentil soup served with pita bread crouton 
and lemon wedges 

Chicken & mushroom soup (D) (G)     AED 47  
Homemade chicken stock with a mélange of wild mushrooms.
Served with cream and garlic bread 

Cream of tomato (V) (G)      AED 35  
Creamy tomato soup with fresh basil and garlic croutons 

Tom Yum - goong nam sai (Sh) (S)    AED 65
Thai spicy clear soup mixed with seafood, tomatoes, 
lemongrass, cilantro and lime  

Clear vegetables soup (V) (G)    AED 35
Fresh vegetables in homemade broth served 
with roasted bread  
with chicken        AED 45  

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition

Lunch and dinner 

SANDWICHES

Club sandwich (G) (D) (E)      AED 65  
Toasted white or brown bread, lettuce, grilled chicken breast, 
beef bacon, fried egg, tomatoes and cheddar cheese  

Beef cheese burger (D) (G)      AED 75
Homemade beef patty, cheddar cheese, pickles, grilled onion, 
tomatoes, lettuce, mayonnaise and BBQ sauce 

Jalapeno chicken burger (D) (G) (E) (S)    AED 65
Grilled chicken breast, cheddar cheese, grilled onions, 
lettuce, tomato and chipotle mayo 

Quinoa & veggie burger (V)      AED 65
Quinoa, potato, lentil, celery, carrots, mushroom, lettuce, 
avocado, tomato and artichoke spread

Steak sandwich (D) (G)      AED 75  
Beef striploin with grilled onion, tomatoes, mushroom, 
cheddar cheese, lettuce, dijon mustard and BBQ sauce 

Shawarma wrap (D) (G) (E)      AED 65
Marinated chicken strips, rolled in Arabic bread, 
served with garlic sauce and mixed pickles

All sandwich are served with either French fries or potato wedges  

MAINS

Australian grass-fed beef tenderloin    AED 165
200 grams (D) (G)  
Grilled asparagus, cherry tomatoes, creamy mashed 
potatoes or French fries. Choice of mushroom or 
peppercorn sauce  

Australian grass-fed beef rib eye     AED 185
250 grams (D) (G) 
Grilled asparagus, cherry tomatoes, creamy mashed 
potatoes or French fries. Choice of mushroom or 
peppercorn sauce  

Corn-fed chicken breast (D) (G)     AED 85
Cajun spicy potato wedges, sautéed vegetables. 
Choice of mushroom or peppercorn sauce

Atlantic salmon fillet 200 grams (D) (G)   AED 135
Grilled asparagus, braised fennel, spinach and 
potato cake with lemon butter sauce  

Garlic jumbo prawns (D) (G) (Sh)    AED 145
Sautéed vegetables, cajun spicy potato wedges with
lemon butter sauce - 5 pcs

Fish & chips (D) (G) (E)       AED 95
Battered cod, mushy peas, fries. Served with tartar sauce 

Peri peri chicken (D) (G)      AED 95
Cajun marinated roasted baby chicken served 
with corn on the cob and French fries

Two eggs: omelette, fried, scrambled,    AED 45
boiled or egg white omlette 
Your choice of tomatoes, asparagus, onions, mushrooms, 
bell pepper, baby spinach, turkey ham, cheddar cheese. Served 
with hash brown, grilled tomatoes, sautéed mushroom

Three eggs shakshouka (E)     AED 55
Arabic style poached eggs with tomatoes, onion and parsley 

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition
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cheddar cheese, pico de gallo, guacamole and sour cream 

SOUP

Shorbat adas (V)  (G)      AED 35  
Arabic lentil soup served with pita bread crouton 
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Creamy tomato soup with fresh basil and garlic croutons 
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 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition
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Toasted white or brown bread, lettuce, grilled chicken breast, 
beef bacon, fried egg, tomatoes and cheddar cheese  
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Homemade beef patty, cheddar cheese, pickles, grilled onion, 
tomatoes, lettuce, mayonnaise and BBQ sauce 
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Shawarma wrap (D) (G) (E)      AED 65
Marinated chicken strips, rolled in Arabic bread, 
served with garlic sauce and mixed pickles

All sandwich are served with either French fries or potato wedges  

MAINS

Australian grass-fed beef tenderloin    AED 165
200 grams (D) (G)  
Grilled asparagus, cherry tomatoes, creamy mashed 
potatoes or French fries. Choice of mushroom or 
peppercorn sauce  

