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Dear Guest,

On behalf of our team at Mandarin Oriental Jumeira, Dubai, we wish
you a very warm welcome to our resort! It is truly a delight to have you
as our guest. Our creative In-Room Dining menu has been developed by
our renowned culinary team to feature favourites of all cuisines including
those that are more health conscious. Through our partnerships with
local farms and artisans, this menu reflects our commitment to sourcing
the finest quality, sustainable and organic produce.

If for any reason, we are unable to satisfy your personal preferences or
dietary needs with our current In-Room Dining offerings, we encourage
you to simply convey your specific wishes to our In-Room Dining team
and we will make every attempt to accommodate your needs.

We wish you the most relaxing stay here by the endless blue of the
Arabian Gulf at Mandarin Oriental Jumeira, Dubai.

Yours Sincerely,

Sebastien Torres
Executive Chef — Mandarin Oriental Jumeira, Dubai
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Delightful Mornings

Breakfast Set Menu Available From: 5:00 — 12:00

Mandarin Breakfast 195

Two Pasteurized Eggs

Prepared to your liking

Sides: Chicken Sausage, Beef Bacon, Hash Brown
Potatoes and Grilled Plum Tomatoes

Selection of Breads and Pastries
From our Artisan Baker

Greek Style Yoghurt

Fresh Seasonal Berries

' Healthy Breakfast 195

Choice of Bread
Sourdough Bread, Rye Bread, Wholewheat Bread

Morning Bowl
100% Plant Based Sausage, Avocado and Tomato Salad
Vegetable Crudités, Feta Cheese, Soft Boiled Egg

House Made Bircher Muesli (IN)

Seasonal Mixed Berries, Dried Fruits and Nuts

Acai Bowl (VG)
Coconut, Agave Syrup, Granola, Blueberry
Banana, Mango, Raspberry

Arabic Breakfast 195

House Made Arabic Flat Bread

Levantine Style Shakshouka

Ful Medames

Assortment of Cold Arabic Mezzes
Hummus, Labneh, Chickpea Falafel
Fresh Vegetable Crudités

Included in all Breakfast Sets

Seasonal Sliced Fruits and Mixed Berries

Your choice of Fresh Fruit Juice

Orange, Watermelon, Mango, Green Apple, Pineapple Grapefruit, Carrot

Your choice of a Hot Beverage
Freshly Brewed Coffee, Tea, Hot Chocolate, Fresh Milk

(N) Nuts  (R) Raw  (S) Shellfish

(V) Vegetarian  (VG) Vegan

2) Sustainably Sourced (@) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Breakfast

Available from 5:00 — 18:00

© Eggs

All egg dishes come with a side of grilled tomato,
gucchini, and asparagus.

Two Pasteurized Eggs prepared to your liking
Scrambled | Poached | Boiled | Fried | Omelette

Avocado Toast (VG)(N)
Avocado, Toasted Sourdough
Romesco Sauce, Guacamole

Add: Poached Egg

The Benedicts

English Muffins, Hollandaise Sauce
The Classic | Beef Pastrami
Royale | Scottish Smoked Salmon

Cereals and Dairy

Oat Porridge (V)

Prepared with your choice of Milk or Water

/) Housemade Bircher Muesli (V) (N)

Seasonal Mix Berries, Dried Fruits and Nuts

Breakfast Cereals (V)
Corn Flakes, Rice Krispies, Coco Pops, All Bran

Cheese Board Affinés (V) (N)
Selection of Cheeses from Around the World
Assorted Condiments, Dried Fruits, Grapes, Nuts

Yoghurt (V)

Seasonal Mix Berries, Toasted Granola
Choice of Yoghurt: Full Fat or Low Fat
Greek Style | Plant Based

(N) Nuts  (R) Raw

85

80

20

95
95

70

(S) Shellfish

Around The World
Levantine Shakshouka (V) 90

Soft Egg, Roasted Peppers, Tomato, Cumin
Arabic Flat Bread

Ful Medames (V) 70
Arabic Flat Bread

#)Vegan Morning Bowl (V) 95

100% Plant Based Sausage, Avocado, Petite Salad
Chickpea Hummus, Grilled Sourdough Bread

Breads and Toasts

Bakery Basket (V) (N) 65

Selection of Breads and Pastries from our Artisan Baker

Side Dishes

Baked Beans 40
< Smoked Salmon 65
Beef Bacon (5 pcs) 55
Turkey Bacon (5 pcs) 55
Sliced Avocado (1 pc.) 45
Chicken Sausage (5 pcs) 55
Hash Brown Potatoes (5 pcs) 50

(V) Vegetarian  (VG) Vegan

(&) Sustainably Sourced (©) Chef’s Recommendation (&) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

&_) in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Sweet Mornings
Waffle (V) (N) 85
Caramelised Bananas, Pecan Nuts, Chocolate Sauce
Acai Bowl (VG) 85
Coconut, Agave Syrup, Granola, Blueberry
Banana, Mango, Raspberry
French Toast (V) 85
Seasonal Fruit Compdte
Crépe (V) (N) 85
Gianduja Chocolate, Hazelnuts
Seasonal Fruit Platter (VG) 95
Buttermilk Pancakes (V) 85
Fresh Blueberry, Maple Syrup
< Coffee
Espresso (single / double) 45/ 50
Americano 45
Cappuccino 50
Café Latte 50
Raf 50
Espresso, Cream, Vanilla Syrup
Macchiato 50
Café Mocha 50
Hot Chocolate 50
&Tea 50
Breakfast Tea Green Tea
Earl Grey Chamomile Tea
Jasmine Tea Matcha Tea/Latte 55
Peppermint Tea

(N) Nuts  (R) Raw

Breakfast

(S) Shellfish

(V) Vegetarian

Fresh Fruits and Vegetables Juices

Green Detox (V) 45
Green Apple, Celery, Spinach, Ginger

Mint Basil Cooler (V) 50

Basil, Mint, Lemon, Cucumber

Red Boost (V) 50

Apple, Carrot, Lemon, Pomegranate

Smoothies

Green Delight (VG) 50
Matcha Powder, Oat milk, Avocado
Banana, Agave Syrup

Energy Booster (V) (N) 50
Avocado, Dates, Almonds, Cashew
Fresh Milk, Honey

Creamy Colada (V) 50
Coconut Milk, Greek Yogurt, Pineapple Chunks
Chia Seeds, Honey

Electrolyte Drinks

Lychee Bliss Sparkler (VG) 65
Lychee Sachet, Coconut Water, White Grape Juice
Sparkling Water

Elderberry Citrus Cooler (VG) 65
Elderberry Sachet, Orange Juice, Cranberry Juice
Tonic Water

Himalayan Lime Mojito Twist (V) 65

Himalayan Lime Sachet, Sparkling Water, Mint
Lime, Honey

(VG) Vegan

() Sustainably Sourced (©) Chef’s Recommendation (&) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Gourmet House Caviar

Served with Condiments and Blinis

30g 50g 100g
Royal Oscietra 295 475 925
Beluga 430 700 1375
Salads
Caesar

Baby Gem Lettuce, Beef Bacon, Caesar Dressing
Anchovy, Cured Egg Yolk, Parmesan, Roasted Bread
Crumbs

Add Chicken

Add Prawn (S)

Nicoise

Seared Tuna Loin, Kalamata Olive, Haricot Vert
Tomato, Soft Boiled Egg, Potato, White Anchovie
House Vinaigrette

Burrata (V) (N)
Baby Gem Lettuce, Pistachio Cream, Mixed Herbs
Tomato, Molasses, Zaatar

7 Greek (V)
Feta Cheese, Kalamata Olive, Tomatoes, Cucumber

Red Onion, Capsicum, Herb Dressing

Canadian Lobster Salad (5)

Avocado, Heirloom Tomato, Cocktail Sauce

> Cobb Salad

Iceberg Lettuce, Roasted Chicken, Beef Bacon, Avocado
Edamame, Grilled Corn, Tomato Confit, Mollet Egg
Buttermilk Dressing

(N) Nuts  (R) Raw

A la Carte - International

105

15
25

120

125

85

225

130

(S) Shellfish

Pastas

Choice of Pasta
Penne | Tagliatelle | Spaghetti

Seafood (5)
Prawns, Calamari, Clams, Mussels, Lemon Qil
Red Prawn Emulsion

Bolognese
Minced Wagyu Beef and Vegetable Ragu, Parmesan

Arrabiata (V)
Cherry Tomato, Chili Flakes, Smoked Paprika

Alfredo (V)

Butter and Cream Sauce, Parmesan

Napoletana (V)

Tomato Sauce, Garlic, Herbs

Russian Pelmeni
Choice of: Beef or Chicken
Served with Sour Cream, Chicken Soup

Lasagna (N)
Beef Ragu, Cheese, Lasagna Sheets

Soups

Tomato (V) (N)

Pesto, Tomato Chutney

Forest Mushroom (V)
Truffle Cream, Truffle Oil

Chicken and Noodle
Yellow Egg Noodle, Chicken Broth

Lentil
Shredded Pita Bread Crouton, Cumin Powder

Borscht
Beef Broth, Beetroot, Cabbage, Potatoes, Onion
Beef Cheek served with Sour Cream

(V) Vegetarian  (VG) Vegan

() Sustainably Sourced (©) Chef’s Recommendation (#) Healthy (&) Locally Produced

