
MAIN MENU

Vegetarian (V)  Nuts (N)  Gluten Free (G)  Lifestyle Cuisine     Signature (S)
All Prices are in U.A.E. Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and subject to 5% VAT

APPETIZERS

Warm Spinach & Artichoke Gratin Dip (S) (V) served with Corn Nachos 59
Truffle Mushroom Croquettes (S) (V) 45
Prawn Tempura (S) with Mango Sauce & Batter 65
Tacos Caliente Café Society (S) Beef Tacos with Guacamole & Sour Cream  69 
Trio Greek Pies (S) (N) Chicken, Kalamata, Cheese & Traditional Spinach  65
Roasted Eggplant with Vegetables, Beef Ragu & Pomegranate Seeds 69
Lobster & Wild Mushroom Vol-Au-Vent with Herbs & Mushroom 105
King Crab Meat Strudel  69
Crispy Dill Chicken Mustard Marinated in Dijon Mustard  48

 

SOUPS & SALADS

Barley Soup (S) Chicekn, Barley, Dill & Tomato 45
Minestrone Soup (S) with Tomato, Carrot, Celery, Thyme, Beans & Dices Beef 45
Classic French Onion Soup 58
Carrot Soup (V) 42
Fig & Olive Salad (S) with House Dressing 58
Pomegranate Garden Salad (S) with Sumac Vinaigrette Dressing 52
Beetroot Salad (S) with Mixed Letuce, Lemon Dressing & Mashed Carrot 52
Artichoke & Avocado Salad (S) with Baby Spinach, Kalamata Olives & Cherry Tomatoes 60
Caprese Salad with Buffalo Mozzarella, Grilled Asparagus & Pesto Sauce 75
Quinoa Feta & Grilled Chicken Salad 52

SUSHI & SASHIMI

ASIAN DELIGHTS

Dumplings (Chicken or Vegetable) 55
Sweet & Sour Chicken with Sweet Bell Peppers 59
Spicy Fried Calamari & Shrimp 65

Assorted Sushi & Sashimi 12 Pieces for Sharing 95
Uramaki California with Grilled Salmon & Avocado or Mango 52
Trio Ebi Nigiri  60
Tuna & Salmon-Covered Nigiri Assorted Gunkan 52
California Hot Roll  52



Vegetarian (V)  Nuts (N)  Gluten Free (G)  Lifestyle Cuisine     Signature (S)
All Prices are in U.A.E. Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and subject to 5% VAT

MAIN COURSE

FISH

Grilled Norwegian Salmon (S) with Roasted Vegetable 120
Greek Style Prawn Saganaki (S) with Crusty Rice, Tomato, Fetta, Tarragon Mint & Oregano 120
Hot Smoked Salmon (N) with Peas & Mint Couscous 120
Mediterranean Seafood Paella with Mussels Calamari, Shrimp, Bomba Rice & Spanish Saffron  96
Grilled Sea Bass with Dill Sauce, Roasted Tomato, Cauliflower Mash, Spring Onion & Grilled Shallots 125

Chicken

Marinated Grilled Chicken Breast (S) with Mashed Potatoes, Wild Rockets, Cherry Tomato  85 
& Thyme Sauce  
Southern Roasted Red Baby Chicken (S) with Sweet Corn & Mashed Potatoes  85
Breaded Chicken Parmigiana with Pomodoro Sauce & Truffle Mashed Potatoes 69
Chicken Picatta with Spaghetti Pomodoro 79
Lemon Chicken Breast with Celery Mashed Potatoes 75

Meat

PASTA & RISOTTO

Beef  Tenderloin  (S)  (300  gm)  with  Portobello  Risotto  &  Mustard  Sauce      120
Brazilian Picadinho Carioca (S) Diced Tenderloin Stew with White Rice & Baked Marinated Potato 150
Wagyu Rib-Eye (250 gm) with Roasted Vegetable & Chimichurri Butter  220
Diced Lamb Kebab with Couscous & Roasted Vegetables  150
Filet Mignon with Mushroom, Mustard & Gratan Potato                                    120
Beef Brisket with Leeks Onion                                                                                                                             95