Australian grass-fed beef rib eye     AED 185
250 grams (D) (G) 
Grilled asparagus, cherry tomatoes, creamy mashed 
potatoes or French fries. Choice of mushroom or 
peppercorn sauce  

Corn-fed chicken breast (D) (G)     AED 85
Cajun spicy potato wedges, sautéed vegetables. 
Choice of mushroom or peppercorn sauce

Atlantic salmon fillet 200 grams (D) (G)   AED 135
Grilled asparagus, braised fennel, spinach and 
potato cake with lemon butter sauce  

Garlic jumbo prawns (D) (G) (Sh)    AED 145
Sautéed vegetables, cajun spicy potato wedges with
lemon butter sauce - 5 pcs

Fish & chips (D) (G) (E)       AED 95
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Cajun marinated roasted baby chicken served 
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boiled or egg white omlette 
Your choice of tomatoes, asparagus, onions, mushrooms, 
bell pepper, baby spinach, turkey ham, cheddar cheese. Served 
with hash brown, grilled tomatoes, sautéed mushroom

Three eggs shakshouka (E)     AED 55
Arabic style poached eggs with tomatoes, onion and parsley 

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition



Flavours of Arabia

COLD APPETIZERS 

Hummus (V) (SE)       AED 32
Velvety purée of freshly boiled chickpeas with tahini 

Eggplant mutable (V) (D) (Se)     AED 32
Hearty dip of roasted eggplant with tahini and pomegranate 

Muhammara (V) (N) (G)      AED 32  
Walnuts with breadcrumbs, olive oil, chilli paste, 
pine nuts and cumin 

Fattoush (V) (G)        AED 40
Salad of vegetables with fried Arabic whole wheat bread, 
pomegranate molasses and lemon juice 

Warak inab (V)        AED 40  
Traditional vine leaf parcels with seasoned rice, tomato, 
mint and parsley 

Cold mezze platter       AED 75  
Hummus, mutable, muhammara, fattoush, warak inab  

HOT APPETIZERS

Meat kebbeh (N) (G)       AED 35
Burghul wheat filled with minced lamb, fragrant 
onion and pine nuts - 5 pcs

Cheese rakakat (V) (N) (G)      AED 32
Baked filo pastry filled with akawe cheese - 5 pcs

Spinach fattayer (V) (N) (G)      AED 32
Fresh sautéed spinach, sumac and olive oil with pine nuts baked 
in Arabic pastry - 5 pcs 

Meat sambousek (N) (G)      AED 35
Fried pastry parcel stuffed with lamb and pine nuts - 5 pcs

MAINS

Lamb chops meshwi (D) (G)          AED 110
Tender marinated lamb chops, potato wedges, 
grilled vegetables, peppercorn sauce - 3 pcs

Arabic mix grill (D) (G)       AED 155
Lamb kofta, shish kebab, shish taouk, lamb chops,
lamb arayes, grilled onion-biwas and French fries 

Braised oriental lamb shank (N) (D)    AED 135  
Middle Eastern-style slow cooked shank served with 
mandi rice, chilli salsa, yoghurt and toasted nuts 

Chicken mandi (N) (D)       AED 125
Roasted half chicken served with mandi rice, chilli salsa, 
yoghurt and toasted nuts 

Mix seafood platter (D) (G) (Sh)     AED 195
Lobster tail, prawns, salmon, calamari, green shell 
mussels and lemon butter sauce

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition

Flavours of Italy Flavours of Asia

PIZZA

Margherita pizza (V) (G) (D)      AED 65  
Freshly baked homemade pizza dough, tomato sauce, 
mozzarella, oregano and basil 

Pepperoni pizza (G) (D)      AED 75  
Freshly baked homemade pizza dough, tomato sauce, 
mozzarella, sliced pepperoni and oregano 

Frutti di mare pizza (G) (D) (Sh)    AED 85  
Freshly baked homemade pizza dough, tomato sauce, 
calamari, white cod, prawns, mussels, mozzarella and oregano 

Tandoori chicken pizza (G) (D)     AED 75
Freshly baked homemade pizza dough, tomato sauce 
mozzarella, oregano, fresh coriander, onion and bell pepper   

PASTA

Penne arrabiata (V) (G) (S)     AED 65
Penne pasta tossed in a rich tomato sauce, chilli flakes, 
cherry tomato and basil