205

120

80

85

80

95

150

70

80

75

75

105

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - International

Burgers and Sandwiches Pizzas
All Burgers and Sandwiches are accompanied with All Pizzas are served with Olive Oil and Chili Flakes
your choice of French Fries or Green Salad

Margherita (V) 100
Wagyu Beef Burger served with Tomato Pomodoro, Mozzarella, Parmesan, Basil
Cajun Spice Steak Fries 195
Brioche Bun, 100% Wagyu Beef Patty, Emmental Cheese Genovese (V) 120
Mizuna with Lemon Dressing, Caramelized Onion Mozzarella, Burrata, Parmesan, Confit Tomato
Bu[ger Sauce Basil, Pesto
Wagyu Slider 130 Diavola 120
Wagyu Beef, Japanese Milk Bun, Cheddar Cheese Tomato Pomodoro, Salami, Chili Flakes, Mozzarella
Burger Sauce, Caramelized Onion

Gamberi (5) 180
Croque Monsieur with Chives served with Tomato Pomodoro, Grilled Prawn, Sundried Tomato
Cajun Spiced Steak Fries 125 Rocket Leaves, Mozzarella

Toasted Brioche Bread, Veal Ham, Emmental Cheese
Chives, Bechamel Sauce

Add Truffle Bechamel Sauce 40

The Club Sandwich 130
Grilled Chicken Breast, Beef Pastrami, Turkey Ham
Lettuce, White Cheddar Cheese, Tomato, Egg

Choice of White or Brown Bread

Chicken Shawarma 115
Grilled Spiced Chicken, Saj Bread, Pickles, Garlic Sauce

Vegan Burger (VG) 105
100% Plant-Based Burger Patty, Bun, Lettuce Tomato
Avocado, Chimichurri Mayonnaise

i
L RS

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
(&) Sustainably Sourced (©) Chef’s Recommendation (¢) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - International

Grilled or Panseared

Wagyu Beef Rib Eye MB 6-7 (300gm) 360 Jumbo Tiger Prawns (5 pcs) (S) 210
Australia Thailand

Wagyu Beef Tenderloin MB 4-5 (200gm) 300 2 Mediterranean Seabass Fillet 170
Australia Turkey

Lamb Chops (180gm) 210 £ Pan Roasted Salmon 180
Australia White Bean Succotash, Salsa Verde

Corn Fed Baby Chicken 120 Grilled Seafood Platter (S) Full 690
France Canadian Lobster, Tiger Prawns, Salmon, Half 380

Sea Bass, Calamari, Mixed Grilled Vegetables
Lemon Butter Sauce

Choice of one sauce

Beef Jus with Thyme | Truffle - Mushroom Sauce

Béarnaise Sauce | Lemon Butter Sauce

Side Dishes

French Fries 50 @ Grilled Vegetables 50
Green Salad 50 Sauteed Mushroom 50
Steamed Rice 50 Sweet Potato Fries 50
Sauteed Spinach 50 Steak Fries 50
Mashed Potatoes 50

Chef’s Pick

Peach Stracciatella (N) (V) 125
Stracciatella Cheese, Peach, Baby Gem, Mint
Verbena, Toasted Almond & Orgeat Dressing

Risotto Alla Milanese Con Ossobuco 150

Saffron risotto, veal ossobuco & gremolata

Pastel de Nata 40
Traditional Custard Tart With Coffee Ice Cream

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - Oriental Heritage

Available from 11:00 — 00:00

Starter

Korean Fried Chicken 95
Buttermilk Fried Chicken, Korean Sauce

Edamame (V) 45
Sea Salt

Dim Sum (6 pcs)

Served with Soy Sauce and Chili Bean Sauce
Chicken Siu Mai 85
Shrimp Har Gow () 95
Vegetable Dumpling (V) 65
Assorted (5) 85

Nigiri (2 pcs)

Served with House-Made Sushi Soy Sauce, Pickled
Ginger, and Wasabi

< Lean Bluefin Tuna (R) 85
(MSC Certified Sustainable)

<> Salmon (R) 55

< Sea Bass (R) 55

2 Hamachi (R) 85

Sashimi (3 pcs)

Served with House-Made Sushi Soy Sauce, Pickled
Ginger, and Wasabi

< Lean Bluefin Tuna (R) 95
(MSC Certified Sustainable)

£ Salmon (R) 75

£ Sea Bass (R) 65

2 Hamachi (R) 95

(N) Nuts

(&) Sustainably Sourced (©) Chef’s Recommendation (¢) Healthy (&) Locally Produced

(R) Raw  (S) Shellfish

Maki Rolls (8 pcs)

California (5)

Tobiko, Cucumber, Avocado

110

Spicy Tuna (R) 125

Avocado, Kimchi, Spicy Mayonnaise

Salmon (R) 100

Takuwan, Cucumber, Yuzu Kosho, Crispy Salmon Skin

Shrimp Tempura (5) 110

Tamago, Asparagus, Spicy Mayo, Tempura Flakes
Sesame Seeds

Mix Vegetable (V)
Cucumber, Avocado, Carrot pickle, Radish pickle

75

Sushi Platter

Large Sushi Platter (S) (R)
Maki 16 pcs., Sashimi 9 pcs., Nigiri 6 pcs.

360

Soups

Miso Soup 75

Wakame, Tofu, Spring Onion

Singapore Seafood Laksa (5)
Spiced Coconut Curry, White Noodle
Fried Bean Curd, Bean Sprouts, Boiled Egg

185

Rice and Noodles

Pad Thai Goong (5) (N) 155

Rice Noodles, Prawn, Bean Sprouts
Peanuts, Tamarind and Fish Sauce

Cantonese Style Fried Rice (V)
Traditional Egg Fried Rice, Seasonal Vegetables
Add Chicken

Add Prawn (S)

90

15
25

Thai Green Curry Vegetable with Jasmine Rice 80

‘Thai Herbs, Green Curry paste with Coconut Cream

Add Chicken 15
Add Prawn (S) 25
 Stir Fry Noodles Vegetable 95

Fresh Noodle with Asian Vegetables and Wok Fry Sauce
Add Beef 35
Add Prawn (S) 25

(V) Vegetarian  (VG) Vegan

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

%_) in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - Local Flavours

Starters Main Course
Cold Mezze Platter (N) 115 ) Arabic Mixed Grill 420
Hummus, Moutabel, Muhammara, Baba Ghanoush, Lamb, Chicken Thigh, Angus Tenderloin, Kofta
Fattoush Salad. Served with warm House-Made Arabic Seasonal Vegetables, Saffron Rice, Garlic Sauce
Bread (3 pcs.)
Shish Tawook 155
Should you wish to enjoy any of the above items individually, Yoghurt Marinated Chicken Thigh, Grilled
each item is available for AED 60 per portion. Seasonal Vegetables, Saffron Rice, Garlic Sauce

Hot Mezze Platter 120
Lamb Kibbeh, Spinach Fatayer, Chickpea Falafel

Lamb Sambousek, Tahina Sauce

Should you wish to enjoy any of the above items individually,
each item is available for AED 65 per portion.

A la Carte - Indian Delights

Main Course Biryani

Fragrant Basmati Rice, Assorted Condiments

All Indian main course dishes are served with assorted Prawn () 175
condiments and your choice of Naan Bread or Chicken 160
Basmant Kice Vegetable (V) 125
Butter Chicken (N) 140

Tandoori Chicken Thigh, Cashew Nut Gravy

Yellow Dal Tadka (V) 90

Cumin, Tomato

Palak Paneer (V) 105
Indian Cottage Cheese, Spinach, Fenugreek

) Vegetable Curry (V) 100
Coconut Curry Gravy

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - Vegan

Breakfast Small Plates

Vegan Morning Bowl (VG) 95 Edamame (VG) 45

100% Plant Based Sausage, Avocado Sea Salt

Chickpea Hummus, Pickles, Petite Salad, Grilled

Sourdough Steam Green Vegetables (V) 50
Seasonal Mix Vegetables with Maldon Salt

Avocado Toast (N) (VG) 80

Avocado, Toasted Sourdough, Romesco Sauce

Guacamole

Acai Bowl (VG) 85

Coconut, Agave Syrup, Granola, Blueberry
Banana, Mango, Raspberry

Vegan Dessert

Mixed Berry Chia Pudding (V) 55
Chia Pudding with Coconut Milk and fresh Berries

\
\
Main Course
Vegan Burger (VG) 105
100% Plant-Based Burger Patty, Bun, Lettuce, Tomato
Avocado, Chimichurri Mayonnaise
Arrabiata (VG) 80

Datterino Tomato, Chili Flakes, Espelette Pepper
Choice of Pasta: Penne or Spaghetti

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
(&) Sustainably Sourced (©) Chef’s Recommendation (¢) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Something Sweet

Cake of the Day () 75
Designated cake of the day as per the Mandarin Cake Shop

Caviar Cheesecake (N) 220
Almond Hazelnut Crumble, Baked New York Cheesecake, Oscietra Caviar

Baklava (N) 70
Turkish Baklava with Vanilla Ice Cream

Tiramisu (N) 75
Mascarpone Cream, Coffee Syrup, Biscuit & Cocoa Powder

Pavlova 65
Meringue, Mixed Berries Compote, Vanilla Cream, Mixed Berry Sorbet

Chocolate Fondant (IN) 80

Valrhona Chocolate Guanaja, Vanilla Ice Cream

Vanilla Créme Briilée 75
Made with Madagascar Vanilla

Umm Ali (N) 75
Baked Puff Pastry, Rose Water Infused Milk, Pistachio

Selection of Ice Cream & Sorbet (2 scoops) 60
Sorbet: Mango, Passion Fruit, Watermelon, Lemon, Mandarin
Ice Cream: Vanilla, Strawberry, Dark Chocolate, Pistachio, Coconut, Caramel

