
BREAKFAST
Our à la carte dishes are freshly made to order from 04:00 
until 11:00, please allow 15 to 20 minutes for preparation.

Your Choice of Eggs
Enjoy delicious eggs cooked your way  

with your choice of sides

Your Choice of Sides
Grilled Nuremberg Chicken Sausage

Roesti Potatoes 
Sautéed Mushrooms 

Baked Beans 
Herb-roasted Tomatoes 

Seared Asparagus 
Sautéed Spinach 

Eggs Benedict
Poached eggs on a toasted English muffin  

with a creamy hollandaise sauce

Moufrekeh Shakshuka 
Traditional Middle Eastern dish made with eggs cooked 
in stir-fried sweet peppers, onions and aromatic spices, 

served with khameer bread

Kasha Buckwheat Porridge 
Porridge made with slow-cooked toasted buckwheat, 

sweetened with condensed milk and topped  
with mixed roasted nuts

Chebab  (Signature Dish)
Emirati-style pancakes served with date syrup  

and cream cheese
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Vegan Vegetarian 

All our menus are prepared in facilities that process milk, eggs, 
wheat, nuts, tree nuts, fish, shellfish and soy products. 

If you have a food allergy or special dietary requirement,  
please inform a member of the staff.



LUNCH & DINNER
Our à la carte dishes are freshly made to order from 12:00 
until 03:00, please allow 15 to 20 minutes for preparation.

Please note our kitchen is closed for à la carte orders from 
19:00 to 20:00, during this time enjoy our buffet selection.

SANDWICHES

Beef Fajita
Strips of spiced beef, seasonal vegetables and  

melted cheese in sourdough rye bread, served with a  
fresh salad and crispy fries

Chicken Shawarma
Slow-cooked spiced chicken, thinly sliced and wrapped  

in warm saj bread, with tangy pickles, creamy garlic  
sauce and crispy fries

Falafel Sandwich 
Crispy chickpea fritters with vegetables and tahina in a 

warm saj bread served with tangy pickles, creamy garlic 
sauce and crispy fries

MAIN COURSES

Beef Short Ribs (Signature Dish)
Slow-cooked boneless beef short ribs, served with leek  

and mushroom mashed potatoes, green beans  
and fresh herbs

Four-Cheese Tortellini 
Cheese-stuffed pasta in a creamy mushroom sauce

Chicken Vindaloo
Spicy Goan-style chicken curry simmered in a tangy sauce, 

served with steamed rice
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Vegan Vegetarian 

All our menus are prepared in facilities that process milk, eggs, 
wheat, nuts, tree nuts, fish, shellfish and soy products. 

If you have a food allergy or special dietary requirement,  
please inform a member of the staff.



DRINKS MENU

JUICES & SOFT DRINKS

Juices
Choose from orange or apple juice

Soft Drinks
Choose from Pepsi, Diet Pepsi,  

7UP, 7UP Zero, Mirinda, Mountain Dew,  
tonic water, soda water or ginger ale

COFFEES & TEAS

Coffees
Choose from Cappuccino, Latte, Espresso,  
Double Espresso, Macchiato or Americano

Vertea Teas
Choose from Earl Grey, English Breakfast,  

Green Tea, Lemon, Moroccan Mint,  
Chamomile or Peppermint

We apologise if your choice is not available.
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ALCOHOLIC BEVERAGES
If you would like to order an alcoholic beverage,  
please speak to a member of the lounge team.

Apéritif
Camino Real Blanco

Gin & Vodka
Choose from Bombay Sapphire,  
Beefeater or Russian Standard

Whisky
Choose from Chivas Regal, Dewar’s 12 Years Old,  

Dewar’s White Label or Jack Daniel’s

Brandy & Rum
Choose from Hennessy Very Special or Bacardi White

Digestif
Amarula Cream Liqueur

Wines
Choose from Cuvée Sabourin Shiraz, Cuvée Sabourin 

Chardonnay, Cuvée Sabourin Cabernet Sauvignon,  
Emotivo Italian Red, Emotivo Pinot Grigio  

or Wilderness Bay Chenin Blanc 

Beers
Choose from Budweiser or Heineken

We apologise if your choice is not available.
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