


HOPS

Draught

Peroni 3465 / 2205

Leffe Blonde 3465

/ 3780

/ 2205

Bottled Beers

Peroni bottle, Italy 2835

Heineken, Holland 2835

Corona, Mexico 2835 

Stella Artois, Belgium 2835 

Magners Cider 3465

45
45
45
45
55

Pint | Half

55 | 35

55 | 35

Red Wine

Cabernet-Merlot, Hardy’s, Australia  2835  /13860

3780  /18585

Syrah, Stonehedge, USA  4095  /18585 

Malbec, Ique Enrique Foster, Argentina 

Rioja, La Vendimia, Spain  4095  /20160

Shiraz-Cabernet, Koonunga Hill, Penfolds, Australia
4725  /22995

Glass | Bottle

55 | 290

60 | 300

65 | 320

75 | 365

80 | 395

50 | 240

70 | 350

GRAPES

Sparkling Wine

Amore Di Amanti Prosecco 3465 /18270

Scavi & Ray Prosecco, Italy 3780 /18900

White Wine

Bourgogne Aligote La Chablisienne, France 4095  /20160

4725  /22995

5040  /24885

Macon Villages Chameroy, Louis Latour, France 

Sauvignon Blanc, Kim Crawford, New Zealand

Rose Wine

Pink as Flamingos, Italy  3150  /15120

Chateau de L’aumerade, France  4410  /22050

45 | 220

65 | 295

60 | 295

65 |320

75 | 365

DRINKS



Vodka

SPIRITS
30ml (single shoot)

2205Sailor Jerry Spiced

Tequila

José Cuervo Silver

José Cuervo Gold

2205

2205

Absolute Blue  2205 

Belvedere Vodka 

Grey Goose 5040

Gin

5670

35
90
80

Bombay Sapphire 2205 35
Hendricks 3150 50

Tanqueray 2520 40

Hendrick’s Grand Cabaret 55
3465

Hendrick’s Flora Adora
3465

55

Rum

Bacardi Carta Blanca 2835 45

Malibu  2205 35

Matusalem  2205 35
35

35
35

Whiskeys

Jack Daniel’s 3465

Johnnie Walker Black 

Label 12 Years Old

3465

Monkey Shoulder
4095

Johnnie Walker Red 

Label 2205

Glenfiddich 12 Years Old
4410

Glenfiddich, 15 Years Old
5670

Glenfiddich 18 Years Old
7560

55

55

65

35

60

85

130

55
60
55

Cognac

Courvoisier VS 

Hennessy VS 

Martell VSOP

3465

3780

3465

DRINKS



BREAKFAST SET

GULF BREAKFAST 8505

Fresh seasonal cut fruits, labneh, feta cheese, grilled halloumi cheese, 

tomato slices, cucumber, assorted olive

Ful medames, Lebanese bread, zaatar manakish,

Two eggs, any style or spicy shakshuka, and a choice of turkey bacon or 

chicken sausage

Choice of coffee or tea and fresh juice

145THE EPICURE LIFESTYLE BREAKFAST (VEGAN AND GLUTEN FREE)

9135

Banana and cinnamon smoothie with soya milk

Seasonal fruit platter

Tofu and vegetable scramble served with mushrooms and grilled tomatoes 

Gluten-free toast with preserves

Choice of coffee or tea and fresh juice

CONTINENTAL BREAKFAST 8505

Fresh yogurt and granola with mango and kiwi, butter croissants,

choice of smoked salmon or turkey bacon, chicken sausage, pastry basket, 

Two eggs cooked to your liking (sunny side up, hard-boiled, poached or 

scrambled) and the smoothie of the day

Choice of coffee or tea and fresh juice

BREAKFAST

EPICURE BREAKFAST

From 7:00 am to 11:00 am

135

135



EGGS YOUR WAY (Open or Folded)

