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&) BREAKFAST
Dshdl

Continental
Benedict



MORNING MEAL

The Full English

Free-range eggs prepared your way served
with beef sausage, turkey bacon, baked
beans, roasted mushroom, potato hash
brown, sourdough bread and butter.

ww Continental Benedict

Toasted English muffin served with poached
eggs. baby spinach, mushrooms, turkey bacon,
fried chicken and yuzu-infused hollandaise.

Middle Eastern Benedict

Toasted English muffin served with poached
eggs. beetroof hummus, halloumi cheese,
spinach, sumac and zaatar-infused hollandaise.

¥ The Truffle Scramble @

Scrambled eggs mixed with truffle cream,
cottage cheese and vine-ripened tomato.

Masala Omelette @

Egg white omelette stuffed with fomatoes,
green chilli, onions and cheddar cheese, served
with toasted sourdough bread and salad.

¥ Turkish Eggs @

Poached eggs served with tzatziki, chilli oil,
and zaatar chimichurri with sourdough bread.

Avocado on Toast @

Fork mashed avocado served with crumbled
feta cheese, poached eggs. cherry tomatoes
and balsamic glaze.

Shakshouka @

Free-range eggs cooked in a spicy tomato
sauce served with crumbled feta, jalapenos
and pita bread.

Turkish Eggs
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Middle Eastern
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BREAKFAST
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HEALTHY CHOICE >all Ll
Chia Pudding ®© 48 AED ad yd EA ® & 3yl

Overnight soaked chia seed and flaxseed
served with coconut milk, dates, banana

D Gula pa dadie LS L) ) 0

pomegranate, avocado, orange, homemade SIS 5 aiall A3 Hia (1 g J 58 B he paicigl)
peanut butter, cocoa nibs and goji berries. ﬁ‘“,)d oV Lw\ 1_‘;

. <
Acai Bowl 53 AED _ ) & "I
Acai puree served with tapioca pearls, Ll 5% LS il Y aa s e 2 gm) S
chia seeds, banana, berries and almonds. I8 5 Jsa

Chia Pudding

Croque Madame

M
Acai Bowl
- i
st

BREAKFAST 1 it il
SANDWICH D shdll Sy 5

w Breakfast Burger 45 AED PR A 20

Brioche burger buns filled with scrambled
eggs. avocado, tomato salsa, chipotle

LY s e
msjiﬁﬁ\séj&ubﬁg)&ﬁﬂ\ BN
(@M\)w\ a_a:\‘)ﬁ\s ‘)gn)aL«eJnLAH‘

mayo, sour cream and crispy turkey Adaq ?‘j
bacon. \

. ) to Sh ) 59
Buritto Wrap 45 AED o L o ".J 5 . ‘J
Wrap filled with scrambled eggs, sautéed ok balazlade (3 sda g plae il
chicken, tomato salsa, emmental cheese gombla 3 elac Uyl e

and habanero mayo.

pa o £ alale &l 5 S

Croque Madame 45 AED L ol a8y sfaa o

Toasted croissant filled with cheese sauce, ‘“;UJ, i C:' S ‘f}u 55
turkey bacon and dijon mustard, topped with & Gkl p ol ialia &» 4_95“ Ul
a sunny-side up egg and sweet potato fries Alaa gulallay
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BREAKFAST
SWEET MEAL

Chateau French Toast @ 45 AED

Baked brioche bread soaked in a rich mixture
of cinnamon, bourbon vanilla, eggs and milk,
served with fresh mixed berries, pure maple
syrup and whipped mascarpone.

& Carnival Pancakes @ 45 AED

Homemade fluffy ricotta pancakes served
with wild berries, vanilla ice cream, salted
caramel, popcorn, cotton candy and
cone on the top.