Tagliatelle poticciolo (Sh) (D) (G)     AED 95
Tagliatelle pasta tossed in a rich tomato creamy sauce with 
mixed seafood, garlic and basil 

Penne alfredo (D) (G)       AED 75  
Penne pasta tossed in a rich creamy sauce with chicken and
mushroom  

Spaghetti bolognese (D) (G)      AED 75
Spaghetti with braised ragout of ground beef with plum
tomatoes and herbs 

Traditional beef lasagne (D) (G)     AED 85
Fresh pasta stuffed with braised ragout of ground beef 
with plum tomatoes, herbs and grated mozzarella

FLAVOURS OF INDIA

Indian biryani  
Spiced rice dish with cashew nuts and raisin, served with 
poppadum, raita and pickles  

Vegetable (G) (D) (N) (V)      AED 85  
Chicken (G) (D) (N)             AED 95
Lamb (G) (D) (N)             AED 105  

Butter chicken (N) (D)       AED 110
Tandoori chicken simmered in rich tomato and cashew nut 
gravy. Served with basmati rice, poppadum and pickles

Dal makhani (V) (N) (D)      AED 75
Black lentil simmered with spices, tomatoes, 
cream and butter. Served with poppadum’s, raita and pickles 

Kadai paneer (D) (V)       AED 75  
Marinated paneer cheese, cooked in spicy Indian sauce 
with mixed bell peppers and fresh lime. Served with 
poppadum’s, raita and pickles 

FLAVOURS OF THAILAND

Green curry (G)        AED 95  
Traditional spicy Thai chicken curry, with boneless 
chicken leg, green curry paste, baby eggplant, Thai basil, 
green beans and coconut milk. Served with jasmine rice  

Red curry (Sh) (G) (S)      AED 125
Traditional spicy Thai prawn curry with red curry paste, 
baby eggplant, Thai basil, green beans and coconut 
milk. Served with jasmine rice 

SIDE DISHES        AED 25
Steamed basmati rice (V)             
French fries or potato wedges or mashed potato (V)    
Mixed green salad with cherry tomato (GF) (VE)    
Steamed broccoli drizzled with extra virgin olive oil (GF) (VE)   
Steamed market vegetables (GF) (VE)

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition



Flavours of Arabia

COLD APPETIZERS 

Hummus (V) (SE)       AED 32
Velvety purée of freshly boiled chickpeas with tahini 

Eggplant mutable (V) (D) (Se)     AED 32
Hearty dip of roasted eggplant with tahini and pomegranate 

Muhammara (V) (N) (G)      AED 32  
Walnuts with breadcrumbs, olive oil, chilli paste, 
pine nuts and cumin 

Fattoush (V) (G)        AED 40
Salad of vegetables with fried Arabic whole wheat bread, 
pomegranate molasses and lemon juice 

Warak inab (V)        AED 40  
Traditional vine leaf parcels with seasoned rice, tomato, 
mint and parsley 

Cold mezze platter       AED 75  
Hummus, mutable, muhammara, fattoush, warak inab  

HOT APPETIZERS

Meat kebbeh (N) (G)       AED 35
Burghul wheat filled with minced lamb, fragrant 
onion and pine nuts - 5 pcs

Cheese rakakat (V) (N) (G)      AED 32
Baked filo pastry filled with akawe cheese - 5 pcs

Spinach fattayer (V) (N) (G)      AED 32
Fresh sautéed spinach, sumac and olive oil with pine nuts baked 
in Arabic pastry - 5 pcs 

Meat sambousek (N) (G)      AED 35
Fried pastry parcel stuffed with lamb and pine nuts - 5 pcs

MAINS

Lamb chops meshwi (D) (G)          AED 110
Tender marinated lamb chops, potato wedges, 
grilled vegetables, peppercorn sauce - 3 pcs

Arabic mix grill (D) (G)       AED 155
Lamb kofta, shish kebab, shish taouk, lamb chops,
lamb arayes, grilled onion-biwas and French fries 

Braised oriental lamb shank (N) (D)    AED 135  
Middle Eastern-style slow cooked shank served with 
mandi rice, chilli salsa, yoghurt and toasted nuts 

Chicken mandi (N) (D)       AED 125
Roasted half chicken served with mandi rice, chilli salsa, 
yoghurt and toasted nuts 

Mix seafood platter (D) (G) (Sh)     AED 195
Lobster tail, prawns, salmon, calamari, green shell 
mussels and lemon butter sauce

