





BREAKFAST SELECTION

THE CONTINENTAL BREAKFAST

your choice of fresh juice, baker’s basket with preserves (N), cereal
selection or bircher muesli with your choice of hot or cold milk freshly
brewed coffee, tea or hot chocolate

THE AMERICAN BREAKFAST

your choice of fresh juice, baker’s basket with preserves (N) cereal
selection or bircher muesli with your choice of hot or cold milk
seasonal sliced fruit your style of eggs served with chicken sausage,
turkey, bacon, mushrooms and hash brown buttermilk pancake stack
or Belgium waffle tier with warm maple syrup and berry compote
freshly brewed coffee, tea or hot chocolate

THE ORIENTAL BREAKFAST

your choice of fresh juice, baker’s basket with preserves (N), cereal
selection or bircher muesli with your choice of hot or cold milk
seasonal sliced fruits your style of eggs served with chicken sausage,
turkey bacon, mushrooms and hash brown oriental cheese, olives,
tomatoes, labneh, hummus and foul medames freshly brewed coffee,
tea or hot chocolate

THE HEALTHY BREAKFAST

your choice of fresh juice brown bread served with preserves (N) bran
flakes with low fat milk or oatmeal porridge seasonal sliced fruits
energizing low fat smoothie your style of egg whites with tomato and
mushrooms natural low fat yogurt with honey freshly brewed coffee,
tea or hot chocolate
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A LA CARTE BREAKFAST

Fresh Juices
orange, grapefruit, carrot, watermelon and pineapple

Chilled Juices
apple, tomato, cranberry and mango

Whole Fruits (V)
banana, apple and orange

Fresh Fruit salad (V)
sugar added on request

Seasonal Sliced fruit platter (V)
watermelon, pineapple, strawberry, sweet melon

Selection of Cerials (V, H)
Cornflakes, Rice Krispies, All Bran, Frosties, Chocoflakes or
Fruit & Fiber served with full fat, low fat or soya milk

Bircher Muesli (V)

Slow cooked oatmeal porridge (V, H)
hot or cold milk and honey

Choice of Yogurts (V)
low fat, natural unsweetened or fruit yogurt

3 pcs. Baker’s Basket (V)

bread rolls, white and brown toast, plain and chocolate croissants,
danish pastry, muffin and sliced baguette with jam, marmalade,
Nutella, honey and butter

5 pcs. Baker’s Basket (V)

bread rolls, white and brown toast, plain and chocolate croissants,
danish pastry, muffin and sliced baguette with jam, marmalade,
Nutella, honey and butter

Cheese Platter (V)
emmental, gouda, brie and cheddar

Foul Medames (V)
stewed fava beans with traditional condiments

Your Style of Eggs (fried, poached, scrambled, boiled)
turkey bacon, beef sausages, chicken sausages, mushrooms, hash
brown, grilled tomato and baked beans

Your style of 3 eggs Omelette (all white or regular)
cheese, mushroom, tomato, turkey bacon, onion and pepper

Buttermilk Pancake Stack
warm maple syrup and berry compote

Belgium Waffle Tier
warm maple syrup and berry compote

Vanilla French Toast
warm maple syrup and berry compote

Baked Beans
white or brown bread

Garden Salad (V)
frisee, iceberg, tomato, cucumber, onion, carrot and capsicum
choice of dressing : vinaigrette or cocktail dressing

Cold Cut Platter
chicken mortadella, smoked turkey breast and spicy salami

Stewed Compote
prune tea, star anise and apricot, lychee and cinnamon

Grilled Halloumi
olives, za’atar, labneh

Following condiments are available upon request:

ketchup, mayonnaise, tabasco sauce, worcestershire sauce,

warm maple syrup, nutella and peanut butter.
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APPETIZERS AND SALADS

Smoked Scottish Salmon
white or brown toast, lettuce, horseradish, lemon and capers

Bruschetta (V)
toasted ciabatta bread topped with fresh tomato basil,
olive tapenade and mushroom

Nicoise Salad
green beans, potatoes, tomatoes, eggs, lettuce, anchovies,
grilled tuna and vinaigrette

Greek Salad (V)
cucumbers, tomatoes, capsicum, olives, onions topped
with feta cheese and oregano vinaigrette

Chef’s Salad
sugroast beef, smoked chicken breast, gruyere cheese,
eggs, artichokes and fresh lettuce salad

Caesar Salad
romaine lettuce hearts, caesar dressing,
grilled chicken breast or pan seared shrimps

Green Mesclun Salad
seasonal lettuce mix tossed in vinaigrette

The Middle Eastern Mezzeh (N, Y)
hummus, moutabel, wine leaves, fattoush, spinach fatayer,
tabbouleh, sambousak, kibbeh and arabic bread

Soup of The Day
please ask your waiter

All day breakfast offering is available round the clock
Gluten free breads are available upon request

SANDWICHES AND BURGERS

The Club Sandwich
grilled chicken breast, boiled egg, veal bacon,
avocado, crisp lettuce and tomato

Beef Burger
grilled minced beef patty, lettuce, tomato, onion
with your choice of topping : cheese, turkey bacon or egg

Cheddar Cheese and Ripened vine tomato sandwich (V)
in white or brown toast

Pan Seared seasonal vegetable panini (N,V)
served in rye bread with pesto mayonnaise drizzle

Our Sandwiches and burgers offering are served
with French fries and side portion of greens

MAIN COURSES

Pan seared fillet of Scottish Salmon
roasted vegetables, lemon butter sauce,
steamed rice or mashed potato

Grilled Chicken Breast
steamed vegetables, rosemary jus and rice or mashed potato

Oriental Mixed grill
grilled lamb chops, grilled chicken skewers, lamb kofta kebab and
grilled tomato served with oriental rice or French fries and garlic dip

Char Grilled Australian Beef Tenderloin
steamed or butter tossed seasonal vegetables, jus and French fries

Biryani (N)
basmati rice cooked with a choice of lamb or chicken,
flavoured with saffron and onion served with pickles and papadams

Penne All’ Arrabiata (V)
penne pasta tossed in spicy tomato sauce

Chicken Tikka masala
tandoor cooked chicken, rich smooth tomato,
steamed basmati rice, pickles and papadams

Following condiments are available upon request:
ketchup, mayonnaise, tabasco sauce, worcestershire sauce,
warm maple syrup, nutella and peanut butter.
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DESSERTS

Tiramisu
classic Italian dessert with mascarpone cheese and coffee

Chocolate Mousse
bitter chocolate sauce and strawberries

Baked Blueberry cheese cake
strawberry sauce

Forest Berry Tart
vanilla sauce and whipped cream

Um Ali (N)
traditional oriental sweet, puff pastry baked with nuts and cream

Selection of Ice Cream and Sorbets
two scoops of vanilla, chocolate, strawberry, lemon or raspberry

Seasonal Fruit Platter (H)
sliced watermelon, sweet melon, pineapple, papaya,
dragon fruit, rambutans and mangosteen

HOT BEVERAGES

Espresso

Double Espresso
American Coffee
Turkish Coffee
Decaffeinated Coffee
Cappuccino

Café Late

Hot Chocolate
Chocolate Milk

Tea Selection
Earl Grey | Moroccan mint | Green Tea | Darjeeling | Chamomile
Breakfast tea | Rosehip with hibiscus | Oolong

Milk

Hot or Cold
Full Cream, low fat and soya

N - Contains Nuts | V - Vegetarian | H - Healthy Option

All prices are in UAE dirham and are inclusive of all applicable
service charges, local fees and taxes
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