Penne Arrabiata (S) with Spicy Omani Prawns  79
Salmon Linguine (S) with Dices of Herb-Flavored Salmon & Cream Sauce  75
Penne A La Vecchia (S) with Tomato, Herbs, Chili & Mascarpone 73
Portobello Truffle Risotto (S) (V) with Arborio Rice, Mashed Black Truffle & Grana Padano Cheese  80
Seafood Integrale Tagliatelle with Mussel Calamari, Shrimps & Pomodoro Sauce  89
Black Ink Spaghetti with Turmeric Sauce  85
Lemon Fuzzili with Lemon Sauce, Rocket, Fresh Cherry Tomato & Grana Padano  72
Rigatoni with Beef Vegetable Ragu & Feta Cheese  79
Baked Beef Lasagna with Minced Beef, Grana Padano & Mozzarella Cheese  75
Mushroom Lasagna with Portobello, Wild Mushroom, Bechamel, Grana Padano & Mozzarella Cheese  75



Vegetarian (V)  Nuts (N)  Gluten Free (G)  Lifestyle Cuisine     Signature (S)
All Prices are in U.A.E. Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and subject to 5% VAT

Burgers & SANDWICHES

(All Dishes served with your choice of Potato Wedges or Chunky French Fries) 

24-hr. Cooked Beef Rib Burger (S) with Melted Manchego Cheese & Caramelized Onion  80
Marinated Chicken Croissant Burger (S) on Roasted Bell Pepper Glaze  55
Open Steak BBQ Sandwich (S)  65
Wagyu Beef Burger (S) (150 gm) on Brioche Bread with Melted Emmental Cheese, Caramelized  70
Onion & Barbecue Sauce
Lamb Burger with Tzatziki, Greek Feta & Onion Chutney  65
Cheese Panini Sandwich (V) with Pesto Sauce 55
Grilled Hawaiian Chicken Sandwich 50

PIZZA

Mediterranean Pizza (S) with Greek Kalamata, Feta Cheese & Semi Dried Tomato 60
Spicy Pizza (S) with Melted Cheddar, Jalapeños & Crispy Corn Tortillas  65
Bolognese Pizza (S) with Diced Beef Chunks  69
Margherita Pizza (V) 55
Four Cheese Pizza (V) with Mozzarella, Emmental, Goat & Roquefort Cheese 60
Napolitano Pizza with Mozzarella, Tomato & Basil 75
Hawaiian Style Pizza with Mozzarella, Tomato Sauce, Chicken & Pineapple  60
Truffle Mushroom Pizza with Mushroom, Truffle Paste & Truffle Oil  100



BREAKFAST

LIFE-STYLE BREAKFASTS

62˚C poached farm eggs topped with traditional Hollandaise sauce, with your choice of: spinach 
& turkey, rocket & smoked salmon or spinach & portobello mushroom

Passion fruit & chia seed pudding, granola & goji berries with skim or soya milk, served with hummus & 
avocado sandwich (on brown toast)  

With gremolata bread crumbs, red pepper flakes, parsley & parmigiana cheese

65

45

110

50

60

75

55

55

55

45

55

BREAKFAST MENU

BRIOCHE, WAFFLES, CREPES & PANCAKES

Crisp waffles served with maple syrup, coffee caramel or apple cinnamon marmalade, whipped cream & 
toasted pecans

3 pancakes with chocolate drops, whipped cream & chocolate sauce

55

35

VIENNOISERI, BREADS & MANAKESH

A selection of oven fresh breads to share: brown bread, flax seed, black sesame seed, sunflower seed, chia 
seed, zatar bread, black olive bread, German loaf

Chia seed muffin, quinoa scone, flax seed brownie, blueberry muffin, pain au chocolat, almond croissant, 
palmiers, apple & apricot Auglaize

Served with your choice of topping: egg, spinach, Nutella, zatar or cheese on saj bread

10/pc

35

42

Vegetarian (V)  Nuts (N)  Gluten Free (G)  Lifestyle Cuisine     Signature (S)
All Prices are in U.A.E. Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and subject to 5% VAT

Café Society Breakfast (S)
Emirati-style eggs with flavored noodles, served with chapatti bread & cheese 

Mediterranean Breakfast

Eggs Benedict 49

Vegetarian Breakfast (V)

53
Two Turkish-style eggs, cooked with vegetables

Regag Bruschetta (S)
Served with feta cheese & avocado mix, served on Emirati regag bread

Mexican Burrito
(Whole egg or egg white) served with flour tortilla, bell peppers, sautéed mushroom & habanero chili 