Carnival Pancakes

Eju\ J\.bﬂ\)!\ Sl g
e‘g‘)gio @wﬂ\mﬂ\jﬁu

L ¢ A e Lol sdia g 0
g oM JSie 58 ae il Cula g (e Sl
B sdda (50 Sula s lall il il y

?AJJZO @):IM\JLSJ)S‘!
sl ae dadie piiall 4 jie 8ae U sSy ) il
Jaal_SI daliac SLlill ay Sassle s )
Ol 5 a5 Jhaled

BREAKFAST SIDES
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Avocado 15 Cheese 12 VY O Yo 5\S 58
Baked Beans 10 Extra Egg 5 ° 2bal Ay ) Ll pald
Creamed Spinach 12 VY Ay SIL il
Roasted Asparagus 15 Toast 12 VY Uaada i Yo e O sala
Sautéed Mushrooms 12 Plain Croissant 11 ) @le Gl S VY (slie ki
Sautéed Potatoes 10 Almond Croissant 15 Yo DML sl 5 S Yoo adigu gehlhay
Side Salad 10 Cheese Croissant 14 Ak Ol 5l 5 S \K dils Aol
Chocolate Croissant 14 )¢ Y sS silly (g gul 5 S
Beef/Chicken Sausages 12 Zaatar Croissant 15 Yo e b g gl s S VY asllilzlaall siles
Smoked Salmon 18 Blueberry Muffin 12 VY dic 3 julad YA OAe () sals
Turkey Bacon 15 Chocolate Muffin 12 VY e VS el dSaS Yo 23ie aal
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LUNCH & DINNER
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Cornflake
Chicken Strips

_Chicken Tartine

Grilled Cajun Marinated
Lamb Chops

Seafood Linguini



LUNCH & DINNER
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Soup of The Day
psall 4 s

Kindly ask our staff for the soup of the day

sl elua (o Ll oo Jl g (o

30 AED

(‘AJJ Yo

Toasted
Chicken Bao

STARTERS

e Signature Dish 3 jeall (3LlaY!

w Prawn Kunafa @

Fried kunafa wrapped prawns served with
pineapple salsa and picante aji amarilo
sauce.

Toasted Chicken Bao

Grilled chicken, monterey cheese and onion
confit served within a toasted bao bun.

Cheesy Mozzarella Sticks

Crumbed mozzarella sticks served with
Roma sauce.

w Fried Chicken Wings

Spicy marinated fried chicken wings,
served with fired up jalapeno chutney.

Crispy Calamari @
Served with aji amarillo mayo.

Dynamite Prawns @

Batter fried prawns, sriracha mayo,
sesame oil and toasted peanuts.

Duck Spring Roll

Crispy fried duck spring roll served with
plum sauce.

Beef Nachos

Beef brisket, crispy tortilla, fried tomato salsa
and jalapeno sauce.

w Cornflake Chicken Strips

Chicken coated in cornflakes served with
ranch dressing and barbecue sauce.

Crispy Calamari
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37AED
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Cheesy Mozzarella ©
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LUNCH & DINNER

Classic Caesar

e

SALAD

Mixed Quinoa Salad ®

Mixed red and white quinoa served with
fennel, cherry fomatoes and kumquat dressing.

w Green Tea Noodles

Matcha noodles served with smoked salmon,
roasted beetroot, arugula, ginger and
sesame dressing.

Roasted Beetroot Pumpkin ® @

Roasted pumpkin and beetroot served with
grilled halloumi cheese, chickpeas, baby
spinach, pumpkin seeds & lemon sumac dressing.

Classic Caesar @

Romaine lettuce served with grilled chicken,
anchovies, croutons, parmesan, turkey bacon
bits, sunny-side up egg and caesar dressing.

Summer Shrimp Salad® @

Grilled shrimp served with mix garden greens,
cherry tomatoes, English cucumber, shaved fennel
bulbs, mandarin, toasted crisp quinoa & orange
sesame dressing.

Cobb Salad ®

Grilled chicken and corn, romaine black beans,
jalapeno, furkey bacon and chipotle dressing.

ke Signature Dish 3 jeall (3LlaY!
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Squid-ink
Prawn Burger

LUNCH & DINNER

e Liall 5 ¢ 132))

SANDWICHES & BURGERS

ol s Gl sl

Hummus Falafel Wrap

Tortilla bread wrap with hummus spread, fried
falafels, mixed lettuce and tzatziki sauce.

Chicken Tartine

Open-face sandwich with chicken, furkey ham,
grainy mustard, tfaleggio cheese and arugula.

w Fried Chicken Burger

Fried crispy chicken served with jalapenos
yogurt, sriracha, and iceberg lettuce on
a brioche bun.