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian  (VG) Vegan
(&) Sustainably Sourced (@) Chef’s Recommendation (¢) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Little Nomads
KiDS MENU

Small Plates Main Course

Vegetable Crudités (VG) 45 Grilled Chicken Breast 65
Carrot, Celery, Cucumber, Guacamole, Chickpea Choice of French Fries, Mashed Potato, Vegetables
Hummus

Pizza Margherita (V) 55
Mixed Leaf Salad (V) 50 Tomato Pomodoro, Mozzarella, Parmesan, Basil
Cucumber, Tomato, Croutons, Yuzu Dressing

Pasta — Choice of Penne or Spaghetti 55
Chicken Nuggets 65 Tomato | Alfredo | Bolognese
French Fries

Grilled Beef Burger 75
Fish & Chips 65 Cheddar Cheese, Lettuce, Tomato, French Fries
French Fries, Tartar Sauce

2 Steamed Scottish Salmon 75

Grilled Cheese Sandwich (V) 55 Choice of French Fries, Mashed Potato, Vegetables
French Fries

Grilled Lamb Kofta 70

Saffron Rice, Tahina Sauce

Chicken Kotleti 65
SOllpS Minced Chicken Patties, Choice of Mashed Potatoes or

Buttered Buckwheat
Tomato (V) 55
Tomato Soup, Extra Virgin Olive Oil
Chicken and Noodle 55 .
Clear Chicken Broth, Egg Noodles Somethlng SWCCt

Banana Pancakes (N) 50

Peanut Butter, Sliced Bananas, Hazelnut Spread

Warm Chocolate Brownies (\) 50

Vanilla Ice Cream, Chocolate Sauce

Banana Split (V) 50

Whipped Cream, Chocolate Sauce, Berries

Ice Cream and Sorbets 50
Sorbet: Mango, Passion Fruit, Watermelon, Lemon, Mandarin
Ice Cream: Vanilla, Strawberry, Dark Chocolate
Pistachio, Coconut, Caramel

Watermelon Plate 50

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan

2) Sustainably Sourced (©) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

%_) in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Netsu Bento Boxes

Available from 18:30 — 23:00

Kids Bento Box 250

Egg Fried Rice Vegetable Kakiage

Spring Onion Yuzu Mayonnaise

Cucumber and Avocado Maki Roll Grilled Salmon Teriyaki

Nori Grilled Broccolini with Wafu Dressing

Chilean Seabass Bento Box 450

Chu Toro Sashimi (R) Wagyu Gyoza

Mizuna, Winter Black Truffle, Soy-Truffle Dressing Shitake Mushrooms, Cabbage, Ponzu
Japanese Tomato Salad (VG) Spicy Miso Chilean Seabass
Cucumber, Shallots, Shiso Dressing Spring Onion, Pickled Red Chilli
Eggplant (V) Japanese Fried Rice

Sweet Miso, Bubu Arare, Bonito Flakes Mixed \/’cgcmblc, Tob;mdjzm Chili, Egg

Spring Onion, Nori

Sushi Bento Box 500

Crab Salad (9) Wagyu Maki Roll

Yuzu Kosho Mayonnaise, Crispy Noodles Shitake Mushrooms, Carrots, Teriyaki
Sashimi Selection Premium Nigiri Selection Yellowtail and
Pickled Ginger, Wasabi Cucumber Naruto Roll (5 pc)

Ginger Ponzu, Crispy Kataifi
Shima Aji Sashimi

Wafu Vegetable, Ponzu

Wagyu Bento Box 550

‘Warayaki Tuna Tataki (R) Grilled Broccolini (VC)

Pickled Red Chili, Garlic Chips, Ponzu Wafu Dressing, Toasted Sesame
Seaweed Salad (VG) ‘Wagyu Shortribs

Nashi Pear, Crispy Nori, Sesame Dressing Sweet-Soy Glaze, Kimchi, Sesame
Korean Fried Chicken Japanese Fried Rice

Spicy Sour Sauce, Sesame Mixed Vegetable, Tobandjan Chili, Egg,

Spring Onion, Nori

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely al!

ergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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BOCXUTUTEJIbBHOE YTPO

A-JIA1 KAPT MEHIO

JNECEPTDI

HNETCKOE MEHIO

HAIIMTKHA

CHUI'APBI
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BocxurturenbHoe YTpo

3asmpax no Cem-Menio /locmynen ¢ 5:00 oo 12:00

3aBTpak « MaHgapuH» 195

JBa fitna Kyp CBo6onHoro Briryna
IIpurorosnennsie Ha Bam Bkyc

Tapaupsr: Kypunsie Cocuckn, bexon u3 ['oBsiuHbI
Kaprodenbubie [Ipannku, TomaTsl CIMBOBUIHbBIC
Ha rpuie

Accoptu Xieba u Boimeuku
ot Hamrero [Ipodeccuonansnoro [ekaps

I'peueckuit Morypr
Caexue Ce3oHHBIE SAr0mp!

ITone3nslii 3aBTpak 195

Xne6 na Bam Be16op
Xneb Ha 3akBacke, Pxanoii Xiued
LlensHO3epHOBOI X71€0

VYrpennuit boyn

Cocucku Ha 100%-ii PacturenbHoit Ocnose, Canar
u3 ABokano u Tomaros, Kprogure 3 OBomeit, Coip
®erta, Ao BemsaTky

Homarrane Mrociu Bupxep (N)
Accoptu u3 Cezonnbix SAron, CyxoppykTsr u
Opexu

Acau boyn (VG)
Koxoc, Cupom Arasel, ['panona, Uepruka
banan, Manro, Manuna

ApaOckwii 3aBTpax 195
Jomannusist Apabekas Jlenerika

IHaxmuryka B Jleantuiickom Crune

dyn Menamec

Accoptu Xonogubix Apabekux Me3sse
Xymyc, Jlabue, @anadens u3 Hyra
Crexue Opomnble [lanouxn

Bxooum 6o éce naboput 014 3a6mpaxa

Ce3onnble OpyKTHI

CaexeBbKaThlil Cox
Ha Bam Breioop
Anenscun, ApOy3, Manro, 3enénoe Sonoko, Ananac, I'peiindpyt, MopkoBb

Topsumii Hanurox Ha Bam Bribop
CaexecBapennblii Kode, Yaii, [opsunii Iloxonan, Cexee Monoko

(N) Opexu

(R) Coipble Omona  (S) Mopenponykrsl (V) Bererapuanckue omona

(VG) Beranckue 6mona

(&) YcroitunBo no6biTo (&) Pexomennarms med-nosapa (¢) [Tonesno (&) MectHoe MpoU3BOACTBO

Mpt 6)",:[0]\[ panabl IpeaoOCTaBUTh Bam H()Jp()GIIy’K) I/III(l)()p.\HlLII/IK) 00 ajIeprenax OTHOCUTEIIbHO BCEX OJIFO/I M HAITUTKOB B HAIIIEM MEHIO.

IToxanyiicTa, 0OpaTUTe BHUMAHHE, YTO HAIM OJIF0/Ia He TPOU3BOIATCS B ITOJHOCTBIO CBOOOIHOM OT aJuiepreHoB cpejie. Bee 1eHbl yka3aHbl B

qupxamax OAD u BKIIOHAIoT 7% MyHHIUIATBEHBIX cO0poB, 10% cepBHCHBIX cO0pOB U 5% Hajlora Ha 100aBICHHYIO CTOMMOCTS.
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3aBTpak

Hocmynno ¢ 5:00 0o 18:00

@ Slna

Bce ono0a u3z auy nodaiomes ¢ yncapenvimu
nomuoopamu, YyKunU u cnapiiceil.