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition

Flavours of Italy Flavours of Asia

PIZZA

Margherita pizza (V) (G) (D)      AED 65  
Freshly baked homemade pizza dough, tomato sauce, 
mozzarella, oregano and basil 

Pepperoni pizza (G) (D)      AED 75  
Freshly baked homemade pizza dough, tomato sauce, 
mozzarella, sliced pepperoni and oregano 

Frutti di mare pizza (G) (D) (Sh)    AED 85  
Freshly baked homemade pizza dough, tomato sauce, 
calamari, white cod, prawns, mussels, mozzarella and oregano 

Tandoori chicken pizza (G) (D)     AED 75
Freshly baked homemade pizza dough, tomato sauce 
mozzarella, oregano, fresh coriander, onion and bell pepper   

PASTA

Penne arrabiata (V) (G) (S)     AED 65
Penne pasta tossed in a rich tomato sauce, chilli flakes, 
cherry tomato and basil

Tagliatelle poticciolo (Sh) (D) (G)     AED 95
Tagliatelle pasta tossed in a rich tomato creamy sauce with 
mixed seafood, garlic and basil 

Penne alfredo (D) (G)       AED 75  
Penne pasta tossed in a rich creamy sauce with chicken and
mushroom  

Spaghetti bolognese (D) (G)      AED 75
Spaghetti with braised ragout of ground beef with plum
tomatoes and herbs 

Traditional beef lasagne (D) (G)     AED 85
Fresh pasta stuffed with braised ragout of ground beef 
with plum tomatoes, herbs and grated mozzarella

FLAVOURS OF INDIA

Indian biryani  
Spiced rice dish with cashew nuts and raisin, served with 
poppadum, raita and pickles  

Vegetable (G) (D) (N) (V)      AED 85  
Chicken (G) (D) (N)             AED 95
Lamb (G) (D) (N)             AED 105  

Butter chicken (N) (D)       AED 110
Tandoori chicken simmered in rich tomato and cashew nut 
gravy. Served with basmati rice, poppadum and pickles

Dal makhani (V) (N) (D)      AED 75
Black lentil simmered with spices, tomatoes, 
cream and butter. Served with poppadum’s, raita and pickles 

Kadai paneer (D) (V)       AED 75  
Marinated paneer cheese, cooked in spicy Indian sauce 
with mixed bell peppers and fresh lime. Served with 
poppadum’s, raita and pickles 

FLAVOURS OF THAILAND

Green curry (G)        AED 95  
Traditional spicy Thai chicken curry, with boneless 
chicken leg, green curry paste, baby eggplant, Thai basil, 
green beans and coconut milk. Served with jasmine rice  

Red curry (Sh) (G) (S)      AED 125
Traditional spicy Thai prawn curry with red curry paste, 
baby eggplant, Thai basil, green beans and coconut 
milk. Served with jasmine rice 

SIDE DISHES        AED 25
Steamed basmati rice (V)             
French fries or potato wedges or mashed potato (V)    
Mixed green salad with cherry tomato (GF) (VE)    
Steamed broccoli drizzled with extra virgin olive oil (GF) (VE)   
Steamed market vegetables (GF) (VE)

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition



Wines

All above prices are inclusive of Municipality Fees, service charges and VAT

WHITE

Hardy’s The Riddle     AED  53 AED  236
Chardonnay, South Eastern Australia 

Frontera       AED  53 AED 236  
Sauvignon Blanc, Central Valley, Chile

Alois Lageder Estate       AED 472
Pinot Grigio, Italy

Simonsig          AED 367
Chenin Blanc, Western Cape, South Africa

Y Series Yalumba         AED 472
Riesling, Australia

Domaine Laroche         AED 576
Chablis, France

Montes           AED 576
Sauvignon Blanc, Chile

RED

Arcadian       AED  53 AED  236
Merlot, South Australia

Hardy’s The Riddle     AED  53 AED 236
Cabarnet - Merlot, South Eastern Australia

La Vignée, Bouchard Père et Fils     AED 496
Pinot Noir, France

Catena Mendoza        AED 498
Cabernet Sauvignon, Argentina

Barone Ricasoli, Brolio Chianti Classico DOCG   AED 524
Tuscany, Italy

Kendal Jackson        AED 681
Cabernet Sauvignon, California, USA

Glass Bottle Bottle ROSÉ

Frontera Rosé        AED  236
Central Valley, Chile

M de Minuty Rosé      AED 345
Côtes de Provence, France

SPARKLING WINE AND CHAMPAGNE

Hardy’s The Riddle sparkling brut     AED  236
Veuve Clicquot Yellow Label       AED  1048
Veuve Clicquot Rosé        AED  1257
Moët & Chandon Brut        AED  995

