


GROWTH  OF THE  UAE MENU

To celebrate the UAE’s 50th anniversary, Hilton has launched Growth 

of the UAE, an exclusive farm-to-table menu that uses only the freshest 

home-grown ingredients to create deliciously wholesome cuisine.

Today, the UAE is home to hundreds of farms that produce a wide range 

of food, from fruits to vegetables to meat. We believe that cooking with 

the fresh, pure ingredients grown in our backyard not only promises a 

great culinary experience for our guests – but also helps support local 

farmers and contributes to a lower carbon footprint.

Growth of the UAE’s Emirati-inspired dishes have all been curated by 

Hilton’s talented and innovative chefs, and will even be served to you 

on locally produced tableware.

We look forward to serving you this special menu. Bel A�a!



STARTERS

LOCALLY MADE BURRATA (V)  55

Macerated Candy Tomatoes, Crispy Lavash, 

Saffron & Dried Lemon Dressing

 

CUMIN SPICED BEETROOT (V) (N)  45

Pistachio Granola, Minted Labneh

HAMACHI BIL FALAFEL (N)  60

Pickled Red Onions, Sorrel Cress, 

Sesame Houmous Dressing 

‘FRESHLY SHUCKED’  60 

DIBBA BAY OYSTERS   

Khaleeji Dakous Salsa  

SIDES

GRILLED HALLOUMI (V) (N)  35

Sautéed Portobello Mushrooms, 

Pine Seeds, Basil Pesto 

CHARRED CURLY KALE,  25

STRABENA TOMATOES (V)  

Oven Roasted Peppers, 

Lemon Sumac Dressing

BATTA HARRA (V)  25 

Garlic, Chili, Parsley, Tomato Aioli  

(V) Vegetarian (N) Nuts (VE) Vegan

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary 

requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

All prices are indicated in Emirati Dirhams (AED) and are inclusive of Service Charge and Taxes.

(V) Vegetarian (N) Nuts (VE) Vegan

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary 

requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

All prices are indicated in Emirati Dirhams (AED) and are inclusive of Service Charge and Taxes.

DESSERT  

GOLDEN JUBILEE CHURROS (N)  50

Luqaimat flavour, Sidr Honey, 

Date Ice Cream, 24 Carat Gold

MAINS 

ROASTED CAULIFLOWER ‘STEAK’ (VE)  95

Sautéed Keshna, Charred Baby Leeks, Za’atar 

Pomegranate Salad, Tahini Sauce 

MAJBOUS SPICED ‘DAJAJ’  125

Arabic Pita, Yoghurt Marinated Thigh,  

Harra Potatoes, Sumac, Whipped Garlic 

SEARED SEABASS FILLETS (N)  145

Grilled Pumpkin, Akawi Cheese, Braised 

Baby Gem, Mixed Candy Tomato Salsa

TO SAMPLE THE BEST OF EVERYTHING, ENJOY THE  
DISCOVERY SET MENU FOR TWO - AED 220 PER PERSON

All four appetisers  /  One main course per person  /  Dessert to share

Includes a selection of teas or freshly brewed co�ee

DRY COCKTAILS

GREEN OASIS (V)  35

White pumpkin, green & lemon juice, 

honey, parsley

 

PURPLE SKY (V)  28

Karkadi & lemon juice, basil



#TasteOfHilton  #GrowthOfTheUAE