JBa IlactepusoBannbix Sita 85
[Ipurorosnennsie no Bamemy Bkycy

Ckpam6i | [Tamor | Bapensie

XKapensie | Omier

Toct ¢ ABokano (VG)(N) 80
ABokao, [Tomkapennslit Xie6 Ha 3akBacke

Coyc Pomecko, ['yakamone

Job6aButs: Siio ITamor 20

Siina benenukt

Anrnuiickue Maddunsl, Tomnanackuii Coyc
Knaccuueckue | [lactpavi nz [oBsiimmb: 95
Koponesckue | [Llomanckuii Kormensrii Jlococs 95

Xnonbd 1 Monounbie biroaa

Lenbno3zepuoBas Oscsnas Kama (V) 65
['oToButcst Ha Mosoke minu Bozne na Bamn Bi6op

©) Homammnue Mrociu bupxep (V) (N) 65
Accopru u3 Ce3onnsix Sroj, Cyxoppykrsl u Opexn

Xionbst Ha 3aBTpak (V) 65
Kykypy3usie Xnomnss, Xmnombs «Rice Crispiesy
Xnomnbst «Coco Popsy, Xonbs «All Bran»

Cripaas Tapenxa (V) (N) 125
Accoprument Cripos co Beero Mupa

PaznooOpasusie Jlo6aBku, CyxoppyKThl

Bunorpan, Opexu

I710rypT V) 70
Accopru u3 Ce3onHsix froj, 3aneuénas I'panona
WorypT na Br16op: Kiaccuueckuii | O6e3xnpennpIii
I'peuecknii | Ha Pacturensuoit OcHoBe

Boxkpyr Csera

JleBanrwmiickas [akmryka (V) 90
Sitno Bemstky, 3aneuénnsiii Iepern, Tomar
Apa6ckue Jlenémku ¢ TMuHOM

Dy menamec (V) 70

Apabcexkas Jlenémka

¢ Beranckuit Ypennuii boyn (VG) 95
Kounbacka Ha 100%-i1 PacturensHoit OcHoBe
ABokano, Munu-Canar, Xymyc n3 Hyra
Toct u3 Xieba Ha 3akBacke

Xi11e6 u TocTel

Xne6nas Kopsuna (V) (N) 65
Accopru Xieb6a u Bemeukn ot Harrero
Macrtepa - ITekaps

I'apHups!
Tymenas ®aconb 40
£ Konuenstii Jlococh 65
Bexon u3 l'oBsauns! (5 mrt.) 55
Bexon u3 Unneiiku (5 mrt.) 55
Hape3ska u3 ABokaso (1 mr.) 45
Kypunsre Cocucku (5 mrT.) 55
Kaprodensusie npanuku (5 mT.) 50

36

IN-ROOM DINING MENU




3aBTpak

Cnanxoe YTpo
Bagmu (V) (N) 85
Kapamenusuposanusie banansl, Opexu [lexan
IHoxkomannsrit Coyc
Acau boyn (VG) 85
Koxkoc, Cupon Arassl, I panona, ['omyOuka
banan, Manro, Manuna
Opannysckuit Tocr (V) 85
Komnor u3 Ce3onHbix @pykToB
Bmmnst Kpen (V) (N) 85
Iokonax xaumyiis, @ynmyx
Accoptu Ce3oHHbIX Ppykros (VG) 95
Onanpu Ha [Taxre (V) 85
Ceexas ['omy6uka, KitenoBsriit Cuporn
~ Kode
Ocmpecco
OnuuapHblii / JIBoiiHoM 45/50
AmepHkaHO 45
Kamryunno 50
Kode Jlarte 50
Pad 50
Dcnpecco, Cnuky, Banunpnbiii Cupon
Maxkuaro 50
Koge Mokxo 50
Topsuuii [lokonan 50
ZYan 50
Ueépnoni Yait 3erneHslit yait
Opn [peit PomarxoBblii yait
YKacMuHOBBIIT Yaii Marya Yaii/JIarre 55
MsrHbli yait

(N)Opexu  (R) Coipoie Omoma  (S) MopenpoayKTst

Csexesrpkarble Cokn

3enénniii Jleroke (VG) 45
3enénoe S0noko, Cenbaepeit, lnunar, UMOupn

Oceexaromuit Hautok ¢ Msroii u
bazunukom (V) 50
basunuk, Msra, Jlumon, Orypen

Pox Byer (VG) 50

S16moko, MopkoBs, JIumon, CBekia, ['panar

Cmy3u

3enénoe Hacnaxnenue (V) 50
Marua I[Topomok, OBcsinoe Monoko, ABokazno, banan
Cupon Arapbl

Ouepmxu Bycrep (V) (N) 50
ABokajo, Punnku, Mungans, Kenisio, CBexee
Momnoko, Mén

Kpemosas Konana (V) 50
Kokocosoe Monoko, I'peueckuit Morypr, Kycouku
Amnanaca, Cemena Yua, Mén

OnexTponutHeie Hamutku

JIman brimee Crnapxutep (VG) 65
ITakeruk JInun, Kokocosas Boga, Cok Bemnoro
Bunorpana, I'asuposannas Bona.

Bysunno-Llutpycossiit OcBexutens (VG) 65
ITaketnx By3unsl, AnenscunoBslit Cok, KimtokBeHHBIH
Coxk, ToHuk.

T'umanaiickuii JlatimoBsiii Moxuto TBuct (V) 65
[Taketux ['mmanaiickoro Jlaiima, ['a3upoBannas Bona,
Msira, Jlaitm, Mén.

(V) Bererapuanckue 6morna  (VG) Beranckue Giona

&) YeroitunBo 106kT0 () Pexomennamus med-nosapa (2)) [lonesno (&) MectHoe nmpon3BoacTBo

Mg Gynem pajibl IpeaocTaBuTh Bam nmoapobuyto nHpopMalio o6 amiepreHax OTHOCUTENIBHO BCeX OO M HATMTKOB B HAIIEM MEHIO.
ﬁ Iloskanyiicra, oGpaTuTe BHUMAHKE, YTO HAIIK OJII0Ja HE MPOMU3BOIATCS B MOTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpefe. Bee eHs! yka3aHsl B
nupxamax OAD u BKIHOUAIOT 7% MyHHIMIATBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Hajtora Ha 100ABICHHYIO CTOMMOCTS.
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A-11s1 Kapt Menro

Mexnynaponnas Kyxus
Bocrounoe Hacnenue
HannonansHas Kyxus

Nuaniickas Kyxus

Beranckoe MeHro




Henukarecnas Mkpa
TTonaercs ¢ Kongumenramu u bannamu

) 30g 50g 100g
Royal Oscietra 295 475 925
Benyra 430 700 1375
Canartsl
Le3aps 105

Canar ba6u Ixewm, ['oBsoxuit bekon, 3anpaska L{e3aps
Anuoyc, Cyménsiit XKenrok fitna, [Tapmesan
IMomxapennsie XneOusie Kpomrku

Jlo6aButs Kypuity 15
Jlo6aButs Kpeserku (S) 25
Hucyas 120

Oo6xapennoe @uite Tynua, OnuBku «Kamamaray
Opaniyskas Pacons, Tomarsl, Siio Bemsrky
Kaprodens, benbie Audoycel, Bunerpernas 3anpaska

Byppara (V) (N) 125
Canar ba0ou JIrxem, Kpem n3 ducramek, CMeniaHHbie
Tpassl I[Tomunop, Menacca, 3arap

I'peveckmnii (V) 75
Crip ®era, OnuBku «Kanamaray, Tomarsl, Orypiisl
Kpacusrii JIyk, Ctpyukossiii [lepen, 3anpaska u3z Tpas

Canar ¢ Kanazgckum Jlobcrepom (S) 210
Asokajio, Tomarsl, Monapesuia, KokreitiibHblii
3anpaBka

> Canar Ko66 130
Caunar Aticoepr, Kypuua I'puis, [ossoxuii bexon, ABokago
Daga, XKapenas Kykypy3a, Kondu n3 ITomunopos, Siio
Morne, 3anpaska 13 Macna u Mosnoka

(N)Opexu  (R) Coipoie Omoma  (S) MopenpoayKTst

—— A-1 Kapt - MexayHapoaHas KyXHs

[Tacra
[Tacta B AccopTiMeHTe
ITenne | Tanpsreme | Cnarertn
ITacra ¢ Mopenponykramu (S) 205

Kpesetku, Kansmapsl, Mosutiocku, Muaun
Jlumonunoe Maciio

bononsese 120
Pary u3 ropsauuel Bario ¢ oBolamu 1 napMe3aHom

Appabmnara (V) 80

Tomarsr Yeppu, Xuomnbst Yunn, Kornyenas [Tanpuka

Anbsdpeno (V) 85

CnuBounslii Coyc, [Tapmesan

Hamonerana (V) 80
Tomatnslit Coyc, UecHok, TpaBsl

Pycckue Ilensmenn 95
Bri6op: I'osauna nim Kypuia
Tonatores co Cmeranoit, Kypunsim Cynom

Jlazanbs (N) 150
Pary u3 I'oBsunsl, Ceip, JIuctsl Jlazansu

Cymibt

Tomarnsrit Cyn (V) (N) 70

Ilecto, Tomarublit YarHu

I'pubnoi Cym (V) 80

Tprodensusiit Kpem, Tprodensrnoe Macio

Kypunsrit Cyn ¢ Jlammmoit 75
Snunas Jlanma, Kypusslii Bynbson

Yeuenunsiit Cyn 75
Teproiii JIaBam ¢ Kpyronamu u Iopomok TmuHa

Bopix 105
Tossoknii Bynson, Ceéxia, Kamycra, Kaprodens, JIyk
Tossoxpu L€uku [Momatorcest co Cmeranoi

(V) Bererapuanckue 6mona  (VG) Beranckue Girona

&) YcroitunBo 106kiT0 () Pexomennamus med-nosapa () [lonesno (&) MectHoe nmpon3BoacTBo

Mpt Gy,ELCM panbl IPEaOCTaBUTH Bam HOHpOSHyl() l/IH(i!UpMélLll/IKJ 00 aIepreHax OTHOCUTEIIbHO BCEX 611}()}1 Y HAIlIMTKOB B HAIIECM MCHIO.

Iloskanyiicra, oGpaTuTe BHUMAHKE, YTO HAIIK OJII0Ja HE MPOMU3BOIATCS B MOTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpefe. Bee eHs! yka3aHsl B

nupxamax OAD u BKIHOUAIOT 7% MyHHIMIATBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Hajtora Ha 100ABICHHYIO CTOMMOCTS.