EGGSECUTIVE COMMITTEE

AVO AND EGG –  SIGNATURE  3465

Toasted sourdough brown toast, guacamole, sun-dried tomato, crispy 

turkey bacon, topped with roquette and two eggs of your choice

SPANISH OMELETTE 3465

Eggs, potato, onion, and grilled tomato

POACHED EGG 3465

Poached eggs on garlic-infused yogurt, chili olive oil, and fresh dill served 

with soft pita bread

SIGNATURE SHAKSHOUKA 3465

Eggs cooked in onions, garlic, tomatoes with chili pepper, and feta cheese

GREEN SHAKSHUKA 3465

Spinach and egg shakshuka with feta, tahini yogurt, and pita bread

EGGS & MEAT 3780

Scrambled eggs with minced beef, bell pepper, and onion, served with 

pita bread

EGGS BENEDICT  3465

Toasted English muffin, grilled turkey bacon, two poached eggs, and 

hollandaise sauce

TRUFFLED TOAST EGG 3780

Toasted sourdough farmhouse bread with truffled herb cream cheese, 

smoked salmon, capers, mushrooms, sliced hard-boiled egg and shaved 

truffle

Choice of filling of three eggs 

omelette: cheese, tomatoes, 

onion, turkey ham, capsicum, 

fresh chili, smoked salmon, 

mushrooms, or chicken sausage

2 Eggs  3780

Sunny side up, poached, over easy or boiled

3 Egg whites  4410

3 Whole Eggs

55

55

55

55

55

60

55

60

60

70
65

All the “EGGS YOUR WAY” will be served with grilled tomato, 2 chicken sausages, 2

turkey bacon slices, and 2 sourdough white or 2 brown toast



HEALTHY CORNER

AUTUMN SPICE BANANA BREAD
3150

Moist mixed nut baked bread, 
caramel banana, chantilly cream, 
dusted with cinnamon snow sugar,
and honey

WHOLE GRAIN WONDER 3150

Buckwheat pancake, Hatta Omani 

honey, vegan whipped cream, and 

mixed berries

AMAZONIAN ACAI BOWL (V)
4095

Desiccated coconut, fresh berries

HOMEMADE GRANOLA 3780

Homemade granola with berry 

yogurt, roasted nuts and seeds, and 

mixed fruits

BIRCHER MUESLI  3780

Overnight soaked rolled oats in 

skimmed milk, fresh apples, nuts, 

seeds, and berries

CHIA AND COCONUT  3780

8 Hours-soaked Bolivian chia seeds 

with coconut milk topped with 

tropical fruits

OATMEAL PORRIDGE  3150

Skimmed milk, fresh berries, honey

IT’S MORE THAN YOUR “5” A DAY
3465

Selection of fresh seasonal fruits 
served with Greek yogurt, honey

50

50

65

60

60

60

50

55

SWEET TOOTH

STACK OF BUTTERMILK PANCAKE
3150

Plain pancake with caramelized 
banana, chocolate chips, fresh 
strawberries, chantilly cream, and 
maple syrup

BERRY WAFFLE  3150

Waffles topped with berries, maple 

syrup, and chantilly cream

BRIOCHE FRENCH TOAST  3150

Berry compote, chantilly cream, and

maple syrup

TOPPING SELECTION:

Chocolate sauce / Caramel Sauce

50

50

50

A BIT EXTRA ON THE SIDE

1575Turkey bacon 

Chicken sausage 1575

Smoked salmon 1575

Grilled Halloumi 1260

Sautéed spinach  1260

Rosti potato 945

Slice avocado. Lime  1260

Ful Medames  1260

Baked bean  1260

Sautéed mushrooms 1260

Balila 1575

25

25

25

20

20

15

20

20

20
20
25



HEALTHY HEAVEN

EGGPLANT MUTTABAL 4095

Sumac, roasted eggplant, mountable 

charred figs, arils, and pine nuts

BROCCOLI GNOCCHI  4410

Homemade broccoli gnocchi, 

roasted caponata sauce, and sage

BAKED CHICKEN  4725

Coriander and cumin rubbed baked 

chicken thigh, sweet corn mashed,

and roasted vine tomato

HEALTHY AVOCADO AND SMASHED 55 

FETA  3465

Honey-baked feta with sweet plum, 

yellow tomato, avocado roasted, and 

roasted seeds

SPICED ROASTED CARROT SALAD 45
2835

Honey and herb roasted baby carrots, 
herb labneh, roasted pista slivered, 
olive oil, and rose petals