Fresh Crab Salad on a Bagel (S)
Crab salad on top of a toasted bagel with avocado & crispy arugula

Breakfast Panini
Eggs, Swiss cheese, veal bacon served with spinach & roasted potatoes

Smoked Salmon with Poached Eggs
Served with toasted focaccia, ricotta & capers

Frittatas (S)
Crab meat, rocket, dried cherry tomato, roquefort cheese with mixed greens salad

Scrambled Egg White
With bell peppers, sautéed mushroom, habanero chili & flour tortilla

Egg White Pancake
Egg white omelet, portobello mushroom, white cheddar & grilled Roma tomato

Hummus-Filled Eggs
Boiled egg whites filled with hummus, chopped kalamata olives & smoked paprika

Fried Eggs & Asparagus

49

Toasted French Brioche
3 slices of French toast with cinnamon, chantilly & barrel-aged maple syrup

Breakfast Waffle (N)

Breakfast Crêpes (N)
Banana & Strawberry, or Berries & Nutella Dark Chocolate Ganache

Blueberry & Banana Pancake
3 pancakes with fresh berries, banana, berries & date syrup 

Chocolate Pancake

Plain Croissant, Croissant Zatar, Chocolate Croissant, Pain au Chocolat, Les Amandes

Bakers Basket (V)(N)

Sweet Basket (V)(N)

Manakesh (V)(N)

36

28

38

29



Delivery Menu

Vegetarian (V) | Nuts (N) | Gluten Free (G) | Lifestyle Cuisine (  ) | Signature (S)

All Prices are in U.A.E. Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and subject to 5% VAT

Soups & Salads

Barley Soup (S) Chicken, Barley, Dill & Tomato 45

Minestrone Soup (S) with Tomato, Carrot, Celery, Thyme, Beens & Dices Beef 45

Classic French Onion Soup 58

Carrot Soup (V) 42

Fig & Olive Salad (S) with house dressing 58

Pomegranate Garden Salad (S) with sumac vinaigrette dressing 52

Beetroot Salad (S) with Mixed Letuce, Lemon Dressing & Mashed Carrot 52

Artichoke & Avocado Salad (S) with baby spinach, kalamata olives & cherry tomatos 60

Caprese Salad with Buffalos Mozzarella, Grilled Asparagus & Pesto Sauce 75

Quinoa Feta & Grilled Chicken salad 52

Appetizers

Warm Spinach & Artichoke Gratin Dip (S) (V) served with Corn Nachos 59

Truffle Mushroom Croquettes (S) (V) 45

Prawn Tempura (S) with Mango Sauce & Batter 65

Tacos Caliente Cafe Society (S) Beef Tacos with Guacamole & Sour Cream 69

Trio Greek Pies (S) (N) Chicken, Kalamata, Cheese & Traditional Spinach 65

Roasted Eggplant with Vegetable, Beef Ragu & Pomegranate Seeds 69

Crispy Dill Chicken Mustard Marinated in Dijon Mustard 48

Asian Delights

Dumplings (Chicken or Vegetable) 55

Sweet & Sour Chicken with sweet bell peppers 59

Spicy Fried Calamari & Shrimp 65



PASTA & RISOTTO

FISH

Grilled Norwegian Salmon (S) with roasted vegetable 120

Greek Style Prawn Saganaki (S) with Crusty Rice, Tomato, Fetta, Tarragon Mint & Oregano 120

Hot Smoked Salmon (N) with Peas & Mint Couscous 120

Mediterranean Seafood Paella with mussels calamari, shrimp, bomba rice & spanish saffron 96

Grilled Sea Bass with dill sauce, roasted tomato, cauliflower mash, spring onion & grilled shallots 125

CHICKEN

Marinated Grilled Chicken Breast (S) with mashed potato, wild rockets, cherry tomato& thyme sauce 85

Southern Roasted Red Baby Chicken (S) with Sweet Corn & Mashed Potatoes 85

Breaded Chicken Parmigiana with Pomodoro Sauce & Truffle Mashed Potato 69

Chicken Picatta with Spaghetti Pomodoro 79

Lemon Chicken Breast with Celery Mashed Potato 75

Meat

Shrimps & Pomodoro Sauce 

Rigatoni with Beef Vegetable Ragu & Feta Cheese 79

Baked Beef Lasagna with Minced Beef,

Grana Padano & Mozzarella Cheese 75

Mushroom Lasagna with Portabello, Wild Mushroom,

Bechamel, Grana Padano & Mozzarella 75

Vegetarian (V) | Nuts (N) | Gluten Free (G) | Lifestyle Cuisine (  ) | Signature (S)