Byprepst u ConaBuun

Bce Bypeepul u Conosuuu nooaromesi ¢
Kapmodghenem @pu unu 3enénvim Canamom na
Baw evibop

Byprep c l'oBsauHoit Barto 195
Bynouka Bpuoms, Kotiera uz 100% I'oBsiuns Bario
Chip DMMeHTanb, Mu3syHa ¢ JIMMOHHO# 3anpaBkoit
Kapamenusuposannsiit Jlyk, Coyc mist Byprepa

Munu-byprep ¢ I'osinunoiil Barto 130
ToBsnuna Barto, Monounas SInoxckas Bynodka, Ceip
Yemep, Coye s Byprepa, KapamennsupoBanusiit JIyk

Kpok-Mecse ¢ 3enénsm JIykom
(Byrepopon-3anexanka) [Togaéres C
Kaprodenem ®@pu C IIpunpasoii Kamxkyn 125
IMomkapenusrit Xne6 bproms, Tenstubst Beranna, Coip
Ommentains, Jlyk-3enens, Coyc bemamens

Jobasums Tprogenvuuiii Coyc bewamens 40

Knab Conasuy 130
Kypunas I'pynxa na I'pune, Berunna u3s Unneiiku
IMactpamu u3 loBsiaunsl, Siino, Jlncres Canara
THomunopsr, bensiit Coeip Yennep

Ha Baw Bvibop Tocm uz benoeo unu Pacannoeo Xneba

Kypunas [aypma 115
Kypua na I'puie co Crnienmsimu, Xine6 Camk
Conenbs, Yecnounslit Coyc

Beranckuit Byprep (VG) 105
100% PactutensHas Kotnera, Bynouka, Canar
ITomunop, ABokasno, Maiiones Uunmuayppu

— A-nis1 Kaprt - MexayHapoaHas KyXHs

(N) Opexu  (R) Coippie 6mroma  (S) MopenpomyKrst

(V) Bererapuanckue 6morna  (VG) Beranckue 6mona

IInmma

Tuyya nooaromes ¢ Onuexosvim Maciom

u Xnonvsamu Yunu

Maprapura (V) 100

Tomarsl, Monaperia, [Tapmesan, basunuk

Jlxenosese (V) 120
Mouaperia, Byppara, [Tapmesan, Koupu u3z
ITomunopos basunuk, I[Tecto

JunaBona 120

Tomarsl, Cansimu, Xionbst Ynin, Monapeia

Tlambepn (S) 180
Coyc ITomonopo, Kapenast Kpesetka
Bsnensie [Tomunopst, JInctsst Pykkons:, Momapernna

D

(&) Yeroitumso no6bITo (L) Pexomennanms med-nosapa (¢)) Ilonesno (&) MectHoe IpOH3BOACTBO
MbI Gyzem pajibl mpe1ocTaBuTh Bam nopo6uyto nHdopmarumio 06 aaiepresax OTHOCHTEIBHO BCEX 0TI H HAMTKOB B HAIIEM MEHIO.
IMosxanyiicra, obparute BHUMaHUe, YTO HAIIM GI0/1a HE IPOM3BOJIATCA B MONHOCTHIO CBOOOIHON OT a/uIepreHoB cpesie. Bee 1ieHbl ykasaHbl B
nupxamax OAD u BKIHOUAIOT 7% MyHHLUIANBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Haora Ha 106ABICHHYIO CTOMMOCTS.

40

IN-ROOM DINING MENU



— A-ns Kaprt - Mexaynapoanas Kyxas —

Ha I'pune nim O0:xapeHHbiid Ha CKOBOPOJIE

Pubait 13 ToBsquuet Barto MB 6-7 (300 I'p) 360 Bonemme Turpossie Kpeserku (5 mit) (S) 210
ABcrpanus Taiinann
Creiik Tennepnoiir Barto MB 4-5 (200 1) 300 ®dune CpemuzemaoMopckoro Cubaca 170
ABcrpanus Typuus
bapanbu Ot6uBHbIe (180 1) 210 < Obkapensiit Ha CkoBopoze Jlococs (5 i) (S) 180
ABcrpanus Cyxxoram u3 benoii ®acomnu, Cansca Bepne
pimnénox Kykypyssoro OTkopma 120 & Accopr Mopenporykros Ha I'pre (5)
Dpanrs Kananckuii Jlo6erep, Kpeserku
Turpossie,Jlocock, Mopckoit OkyHb Tonosura 380
Kanbmapsl, Accopru Oolueii Ha ['puie ot 690
JIumonno-Macusiblii Coyc o
Ooun coyc na Baw évioop
Coyc u3 l'opsaunsl ¢ Tumbsanom | Tprodensao-I pubnoii Coyc |
Beapuckuii Coyc | Jlumonno-Macnsuslii Coyc
Kaprodens Opu 50 < Opomtu Ha I'pune 50
3enensbiit Canar 50 ITaccepoBannsie [ prOsI 50
Bapensiii Puc 50 Crnanxuii Kaprodens Opu 50
[MaccepoBannsiii LlmHar 50 Creiix ®pu 50
Kaprodensroe [Trope 50
IepcuxoBas Ctpagaremta (N,V) 125 ITacrens Jle Hara 40
Coip Crpauareia, [Tepcuk, Beiiou xem, Msita Tpamuunonnslit 3aBapnoii [Tupor ¢ Kodelinpim
Bepbena, [Tomxapennsiii Munnane, u 3anpaBka MopO)KeHLIM
Op:xaro
Puzorto Occobyko [To-Munancku 150

[Tadpanosoe Puzorro, Tenstura Occobyko
W I'pemonara

(N)Opexu  (R) Coipeie 6moma  (S) Mopenpomykrsr (V) Bererapuanckue 6mona  (VG) Beranckue Gimona
&) VYeroitunBo 100bITo (©) Pexomennaius med-nosapa (¢)) [Tonezno (&) MecTHoe npon3BoaCcTBO
MB!I Oyzem pajsl mpefocTaBuTs Bam moapobuyro nHbOpMannio 06 aiepreHax OTHOCUTEILHO BCEX OO U HAMUTKOB B HAIIEM MEHIO.
ﬁ Iloskanyiicra, oGpaTuTe BHUMAHKE, YTO HAIIK OJII0Ja HE MPOMU3BOIATCS B MOTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpefe. Bee eHs! yka3aHsl B
qupxamax OAD u BKIIOHAIoT 7% MyHHIUIATBEHBIX cO0poB, 10% cepBHCHBIX c60pOB 1 5% Hajora Ha A00ABICHHYIO CTOMMOCTS.
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v

3aKkycku

XKapenas Kypura no Kopetickn 95
XKapenas Kypuua B Ilaxre, Kopeiickuit Coyc

Dnamamd (V) 45

Mopckas Conb i Macino Kumun

Jum Cawm (6 1117)
Iooaémes ¢ Coesvim Coycom u @aconeso-Hunuiickum
Coycom

C Kypuneit 85
C Kpesetkamu (S) 95
C Osonramu (V) 65
AccoprH (S) 85

Hurwupu (2 mr)
Tlooaémcs ¢ [Jomawnum Coesvim Coycom oas Cyuiu
Mapunosannvim Umoupém u Bacabu

< IMoctupiit Tynen barodun (R) 85
(MSC Cepmughuyuposanmwiit)

& Jlococs (R) 55

< Cubac (R) 55

£ Xamauu (R) 85

Cammmu (3 mT)
Hooaémes ¢ [Jomawnum Coesvim Coycom onst Cywiu
Mapunosannvim Umoupém u Bacabu

< IMoctueiit Tynen barodun (R) 95
(MSC Cepmugpuyuposarmviii)

& Jlococs (R) 75

< Cubac (R) 65

£ Xamauu (R) 95

_—)
<~ ﬂ;\
oy

¥

(N) Opexu  (R) Coipbie Gmroma

(S) Mopenponyxrer (V) Bererapuanckue dmona

— A-na Kapr - Bocrounoe Hacnenue

Maxku Pomnbl

Kamudopnus (S) 110
Tobuxo, Orypen, ABokazio

Ocrpsrii Tyner (R) 125

ABoxkanio, Kumun, Octperii Maiiones

Jlococn (R) 110
Takyan, Oryper, FOn3y, llIkypka Jlococs

Kpeserku Temmypa (S) 110
Tamaro, Cnapska, Octpsiit Maiione3, XJombs
Temnypa, Kymxytasie Cemena

OBomHoit Muxke (VG) 75
Orypen, ABokaso, MapunoBanHast MOPKOBb,
Mapunosannas Penpka

Accoptu Cymm

Bonemoe Accoptu Cymu (S) (R) 360
Maxkwu 16 wt, Camtumu 9 ity Hurupu 6 mr

Cynbl

Mmuco 75
Baxkawma, Tody, 3enéubriii JIyk

Cunramypckast Jlakca ¢

Mopenponykramu (S) 185
Ipsusit Kokocosslit Kappu, benas Jlamma

XKapensrit Tody, Poctkn ®acomnn, Bapénoe Sito

Puc u Jlanma
IMan Tait Kynr (S) (N) 155

Pucosas Jlamua, Kpeserku, Poctku bo6os
Apaxuc, Tamapunossiit Coyc

YKapensriit Puc B Kautonckom Crune (V) 90
Tpamuuuonnslit XKapensiit Puc ¢ Sitiom
Ce3sonnble OBolu

Hobasume Kypuyy 15
Jobasumov Kpesemxu (S) 25

Taiickuit 3enensiit Kappu ¢ OBomamu u
KacmuHoBBIM Pricom 80
Taiickas ITacta Kappu ¢ TpaBamu u KokocoBsiMu
CrnuBkamu