65

CRISPY ROASTED CAULIFLOWER 65
4095

Roasted cauliflower with chickpea 

Greek yogurt, honey chili, and crisps

70

75

SMALL EATS

55

45

75

LUNCH 
AND 
DINNER

85

SOUP

SMOKED TOMATO SOUP  2835

Basil-scented tomato with herbed 

cheese croutons

PRAWN CHOWDER  4725

Creamy prawn soup finished with

cream

ORGANIC LENTIL SOUP  3780

Organic yellow lentil, served with 

baby spinach

45

75

SESAME FALAFEL  3465

Four pieces of homemade falafel, 

served with salad, feta cheese, 

mashed chickpeas, and pita crisp

BEET BLIS TOAST 2835

Artisan farmhouse bread toast, 

poached beet hummus, avocado, 

zaatar, and crumbled feta cheese

CRUSTY PRAWN BURGER  4725

Coconut-crusted fried prawn in a soft 

brioche bun, with kewpie sauce

BUTTERMILK FRIED CHICKEN 

BASKET  5355

Cajun-crusted fried chicken strips, 

chips, with sriracha mayonnaise

60



MEDITERRANEAN MOSAIC  2835

Traditional salad with cucumber, 

tomato, peppers, grilled corn

CHARRED WATERMELON 

REFRESHER  3465

Watermelon, feta cheese, rocket, 

mint, and cashew, drizzled balsamic 

glazed, and mixed sesame seeds

ENERGY ESSENTIALS  4095

Broccoli, baby gem, cucumber, 

heirloom tomato, peppers, edamame, 

with gari dressing

FARMHOUSE KALE

Green apple, cherry tomato, kale, 

mixed seeds, parmesan powder, 

pomegranate mustard dressing

HALLOUMI HARMONY  4095

Lettuce, cucumber, tomato, olives, 

rocket, grilled halloumi, walnut 

pepper spread, lemon vinaigrette

Ask for sharing a portion

45

55

65

65

65

FROM THE GRILL

SIGNATURE ROASTED CHICKEN
4725

Chef signature marinated chicken, 
harra potato, with charred broccolini

GRILLED SEA BREAM  6615

Sea bream with roasted vegetables, 

and Sicilian lemon

GULF GRILLED SHRIMP

Grilled jumbo prawns, topped with 

lemony herbs

AUSTRALIAN LAMB CHOPS

Dukkah rubbed Mediterranean grilled 

lamb chops, mint quinoa, and 

homemade mint sauce

75

105

105

HEARTBEAT HARVEST
"Indulge in our nutrient-rich salad with fresh flavors and vibrant colors. Savor every bite of crisp greens, 

succulent veggies, and wholesome ingredients, carefully crafted to nourish your body and delight your 

senses."

145

SHISH TAWOUK 4725

Grilled marinated chicken cubes, 

sumac salad, cucumber yogurt, and 

saffron pistachio rice

NORWEGIAN SALMON  6615

Charred Norwegian salmon, steamed 

asparagus,  and lemon herb sauce

75

105

STRIPLOIN ARGENTINA –  90 DAYS 160
GRASS-FED 10080

Grilled meat, mashed potato, grilled

zucchini, and pepper sauce



DESERT PALM CHICKEN 

SHAWARMA  4410

Chicken, garlic sauce, chili paste, 

Arabic pickle, and fries

SOUVLAKI PITA  4410

Grilled chicken souvlaki wrapped in 

homemade pita bread, served with 

salad, garlic yogurt, and fries

CRUNCH CHICKEN BURGER  4410

Flaky corn chicken in Dutch bun, with 

sundry tomato tapenade, cheddar, 

vegetables, and fries

CHARRED BEEF BURGER 5355

Australian charred beef patty, beef 

bacon and onion jam, cheddar melt, 

lettuce, sourdough sesame bun, fries

FALAFEL SLIDERS BURGER  441

3 Falafel Burgers, pickled gherkins, 

tomato, lettuce, secret spread, mixed 

seeds bun, and fries

GRILLED ARAYES  5355

Spiced minced beef, served with 

tahini sauce, roasted peppers, and an

arugula salad

70

70

70

85

70

PAPPARDELLE 5355

Pappardelle with shredded roasted 

chicken, pesto cream sauce, roasted 

peppers, shaved parmesan, basil oil

85

CONCHIGLIE 4725

Bolognaise filled conchiglie, baked 75
with pomodoro cheese sauce, 
drizzled pesto, and shared parmesan

ARTISANAL BETWEEN THE BREADS
"Carefully crafted with love and precision, every bite is a symphony of flavors, textures, and freshness.”

TS BUTTER CHICKEN 2.0  4725

Boneless chicken cooked in silken 

tomato gravy finishes with butter 

and cream, served with steamed 

rice and Lachha paratha

DUM BIRYANI

Basmati rice, aromatic spice blend

with yoghurt, saffron and mint

Vegetable (MDP 3780) 60

Chicken (MRP 4725) 75

Prawn (MRP 5040) 80

Lamb (MRP 5355) 85

75

85

COMFORT FOOD
“Savor the authentic taste of homemade comfort food, made with love and care. Hearty portions, rich 

flavors, and a dash of warmth.”