Sliders Trio @

Trio of mini burgers (Chicken, Beef & Dory Fish)
served with French fries.

35 AED

45 AED

45 AED

48 AED

Mediterranean Salmon Burger@ 55AED

Served with fzatziki sauce, olive fapenade,
baby arugula and French fries.

# Squid-ink Prawn Burger

Prawn patty, avocado guacamole,
mango-serrano salsa within squid-ink buns,
served with French fries.

i Wagyu Burger

Beef burger with onion rings, cheddar cheese,
sautéed mushrooms, arugula pickles and
truffle mayo on a brioche bun.

The Beast Chicken Burger

The ultimate chicken burger! Served
with aged cheddar, barbecue sauce
and French fries.

W The Beast Burger

500 grams wagyu burger served with crispy beef

bacon, aged cheddar, fried egg, barbecue

58 AED

58 AED

89 AED

99 AED

sauce and French fries. The ultimate beef burger!
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LUNCH & DINNER
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PASTA
w Black Ink Linguini @ 65 AED

Squid-ink linguini served with sautéed giant
shrimp, mussels, tomatillo, garlic, chilli and capers.

w Chicken Fettuccini 60 AED

Served with sauteéd chicken, wilted spinach,
sumac scented cheese sauce and cepes
mushroom.

Cheese Ravioli @ 55 AED

Served with mushroom ragout, baby spinach
and truffle oil.

Truffle Mac and Cheese @ 50 AED

Macaroni served with white truffle oil, cream,
parmesan and crispy herbed crumbs.

W Cajun Chicken Penne Pasta 58 AED

Penne pasta with cajun seasoning, cherry
tomato, spicy chicken sausage, sautéed
chicken, sourdough herbed crumbs.

Seafood Linguini @ 65 AED

Linguini served with salmon, shrimp, calamari,
roasted garlic bulb and grape tomatoes.

Cajun Chicken
Penne Pasta
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. Herb Roasted Salmon

MAIN COURSE

W Grilled Cajun Marinated
Lamb Chops 110 AED

Grilled lamb chop served with sweet peppers,
mashed potato and chimichurri sauce.

w Herb Roasted Salmon @ 79 AED

Roasted salmon served with freekeh wild rice,
broccolini, pico de gallo and aji amairillo sauce.

w Chicken Roulade 65 AED

Breaded herb infused chicken roll served
with purple mashed potato, country gravy,
and turkey bacon bifs.

Garlic Prawns @ 72 AED

Baked infused garlic prawns served with
quinoa rice, broccolini and tomatillo sauce.

Coca-Cola Chicken 70 AED
Cola marinated baby chicken served with Grilled Cajun Marinated
sweet potato fries and house salad. Lamb Chops
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LUNCH & DINNER
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Harissa Seabass

MAIN COURSE A Hl (3LaY)
Fish & Chips @ 55 AED ah )1 00 @ uhlbadl aa clas

Battered fried fish, served with celeriac, capers Llay HSlle b S el cla
remoulade, potato fries and tartar sauce. e & (-
P G il dalia 5 ke

# Braised Beef Brisket 99 AED a8 51 44 ey selaa i ?;j e
5 hour braised beef brisket served with sweet e S
potato mash, brocollini and sweet peppers. 8 gla Galallay Slenis sl sehae r‘*‘

. sl Jilhy il S e o g
Harissa Seabass 70 AED - ’ ’ ’
Grilled harissa seabass fillet, served with RQ‘)J \& @ Mﬂ)@i\.} u.n\_.\:u.u Lﬂm

cauliflower couscous, sumac and braised fennel. b e Jouny el C‘M‘w’ R s B

Mixed Mushroom Risotto@ 52 AED S g de g S
Arborio risotto rice served with sautéed mixed » . w .

e}
mushrooms, brie cheese fondue, parmesan (‘AJJ Y @ M\ )sz\ )"j).{)
and crispy sage. A g aace e ylad & (,Ag‘, &u::‘\ 5

Llie jie e e 5 Ll g b

) ) Grilled USDA
Braised Beef Brisket Sirloin Steak
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LUNCH & DINNER
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FROM THE GRILL
Chicken Shish Tawok 65 AED

Grilled chicken, served with beetroot hummus
and vegetable confit.

w Mixed Grill © 89 AED

Minced lamb kebab, chicken tikka, lamb sujuk
sausage and cajun prawns served with sautéed
potato orrice.