Jobasume Kypuyy 15
Jobasumsv Kpesemxu (S) 25
) XKapenas Jlanma ¢ Oommamu 95

Caexas Jlammra ¢ Asuarckumu OBoIaMu u

Coycom Boxk

Jobasumsv Kpesemxu (S) 25
Jobasums [o6s0umny 35

(VG) Beranuckue 6moa

(&) Ycroitunpo no6biTo () Pexomennanus med-nosapa () [lonesno (&) MectHoe mpou3BoACTBO

Mat 6y,ElCM panbl IPEeAOCTaBUTH Bam HOﬂpO6Hy}O l/IH(l)OpMdL{H}O 00 AJIePreHax OTHOCUTEIIbHO BCEX (—)HK),El " HAllUTKOB B HAIIECM MCHIO.

l'[o*;kanyi/'m"ra, OﬁpZITI/ITe BHHUMAHHME, YTO HAIIK 6J'”0[Ia HE IMPOU3BOAATCSA B IIOJIHOCTHIO CBOBOHHOﬁ OT aJUIEPTEHOB CpeJie. Bce nensl YKasaHbl B

mupxamax OAD u BKIIOHAIOT 7% MyHHIUNATBHBIX cO0poB, 10% cepBuCcHBIX c60pOB U 5% Hajora Ha A00ABICHHYIO CTOHMOCTS.
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— A-ma Kapr- HanmonanbsHas Kyxnas

Xonomaoe Me3sze (N) OcHosuble brroga
Tapenka Xononueix Mesze 115 ) Apabcxkwmit I'pruis Muxe 420
Xymyc, Mytrabens, Myxammapa, baba [Nanymn Bapanuna, Kypunsie benpa, Anuryc Tenaepioiin
Canar ®arrym. [Togaéres ¢ Témubim JomarHum Kedra, Ce3onnsie OBorun, Puc ¢ Bepmuriensio
Apabexkum Xnebowm (3 mr)

Hum Tayk 155
Ecnu vt xomume naciaoumucs 1106bim u3 Kypuroe beapo Mapusosansoe B Morypre
BbIULEYKA3ANNBIX 01100 OMOENbHO, Kadicdoe 011000 JKapensie Cezounbie Osomm, [lladparossiit Prc

docmynno 3a 60 AED 3a nopyuro.

Tapenka ['opsuux Mesze 120
Ku66e n3 bapanunsl, @araiiep co lllnunarom
Danadens n3z Hyra, Cambycek ¢ bapanunoii, Coyc
Taxuna

Ecnu b1 xXomume naciadumcs ao0vim us
8bIUULEYKA3AHHBIX 011100 OMOENbHO, Kadcooe 11000
docmynno 3a 65 AED 3a nopyuio.

A-ns Kaprt - Uaguiickas Kyxus

bupbsaun

OcHoBHbIC BJ'IIOI[a Apomarnslii Puc bacmaru, Accopru u3 KonaumenTtos

Bce ocnoenvie o0nwoa  unouiickou - Kyxuu

cepeupyiomcs c mpaouyuoHHbIMU KOHOUMEHMAMU Kpeserxa (S) 175
U HA 8aUL 6b1O0D - HAAH UNU PUC DACMAMU. Kypuua 160
Osomu (V) 125

Barrep Yuxken (N) 140
Kypunoe benpo Tanxypu, Coyc u3 OpexoB Keubto

Kéntoiit lan Tanka (V) 90
3upa, [Tomugops!

[Manak IManup (V) 105

Wupuiickuit Teopor, Lnunar, [TaxurHuk

. OBorHoe Kappu (V) 100

Kokocossrit Kappu-Coyc

(N)Opexu  (R) Coipeie 6moma  (S) Mopenpomykrsr (V) Bererapuanckue 6mona  (VG) Beranckue Gimona
(&) VYcroitunpo no6biTo (&) Pexomennanus med-nosapa (¢) [Tonesno (&) MectHoe nmpon3BoACTBO
MB!I Oyzem pajsl mpefocTaBuTs Bam moapobuyro nHbOpMannio 06 aiepreHax OTHOCUTEILHO BCEX OO U HAMUTKOB B HAIIEM MEHIO.
ﬁ Iloskanyiicra, oGpaTuTe BHUMAHKE, YTO HAIIK OJII0Ja HE MPOMU3BOIATCS B MOTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpefe. Bee eHs! yka3aHsl B
nupxamax OAD u BKIHOUAIOT 7% MyHHIMIATBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Hajtora Ha 100ABICHHYIO CTOMMOCTS.

IN-ROOM DINING MENU
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A-n4a Kapr - Beranckoe MeHro

\»)

3aBTpak 3aKycku

Beranckuit Ytpenuunii boyn (VG) 95 Duamamd (VG) 45

Cocuku Ha 100%-ii Pacturensroit OcHoBe Mopckas Comnb

ABokano, Canar, Xymyc u3 Hyta, Toct u3 Xneba Ha

3axpacke 3enenste OBouw Ha [lapy (VG) 45
Mukxke Ce3onnbix OBoeii ¢ Mangonckoit Coibro

Toct ¢ ABokazno (N) (VG) 80

ABokano, [Tomkapennsiit Xied Ha 3akBacke

Coyc Pomecko, I'yakamorne

Acau boyn (VG) 85

Kokoc, Cupon Arassl, ['panoina, ['omyonka

Banan, Manro, Manuna

Beranckuit lecept

Uma-Ilyaunr Srogusiit Muke (VG) 55

Yua-ITynunr ¢ KokocoBbiM MosiokoM 1 CBeXKMMU

Arogamu

Beranckuit Byprep (VG) 105

100% PactutensHas Kotnera, bynouka, Canar, ITomunop, ABokano, Maiiones Unmudyppu

Apabmuara (VG) 80

Tomars! [larrepuno, Xmonbst Ynim, DcreneTckuii neper

Bam Bei6op Iacter: [Tenne nim Criarertu

(N) Opexu  (R) Coippie 6mroma  (S) MopenpomyKrst

(V) Bererapuanckue 6mona  (VG) Beranckue Grmona

(&) Yeroitumso no6bITo (L) Pexomennanms med-nosapa (¢)) Ilonesno (&) MectHoe IpOH3BOACTBO

Mber 6y,ELCM panbl IPEeAOCTaBUTH Bam HOHPU6Hle PIH(l!OpMaLlI/I}O 00 AJIePreHax OTHOCUTEIIbHO BCEX 6]'[}(),[[ " HAllUTKOB B HAIIECM MCHIO.

Iloskanyiicta, oOpaTuTe BHUMaHHE, YTO HAIIK OJII0Ja HE MPOMU3BOITCS B OTHOCTHIO CBOOOIHOI OT ajiepreHoB cpefie. Bee 1eHb! yka3aHsl B

nupxamax OAD u BKIHOUAIOT 7% MyHHLUIANBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Haora Ha 106ABICHHYIO CTOMMOCTS.
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JlecepTsl

Topt Aus (N) 75

Onpenenénnsiii Topt Ans no Bei6opy Konaurepckoit Mandarin

Uuskelik ¢ Ukpoit (N) 220

Kpourka u3 Munzans n ®yryka, arneuénubiii Hpio-Mopkekuit Ynskeiik, Mkpa Ocerpa

baxnasa (N) 70
Typeukas bakinasa ¢ BanuiabHbIM MOpOXEHbIM

Tupamucy (N) 75

Kpem Mackapnione, Kodeitusiii Cupor, bucksur u Kakao-ITopomok

ITaBnoBa 65
Bese, Kommnor 13 Cmecu Sron, Banunshbiit Kpem, Copber 13 Cmecu Srox

loxonanueiii ®onaan (N) 80
[Hokonaxn Banbpona I'yanaxa, BanunsHoe MopoxeHoe

Banmnsasrit Kpem Bprone 75
Mapnarackapckas Banuib

Y™ Anu (N) 75

Barneuénnoe Cioenoe Tecro, Mosoko ¢ Jfo6asinerrem Po3oBoii Bobl, @ucramiku

Mopoxenoe u @pyxrosbrit JI€n (2 [Llapuka) 60
Cop0et: Manro, Mapaxyiisi, ApOy3, Jlumon, Mangapuu
Mopoxenoe: BaunnsHoe, Kityoununoe, Temusrii [llokonan, ®ucramkosoe, Kokocooe, Kapamenbaoe

(N) Opexn  (R) Coipsie 6moma  (S) Mopenponykrsr (V) Bererapnanckue 6moma  (VG) Beranckue 6moma
(&) Yeroitumso n1o6wITo (L) Pexomennanms med-nosapa (£)) Ilonesno (&) MectHoe mpon3BoACTBO
Mbt Gyaem pajsl IpeaocTaBuTh BaM moapodiyio nndopMaruio 06 aaIepreHax 0THOCHTEIBHO BCeX OMION M HAIHTKOB B HALIIEM MEHIO.
IMoxanyiicTa, oOpaTHTe BHUMAaHUE, YTO HAIIH OJ1I0/a HE IIPOM3BOJIATCS B TIONHOCTBIO CBOOOHOIT OT ajuiepreHoB cpenie. Bee IeHsI ykazaHbl B
nupxamax OAD u BKIHOUAIOT 7% MyHHIMIATBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Hajtora Ha 100ABICHHYIO CTOMMOCTS.
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\»)