LEVANT PIDE

LAMB  5355

Spiced minced lamb and feta drizzled with yogurt sauce

BEEF  5355

Pepperoni, sausage, bacon, tomato sauce, mozzarella

HALLOUMI AND PEPPER 4725

Roasted sweet pepper, halloumi, herbs

FROM OUR BRICK OVEN
All our bases are made with a sourdough starter and a choice of pizza/pie.

“Pide is a type of flatbread, typically rectangular or oval, with a soft, lightly leavened crust, topped 

with various ingredients. “

85

PIZZA

MARGHERITA  4725

Fresh tomato sauce, sliced buffalo mozzarella, fresh basil, oregano

BURRATA

Fresh tomato sauce, creamy burrata, slow-roasted cherry tomatoes, 

rocket, parmesan

TRUFFLE MUSHROOM

Mushroom cheese sauce, mozzarella, roasted mushrooms, truffle 

dust

GRILLED SHRIMP

Fresh tomato sauce, grilled prawn, mozzarella, basil

RATATOUILLE

Fresh tomato, mixed vegetable, mozzarella, herb, basil

ROTISSERIE CHICKEN

Fresh tomato sauce, roasted chicken, mozzarella cheese

75

75

75

80

75

70

70

85



LEVANT SIGNATURE SHARING PLATTER

LEVANTINE MIXED MEAT GRILL

8820

Kebab Halabi, Lamb Chops, Shish Tawouk, Jojo Kebab, Arayes

LEVANTINE MIXED DEEP-SEA GRILL

9765

Half lobster, jumbo prawns, Greek sea bass, calamari, seafood rice,

harra sauce

ARABIC LAMB SHANK AND RICE –  SIGNATURE

10395

Popular Mediterranean-cooked lamb shank with spices served with

saffron and almond rice

OUR ROTISSERIE CHICKEN

7560

Organic chicken marinated overnight with hand-pounded spices, slow- 
roasted, served with chips, BBQ sauce, and garlic sauce

155

165

120

140

We welcome inquiries from customers who wish to know whether any dishes contain 

particular ingredients. Please inform your order-taker of any allergies or special dietary 

requirements that we should be aware of when preparing your menu requests.

Consumption of raw or undercooked animal products, seafood, or poultry (such as eggs) 

may increase your risk of foodborne illness.

Written further information is available upon request.

All our prices are in UAE dirhams (AED) and inclusive of 7% municipality fees, 

10% service charge and 5% VAT.

Gluten Dairy Nuts Seafood Sesame Soya



KIDS 
MENU

LOADED CHOCOLATE WAFFLE

Caramelized banana, chocolate chips, 

fresh strawberries, and whipped 

chantilly cream

PANCAKES

Caramelized banana, chocolate chips, 

fresh strawberries, and whipped 

chantilly cream

EGGS YOUR STYLE

2 eggs served with cheese toast

BAKED BEANS AND TOAST

25

25

35

25

LUNCH AND DINNER

DOUBLE CHEESE PIZZA 

PEPPERONI PIZZA 

LOADED CHEESE NACHOS

TENDER CHICKEN NUGGETS

GRILLED HAM & CHEESE 

SANDWICH

SWISS CHICKEN SLIDERS

WHITE CHEDDAR MAC & CHEESE 

SPAGHETTI WITH MEAT BALLS

HAKKA NOODLES

Choice Of vegetable, egg chicken, or

prawns

FRIED RICE

Choice Of vegetable, egg chicken, or 

prawns

30

35

30

35

30

35

35

35

MELIA FRIED CHICKEN DRUMSTICK 35

35

35

WAKE UP SUNSHINE

From 7:00 am to 11:00 am

DESSERT

CHOCOLATE BROWNIE 

FRUIT SALAD

ICE CREAM (1 SCOOP) 

ICE POPSICLE

30

20

15

35



PASTRY 
MENU

SCOOP OF HAPPINESS                                           15 Per Scoop 

VANILLA 

STRAWBERRY 

OREO COOKIE

DOUBLE CHOCOLATE

TOASTED PISTACHIO 

VEGAN MINT CHOCOLATE

MANGO SORBET 

DULE DE LECHE

PASTRY-CAKE

The Opera Oasis             38

Chocolate Opulence                       38

Hazy Heaven                        38

Matcha Mist              38

Tropical Temptation            35

Zesty Zing Pie                        35

Caramel Cove             35

BROWNIES

Bischoff brownie             38

Double Chocolate Dive            38

For celebration cakes speak to epicure team

PASTRY PERFECTION 



HEARTBEAT HARVEST
Healthy Avocado and Smashed Feta  3465   55
Honey baked feta with sweet plum, yellow tomato, 