All Prices are in U.A.E. Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and subject to 5% VAT

MAIN COURSE

Beef Tenderloin (S) (300 gm) with portabello risotto & mustard sauce 120

Brazilian Picadinho Carioca (S) Diced Tenderloin Stew with White Rice & Baked Marinated Potato 150

Wagyu Rib-Eye (250 gm) with roasted vegetable & chimichurri butter 220

Diced Lamb Kebab with Couscous & Roasted Vegetables 150

Filet Mignon with Mushroom, Mustard & Gratan  120

Beef Brisket with Leeks Onion  95

Penne Arrabiata (S) with Spicy Omani Prawns 79

Salmon Linguine (S) with dices of herb-flavored

salmon & cream sauce 75

Penne A La Vecchia (S) with Tomato, Herbs, Chili & Mascarpone 73

Portobello Truffle Risotto (S) (V) with Arborio Rice,

Mashed black truffle & Grana Padano Cheese 80

Seafood Integrale Tagliatelle    with Mussel Calamari, 89

Lemon Fuzzili with Lemon Sauce, Rocket

Fresh Cherry Tomato & Grana Padano 72



Café Society Chocolate Dulce De Leche (S) with mini vanilla ice-cream, 55

chocolate molten cake, dark Belgian chocolate mousse, chocolate ganache & milk chocolate parfait

Melting Chocolate Fudge Cake (S) with chocolate sauce & vanilla ice-cream 35

Three Way Date Cake Heaven (S) (N) with date cheesecake, heavenly date cake, 45

bavoroise, honey date glaze & walnut praline

Art Deco Tiramisu (S) 38

Soft Wafer Layers of Coffee, Chocolate & Mini Wafer Cones (S) 35

with coffee-flavored biscuit, chocolate caramel cream, white & milk chocolate

BURGERS & SANDWICHES
(All Dishes served with your choice of Potato Wedges or Chunky French Fries)

caramelized onion & barbecue sauce

Lamb Burger with Tzatziki, Greek Feta & Onion Chutney 65

Cheese Panini Sandwich (V) with pesto sauce 55

Grilled Hawaiian Chicken Sandwich 50

PIZZA

Mediterranean Pizza (S) With Greek Kalamata, Feta Cheese & Semi Dried Tomato 60

Spicy Pizza (S) with melted cheddar, jalapeños & crispy corn tortillas 65

Bolognese Pizza (S) with Diced Beef Chunks 69

Margherita Pizza (V) 55

Four Cheese Pizza (V) with mozzarella, emmental, goat & roquefort cheese 60

Napolitano Pizza with Mozzarella, Tomato & Basil 75

Hawaiian Style Pizza with mozzarella, tomato sauce, chicken & pineapple 60

Truffle Mushroom Pizza with Mushroom, Truffle Paste & Truffle Oil 100

DESSERTS

Vegetarian (V) | Nuts (N) | Gluten Free (G) | Lifestyle Cuisine (  ) | Signature (S)

All Prices are in U.A.E. Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and subject to 5% VAT

Icy Purple Blueberry Cake (S) with icy cream cheese frosting & fresh blueberry compote 40

Salty Pretzel Chocolate Melt Surprise (S) with salty pretzel caramel mousse, & white chocolate 35

Caged Warm Apple Pie (S) with vanilla ice-cream & hot crumble 40

Dark Chocolate Ganache Grand Macaron (S)(N) with fresh raspberries 40

Rose & Strawberry Vanilla Cheesecake (S) (For Two) with lime & strawberry sorbet 65

La Café’s Doughnuts with Belgian chocolate sauce & citrus curd 30

1930s Vanilla Meringue Cake 35

Mixed Fresh Fruit Bowl 35

24-hr. Cooked Beef Rib Burger (S) with melted manchego cheese & caramelized onion 80

Marinated Chicken Croissant Burger (S) on Roasted Bell Pepper Glaze 55

Open Steak BBQ Sandwich (S) 65

Wagyu Beef Burger (S) (150 gm) on brioche bread with melted emmental cheese, 70