JIutn Homasnc

A ETCKOE MEHI0

3akycku
Osomtnoit Kprogure (VG) 45
MopxkoBs, Cenbaepeit, Orypipl, I'yakamone, Xymyc u3

Hyra

Canar Jlucrosoit Muxkc (V) 50
Orypupl, Tomarel, Cyxapuku, Llurpycosas 3amnpaBka

Kypunsie Harrercst 65
Kaprodens Opu

@Dyt s Yunce 65
Kaprodenb ®pu, Coyc Taprap

Connsud ¢ 3anedéHHbM Coipom (V) 55
Kaprodenp Opu

Cymnsl

Tomarnsiii (VG) 55

Tomarnsnii Cyn, OnuBroBoe Macio

Kypumnsiit Cyn ¢ Jlanmoit 55

Ipo3paunsiit Kypunsiii Byinbson, Auunas Jlanma

(N) Opexu  (R) Coipbie Gmroma

(S) Mopenponyxrer (V) Bererapuanckue dmona

OcHoBHbIe biarona

Kypunas ['pynka na ['pune 65
Tapuup na Bam Beibop: Kaprodens @pu
Kaprodenbnoe ITrope, OBorun

[Tunua Maprapura (V) 55

Tomarsl, Mouapeuia, I[Tapmesan, basunuk

IMacra — Ha Beibop Ilenne win CriareTtu 55
Tomarnas | Ansdpeno | bononbese

Byprep u3 I'oBsauns! Ha ['puie 75
Ceip Yennep, JIuctes Canara, Tomar, Kapropens Opu

< Mornanackuii Jlococs Ha [lapy 75
Ha Bri6op: Kaprodens @pu, Kaprodensroe [Trope
Ogouu

Ko¢ra u3 bapanunst Ha ['pre 70
[ladpanosslii Puc, Coyc Taxunu

Kypunsie Kornetst 65
Kornerst u3 Kypunoro ®apuia

Tapuup na Bridop: Kaprodensnoe ITiope,

I'peuxa ¢ Maciiom

Cnamoctu

Omnanpu ¢ bananom (N) 50
ApaxucoBoe Macio, Hape3anusie banansl, OpexoBast
ITacra

Ténnsrit Ioxonanusiit bpaynu (N) 50
Banunsroe Mopokenoe, [lokonaansiii Coyc

Bbananossriit Crumur (V) 50
B36ursie Ciuku, llokonanusiit Coyc, Sroabt

Mopoxenoe u @pyxrosblii JIE 50
Cop6et: Maunro, Mapaxyiist, ApOy3, Jlumon

Mannapun

Mopoxenoe: BanunbHoe, Kityoununoe, TeMHbIi
Hlokonan, ®ucramkosoe, Kokocosoe, Kapamensrnoe

ApOy3nas Hapeska 50

(VG) Beranuckue 6moa

(&) Ycroitunpo no6biTo () Pexomennanus med-nosapa () [lonesno (&) MectHoe mpou3BoACTBO

Mat (')y,ElCM panbl IPEeAOCTaBUTH Bam l'[()ﬂp()()llyi() HII(!)()p\‘[élLII/I}O 00 aIepreHax OTHOCUTEIIbHO BCEX (')J'H'(),Z[ " HAllUTKOB B HAIIECM MCHIO.

Iloskanyiicta, oOpaTuTe BHUMAHHE, YTO HAIIK OJII0Ja HE MPOU3BOLITCS B OTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpese. Bee 1eHb! yka3aHsl B

mupxamax OAD u BKIIOHAIOT 7% MyHHIUNATBHBIX cO0poB, 10% cepBuCcHBIX c60pOB U 5% Hajora Ha A00ABICHHYIO CTOHMOCTS.
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D

Hercy banto bokchl

Hocmynno ¢ 18:30 00 23:00

Herckuii banTo bokc 250

XKapensrii Puc ¢ Aitnom
3enéublii JIyk

Maxku Pomnn ¢ Orypriom 1 ABokago
Hopu

OgomurHoit Kakusre
Maiiones ¢ O3y

Jlocock Tepusku na I'puie
Bpoxkonunu Ha ['pusie ¢ 3anpaskoii Bady

BanTo boke ¢ Ynnuitckum Cubacom 450

Cammmu Yy-Topo (R)
Mu3yna, Yépasiii 3umunii Tproderns, CoeBo-
TprodenpHas 3anpaska

SAnonckuii TomatHeiid Canar (VG)
Orypeun, Jlyk-Illanot, 3anpaBka Cuco

baxnaxan (V)
Cnanxuii Muco, byOy Apape, Crpyxka bonurto

Barro I'én3a
I'pu6sI Iunrake, Kanycra, [Ton3y

Yunuiickuit Cubac B8 Octpom Muco Coyce
3enénbiit Jlyk, Mapunosansslii Kpacusiii Ynin

SInonckuit JKapenstit Puc
Mukc n3 Oouielt, ToyOanpkan Yunu, Siino, 3enéHprit
Jlyk, Hopu

BbanT0 Boxkce ¢ Barto 550

Taraku u3 Tynua B Crune Bapasiku (R)
Mapunosannbiii Kpacueiii Unnn, Yecnouynsle Unncel
[Ton3sy

Canar u3 Mopckux Bogopocneit (VG)
['pyma Hamm, Xpycramnit Hopu, KyrxyTHast
3ampaBka

YKapenas Kypuua no Kopeiicku
Octpo-Kucisrit Coyc, Kymxkyt

Bpoxkonunu Ha I'pune (VG)
3anpaBka Bagy, [Tomxapennsiii KymxkyT

Barro Munu-PEGpeimkmn
Cnanxo-Coesas I'masyps, Kumun, KymxyT

Snonckuii XKapenstit Puc
Mukc n3 Oouieid, ToyOanpkan Yunu, Siino
3enéunsrii JIyk, Hopu

Cymm banTo Bokc 500

Camnar ¢ Kpabom (5)

Maiiones ¢ FOx3y Koco, Xpycrsmas Jlamma

Accoptu Camnmn
MapuHoBaHHbIi IMOups, Bacabu

Maxu Ponn ¢ Barto
I'pu6s! [lnnTaxe, MopxoBs, Tepusku

(N)Opexu  (R) Ceipsre 6mona  (S) MopenpomyKTe!

Camumu Iuma Ansu
Ogoru Bagy, ITonsy

Ipemuanensiit Habop Hurupu ¢ XKenroxsoctom
u Ponn «HapyTo» ¢ Oryprom (5 wr)
MmoupHsiii [Tonsy, Xpycrsuwmii Karangpu

(V) Bererapuanckue Gmona  (VG) Beranckue Gimora

(&) Yeroitumso n06bITo (L) Pexomennanus med-nosapa (¢) Ilonesno (&) MecTHOE IPOH3BOACTBO

Mb1 GyzieM pajibl IpejocTaBuTh BaM oipo6Hyro nHbOpMAIHIo 06 aiepresax OTHOCHTEIBHO BCEX OO M HAMTKOB B HAIIEM MEHIO.

Toxanyiicra, 06paTuTe BHUMaHHE, YTO HAIIK 61012 HE IPOM3BOJATCA B MONHOCTHIO CBOGOIHOM OT alIepreHoB cpene. Bee eHs! yka3aHb! B
nupxamax OAD u BKITHOUAIOT 7% MyHHIMIANBHEIX c60poB, 10% cepBrCHBIX cOOPOB U 5% Hanora Ha J0OABIEHHYIO CTOMMOCT.
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Beverage Menu




Cocktail

Raspberry Kir Royal

Champagne, Chambord Raspberry Liqueur, Fresh Raspberry

Margarita
Tequila, Cointreau, Agave, Lime

Passionfruit Martini
Vodka, Passionfruit, Lime

Espresso Martini
Vodka, Kahlua, Freshly Brewed Espresso

Aperol Spritz
Aperol, Bubbles, Soda

Mocktail

Virgin Passionfruit Martini

Passionfruit, Lime

Virgin Peach Bellini

Wild Idol White, Peach Puree, Peach Syrup

Virgin Mojito (Classic, Strawberry, Passionfruit)
Fruit, Lime, Mint, Soda

Spirit of Elderflower

Elderflower, Lime, Soda

Beer

Asahi

Heineken

Peroni

Corona

Biere Des Amis 0.0 % (Non — alcoholic)

Heineken 0.0 % (Non — alcoholic)

@

Beverages

130

95

95

85

90

60

75

55

55

70

70

70

70

50

40

Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.