Children’s favourites

Desserts

Chicken strips (G) (D)        AED 45
Breaded fried chicken breast served with French fries 

Penne pasta (V) (G)       AED 45  
Penne pasta tossed in a rich tomato sauce, cherry tomato 
and basil

Mini cheese burger (G) (D)      AED 45  
Homemade beef patty, cheddar cheese, pickles, 
grilled onion, tomatoes, lettuce, mayonnaise, BBQ sauce 

Um ali (N) (D) (G) (E)       AED 45
Butter puff pastry baked with milk, cream, 
dates and pistachios 

Fresh fruit platter (Ve)      AED 45  
A selection of freshly sliced seasonal fruits 

Two scoops of ice cream (D)      AED 45
A choice of vanilla, strawberry or chocolate 

Tiramisu jar (D) (E) (G)       AED 45  
Rich mascarpone cream cheese with espresso 
flavoured sponge cake  

Chocolate hazelnut molten cake (N) (D) (G) (E)   AED 45
Warm lava cake filled with chocolate and hazelnut truffle, 
vanilla chantilly, stewed pineapple and orange glaze

Honey crème brûlée (E) (D)      AED 45  
Silky French custard with a hint of honey and 
a brown sugar glaze

Baked New York cheesecake (D) (G)    AED 45
Served with mixed berries and fruit coulis sauce 

All above prices are inclusive of Municipality Fees, service charges and VAT
 (V) vegeterian, (Gf) gluten free, (Ve) vegan, (Sh) contains shell fish, (N) contains nuts, (E) contains eggs, (Se) contains seasame, (So) contains soya, (S) spicy, (G) contains gluten, (D) contains dairy  

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have
Consuming raw or uncooked, underdone meats, poultry, seafood and shellfish may increase your risk of food borne illness, especially if you have certain medical condition



Spirits

Beer

Glass Bottle Glass Bottle 

Bottle 

APERITIF AND LIQUEUR

Martini Dry      AED  53
Bailey’s        AED  53
Jägermeister       AED  53

VODKA

Smirnoff Red       AED  48 AED  995
Absolute Blue     AED  51 AED  1048
Grey Goose     AED  74 AED  1571
Beluga Noble     AED  79 AED  1623

GIN

Bombay Sapphire      AED  48 AED  995
Gordon’s      AED  51 AED  1021
Tanqueray 10     AED  63 AED  1152

RUM

Bacardi White       AED  48 AED  995
Havana Club Anejo 3    AED  51 AED  1021

WHISKY

Famous Grouse       AED  48 AED  995
Glenfiddich 12     AED  69 AED  1414
Chivas Regal 12     AED  63 AED  1362
JW Red  Label     AED  53 AED  1021
JW Black Label     AED  58 AED  1309
Jack Daniel’s     AED  58 AED  1309

TEQUILA

Jose Cuervo Silver     AED  53 AED  1048
Patron Silver       AED  63 AED  1309

COGNAC

Hennessy VSOP       AED  105 AED  2199
Hennesy XO     AED  220 AED  3665

Heineken         AED  53
Corona          AED  53
Budweiser          AED  48
Amstel           AED  48
Strongbow         AED  48

All above prices are inclusive of Municipality Fees, service charges and VAT

Soft beverages Coffees
Coke         AED  24
Diet Coke
Sprite
Ginger ale
Fanta
Tonic
Soda 

Water

Fresh juices

        Small     Large 
Evian      AED  21  AED  32
San Pellegrino      AED  21  AED  32
Local water       AED 16  AED  27

Orange        AED  32
Watermelon
Carrot
Pineapple
Mint lemonade

Teas

Americano        AED  19
Espresso         AED  19
Double espresso        AED  21

Cappuccino         AED  24
Caffè latte          AED  24
Flat white          AED  24
Hot chocolate         AED  24

Turkish coffee         AED  25

(All coffee available decaf on request)

English breakfast       AED  24
Green        AED  24
Earl grey        AED  24
Strawberry garden      AED  24
Camomile        AED  24
Mint         AED  24
Decaf: rooibos / carcadet fruit blend   AED  24

Iced tea        AED  27

All above prices are inclusive of Municipality Fees, service charges and VAT