¥ Grilled USDA Sirloin Steak 110 AED

300 grams of sirloin steak served with your
choice of mashed potatoes or fries and yuzu
grilled corn with chimichurri sauce.

Mixed Grill
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Chicken Shish Tawok
anila dhk\
AR . -
Veggies Jail)
Asparagus, with Miso Butter 15 Yo e B ) aa ¢ (g ala
Avocado, with Sweet Lemon Dressing 15 Yo 3 olal) gl Aalia & 5a\S g8
House Salad 10 A Al yia ddali
Rice 3
Rice (Quinoa Rice / Plain Rice) 10 e sl )J‘Y\ JARSTN] JJ\) j)\)
Roasted Mixed Mushrooms 12 yY - Kiia (g pia ylad
Freekeh Wild Rice 16 V1 Gl agy 4 3
Protein Gl 9
Grilled Chicken 14 AR S e zlan
Grilled Prawn 15 Ve e Olag)y
Smoked Salmon 18 YA O () gal
Fries / Bread udalaly
Plain Fries 12 Y Bales Alaa (pulalday
Cajun / Peri Dusted Fries 13 VY sl e Alia ulalday
Sweet Potato Fries 15 Yo S Alia (udallay
Truffle Parmesan Fries 18 YA BLaS 5 e L Alaa (pudalday
Beef Mozarella Fries 32 vy DA and g D)) ) el 3 e (ulalday
Bacon Cheddar Fries 25 Yo 238al) aalll 5 Hanli Aiay 3 jesa ulallay
Garlic Bread 27 YV p sl s
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DESSERT
Alal

Choux A La Cremé
day NI Jg yid g

Classic profiterole filled with
crunchy chantilly cream, served
with peach and mix berries.

LS Sy pliae SouDIS Jg by
t;ﬂ\;a;ﬂ\ﬁ#ﬁﬁ@e&
39AED a2 Y4

Hazelnut Milk Cake
Al ulalf 488

Hazelnut milk cake topped with crunchy wafer. :
Ldia e (338 y3Uara Baudly Culsl) 48aS

39 AED ad ) Y4 ¢

w Brownie Tower

(R
DELNC LD
Double chocolate brownie with walnuts, topped with chantilly

cream and mini profiteroles, drizzled with caramel sauce, and
served with chocolate sauce to drizzle to your hearts delight!

5l S S sall ae VS 0
Y sS gl sUaza 5 yuraa Js yids g
55 AED ad )3 00

Chocolate Melt
Y R S
Chocolate fondant filled with hazelnut crunchy, served with
vanilla ice cream, caremelized nuts and fresh berries.

Uil o S Gl gon Aatie e sl 5 5ally 838 50 43V 555
,JShe g g &l S
46 AED ab )3 €7
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DESSERT
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Pistachio Milk Cake
él.uﬂ\_m s 1)48a<
- . W
Pistachio ilk cake topped with chocolate shaving.

Y S il slaza (Giudll Culall 488
39AED @0 YA

& Cookie Skillet
Cul€u S S

o
Freshly baked chewy chocolate chip cookie
dough filled with nutella spread, served with
vanilla ice cream and lofus sauce.
B guin 5 W oS sl i) iy ) s Al 4SS
UJJM\MMJMM\HM\@(,MAM}J

46 AED pd o €1

Passion Fruit Pavlova
L 51y g 8 (il
Crispy crust and soft meringue with passion fruit Bavarian cream,
served with fresh berries and coconut pineapple cookies.

o oty Ll 2SI day S e g ok
sl 5n 5 GULYI 58585 7 e 58
39 AED A ) YA

w Dates Saffron Milk Cake
O sie s el lalli<ag

Date milk cake served with saffron milk
e @ Ol e 3l 4y s o dadie e 458
CE€ Lrecam
Q_\LALLA
Vanilla | Strawberry | Chocolate | Pistachio
S 5 | i | Al | AL
10 AED/Scoop 4 yaall ad )2 K

-
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