IN-ROOM DINING MENU
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Wine by the glass

Champagne and Prosecco 1251

Louis Roederer ‘Collection 246’, Brut NV 130
Louis Roederer Rosé, Brut Vintage 180
Prosecco, Fantinel, Extra Dry 90

Wllite Wine 150ml

Riesling, Dreissigacker 85
Rheinhessen, Germany

Pinot Grigio, Borgo Tesis 98
Friuli-Venezia Giulia, Italy

Gavi del Comune di Gavi, Villa Sparina 135
Piedmont, Italy

Sauvignon Blanc, Cloudy Bay 170

Marlborough, New Zealand

Chablis 1er Cru LEssence des Climats, Domaine Laroche 185
Burgundy, France

Rosé Wine

Whispering Angel, Chateau d’Esclans

Provence, France 125

Red Wine

Malbec, Terrazas de los Andes 155
Mendoza, Argentina

Rioja ‘Las Pisadas’, La Carbonera 85
Rioja, Spain

Bourgogne Pinot Noir, Louis Latour 160
Burgundy, France

Chianti Classico, Castello di Albola 120

Tuscany, Italy

(&) Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

(j in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A

Champagne

Champagne by the bottle

Louis Roederer ‘Collection 246’, Brut NV 775
Laurent-Perrier, Brut NV 790
Bollinger ‘Special Cuvée’, Brut NV 990
Perrier-Jouét ‘Belle Epoque’, Brut Vintage 3,900
Dom Pérignon, Brut Vintage 5,500
Dom Pérignon P2, Brut Vintage 13,500
Louis Roederer Ciristal, Brut Vintage 4,900
Louis Roederer Cristal, Brut Vintage | Magnum 11,000
Ruinart, Blanc de Blancs, Brut NV 2,200
Ruinart, Blanc de Blancs, Brut NV | Magnum 4,750
Ruinart, Brut NV 1,400
Rosé Champagne
Louis Roederer Rosé, Brut Vintage 1,080
Ruinart Rosé, Brut NV 1,750
Laurent-Perrier Rosé, Brut NV 1,950
Laurent-Perrier Rosé, Brut NV | Magnum 3,750
Perrier-Jouét ‘Belle Epoque’ Rosé, Brut Vintage 4,400
Louis Roederer Cristal Rosé, Brut Vintage 8,500
Louis Roederer Cristal Rosé, Brut Vintage | Magnum 19,000
Dom Pérignon Rosé, Brut Vintage 9,500
Billecart Salmon Rosé, Brut NV 1,800
Prosecco
Prosecco, Fantinel, Extra Dry 535
0% ABYV Sparkling Wine
Wild Idol, White 415
(&) Sustainably Sourced (@) Chef’s Recommendation (2) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.

IN-ROOM DINING MENU
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\»)

White Wines

Wine by the bottle

Pinot Grigio, Borgo Tesis | Friuli-Venezia Giulia, [taly 480
Gavi del Comune di Gavi, Villa Sparina | Piedmont, [taly 675
Vistamare, Ca’Marcanda, Angelo Gaja | Tuscany, ltaly 1,600
Cervaro della Sala, Castello della Sala | Tuscany, Italy 1,800
Chardonnay, Rossj Bass, Angelo Gaja | Piedmont, [taly 2,500
Sauvignon Blanc, Alteni di Brassica, Angelo Gaja | Piedmont, ltaly 3,200
Gaia & Rey, Chardonnay, Angelo Gaja | Picdmont, ltaly 5,900
Picpoul de Pinet, Gérard Bertrand | Langucdoc, France 495
Riesling, Trimbach | Alsace, France 695
Chablis, Simonnet-Febvre | Burgundy, France 850
Sancerre, Domaine Tassin | Loire Valley, France 850
Chablis ler Cru L'Essence des Climats, Domaine Laroche | Burgundy, France 975
Pouilly-Fumé, Ladoucette | Loire Valley, France 1,500
Meursault ‘Les Clous’, Bouchard Pére et Fils | Burgundy, France 2,200
Chablis Grand Cru Bougros, Jean-Marc Brocard | Burgundy, France 2,400
Puligny-Montrachet ‘Vieilles Vignes’, Vincent Girardin | Burgundy, France 2,600
Baron de L, Pouilly-Fumé, Ladoucette | Loire Valley, France 2,800
Corton-Charlemagne, Louis Latour | Burgundy, France 4,800
Riesling, Dreissigacker | Rheinhessen, Germany 425
Albarifio, Pazo De Sefiorans | Rias Baixas, Spain 895
Esporio Reserva Branco | Alentejo, Portugal 790
Chenin Blanc ‘Kloof Street’, Mullnieux | Swartland, South Africa 500
Chardonnay, La Crema | California, USA 890
Sauvignon Blanc, Cloudy Bay | Marlborough, New Zealand 850
Rosé Wine

Whispering Angel, Chateau d” Esclans | Provence, France 620
Chiteau de Selle, Domaines Ott | Provence, France 1050
Cuvée 281, Chiteau Minuty | Provence, France 1,490

(&) Sustainably Sourced () Chef’s Recommendation (£) Healthy (%) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 109 Service Charge and 5% Value Added Tax.
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Wine by the bottle

Red Wines

Chianti Classico, Castello di Albola | Tuscany, Iraly 600
Barolo, Giacomo Fenocchio | Piedmont, ltaly 1,080
Guidalberto, Tenuta San Guido | Tuscany, ltaly 1,150
Promis, Ca’Marcanda, Angelo Gaja | Tuscany, ltaly 1,250
Brunello di Montalcino, Pieve Santa Restituta, Angelo Gaja | Tuscany, ltaly 2,200
Barbaresco, Angelo Gaja | Picdmont, Iraly 5,150
Sassicaia, Tenuta San Guido | Tuscany, ltaly 6,900
Domaine Clarence Dillon ‘Clarendelle’ | Bordeaux, France 550
Bourgogne Pinot Noir, Louis Latour | Burgundy, France 800
Chateau Lasségue, Saint-Emilion | Bordeaux, France 1,600
Gevrey Chambertin, Louis Latour | Burgundy, France 1,700
Alter Ego de Palmer, 2nd wine of Chiteau Palmer, Margaux | Bordeaux, France 2,350
Gevrey Chambertin ‘Coeur du Roy’, Domaine Dugat-Py | Burgundy, France 3,800
Chateau Pavie ler Grand Cru Classé A, Saint-Emilion | Bordeaux, France 2005 12,000
Bonnes Mares Grand Cru, Lucien Le Moine | Burgundy, France 15,000
Chateau Latour ler Grand Cru Classé Pauillac | Bordeaux, France 2001 19,000
Chateau Margaux ler Grand Cru Classé, Margaux | Bordeaux, France 1996 26,500
Pétrus, Pomerol | Bordeaux, France 2001 49,000
Rioja ‘Las Pisadas’, La Carbonera | Rioja, Spain 420
Roda Reserva | Rioja, Spain 1,250
Cabernet / Merlot, Gamla | Golan Heights, [sracl (Kosher) 540
The Chocolate Block, Boekenhoutskloof | Franschhock, South Africa 850
Meerlust, Rubicon | Stellenbosch, South Africa 1,200
Zinfandel, Rombauer | California, USA 1,200
Cabernet Sauvignon ‘Oakville’, Robert Mondavi | Napa Valley, USA 2,200
Opus One | Napa Valley, USA 10,800
Malbec, Terrazas de los Andes | Mendoza, Argentina 770
Malbec ‘Argentino’, Catena | Mendoza, Argentina 2,100
Pinot Noir, Cloudy Bay | Marlborough, New Zealand 950
Cabernet Sauvignon / Shiraz Bin 407, Penfolds | South Australia, Australia 1,450
(&) Sustainably Sourced (@) Chef’s Recommendation (¢) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an enirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Vodka

Grey Goose
Grey Goose Altius

Beluga Gold

Gin
Monkey 47
Hendrick’s

Tanqueray 10

Tequila

Patrén Silver

Patrén Reposado
Patrén Anejo

Don Julio 1942
Clase Azul Reposado

Clase Azul Afiejo

Rum
Havana Club Afiejo 7 Afios

Zacapa 23 Years

Irish Whiskey

Jameson

American Whiskey
Jack Daniel’s Old Number 7

Maker’s Mark

(&) Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

Spirits

30ml
90
175

185

100

70

260

750

70

115
60
30ml

70

60

bottle
1,950
3,900

3,990

1,650
1,730

1,750

2,050
2,190
2,350
7,200
5,600

16,000

1,330

2,550

1,125

bottle

1,515

1,125

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

(j in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Spirits

Blended Scotch Whisky

Chivas Regal 12 Years 80 1,700
Chivas Regal 18 Years 125 2,700
Johnnie Walker Black Label 75 1,500
Johnnie Walker Blue Label 275 6,200
Single Malt Whisky

Macallan 12 Years Sherry Cask 110 2,300
Macallan 18 Years Sherry Cask 395 8,850
Macallan 25 Years Sherry Cask 1,200 27,000
Japanese Whisky

Hibiki Harmony 105 2,150
Cognac

Rémy Martin VSOP 90 1,760
Rémy Martin XO 250 5,750
Hennessy XO 250 5,750
Liqueur

Jagermeister 55 990
Baileys Irish Cream 55 990
Kahlua 45 890
Sambuca 45 950
St. Germain 65 1,280

(&) Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
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Beverages

Water 330ml 750
Evian 25 35
Evian Sparkling 25 35
Mai Dubai Still / Sparkling 25 35
Fresh Juice
Orange 35
Grapefruit 35
Pineapple 35
Watermelon 35
Mango 35
Carrot 35
Green Apple 35
Soft Drink
Coca Cola (regular, zero, light), Fanta, Sprite 35
Fever Tree Soda 35
Fever Tree Tonic Water 35
Energy Drink
Red Bull 40
Red Bull Sugar Free 40
2, Coffee
Espresso 45
Double Espresso 50
Americano 45
Cappuccino 50
Caffe Latte 50
Raff 50
< Tea 50

English Breakfast | Earl Grey | Jasmine | Green Tea | Peppermint
Fresh Mint | Chai | Chamomile | Raspberry & Rose

(&) Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

(j in an entirely allergen free environment. Al prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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