avocado, roasted and mixed seeds salad 

Spiced Roasted Carrot Salad  2835   45
Honey and herb roasted baby carrot, herb labneh, roasted pista

silvered, olive oil, and rose petals

Charred Watermelon Refresher 3465   55
Watermelon, feta cheese, rocket, mint, and cashews, drizzled with 

balsamic glaze, and mixed sesame seeds 

Energy Salad 3780   65
Rice noodles, carrots, lettuce, cucumbers, and herbs, 

 wrapped in a rice paper wrapper

Farmhouse Kale 4095   65
Green apple, cherry tomato, kale, mixed seeds, parmesan 

powder, and pomegranate mustard dressing  

Halloumi Harmony 4095   65
Lettuce, cucumber, tomato, olives, rocket, grilled halloumi, 

walnut pepper spread, and lemon vinaigrette 

SMALL EATS
Sesame Falafel  3465   55

4 pieces of homemade falafel, salad, feta cheese, 
mashed chickpeas, and pita crisp

Beet Blis Toast  2835   45
Artisan farmhouse bread toast, poached beet hummus, 

avocado, zaatar and crumbed feta cheese 

Crusty Prawn Burger  4725   75
Coconut-crusted fried prawn in a soft brioche bun 

and kewpie sauce 

Buttermilk Fried Chicken Basket  5355   85
Cajun-crusted fried prawn in soft brioche bun, 

and kewpie sauce

Grilled Arayes  5355   85
Minced spiced beef, tahina sauce, roasted peppers 

and arugula sauce

LEVANT PIDE
Lamb  5355   85

 Spiced minced lamb and feta, drizzled with
yoghurt sauce

Halloumi & Pepper  4725   75

Roasted sweet pepper, halloumi and herbs 

PIZZA
Margherita  4725   75

Fresh tomato sauce, sliced buffalo mozzarella, fresh basil,  
oregano 

Rotisserie Chicken  4410   70
Fresh tomato sauce, roasted chicken, mozzarella cheese 

EPICURE

POOLFood Menu



WHITE WINES    	 G/B                                    
Kapuka Sauvignon Blanc  
3780 /22050  	 60/350

A crisp and refreshing Sauvignon  
Blanc with citrusy notes popsicle

Mud House Pinot Grigio  
4410 /18900  	 70/300

Delicate Pinot Grigio offering  
floral and green apple flavours 

Nik Weis Riesling                                                                                              
5040 /22050  	 80/350

A fruity and off-dry Riesling with  
hints of peach and apricot

RED WINES 
Jacobs Creek Shiraz 
4410 /18270  	 70/290

A bold and spicy shiraz,  
perfect for red wine enthusiasts

Alpha Estate Syrah                                                                                         
5040 /18270  	 80/290

Syrah with rice dark fruit flavours  
and a touch of black 

Atrium Merlot                                                                                                    
3780 /15750  	 60/250

Smooth and velvety Merlot with  
red berry and plum notes 

SPARKLING / CHAMPAGNE 
Oyster Bay  
Sparkling Brut  24570   	 390 
Crisp and elegant sparkling brut  
with a hint of citrus 

Scavi and Ray Prosecco                                                                            
4410 /18900  	 70/300

Italian Prosecco, light and bubbly,  
featuring green apple notes

Mumm Champagne                                                                                      
12600 /66150  	 200/1050

ROSE WINE 
Chateau Lumerade                                                                                      
4410 /22050   	 70/350

Discover the allure of Chateau  
Lumerade, a delightful rose that  
embodies the essence of Provence

Whispering Angel   	 560                                                                                       
35280 

Elevate your palate with the enchanting  
whispering angel, a renowned  
rose wine that captivates with  
its delicate and refreshing character

SIGNATURE COCKTAILS 
Melia Blush  5040 	 80                                                                                                    
Coconut rum, midori, orange juice,  
lemon juice 

Mango Chilli Margarita  5040 	 80                                                                                                                                             
A tantalizing mix of tequila sec,  
fresh lime, and mango  
puree with a chilli kick

Coconut Mint Cooler  5040  	 80                                                                     
A refreshing blend of coconut rum,  
coconut water, mint and lime 

Sapphire Mule  5040 	 80                                                                                          
Sapphire gin mixed with ginger beer,  
lime juice and cucumber slice

CLASSIC COCKTAILS
Cosmopolitan  4410  	 70 

Martini  4410  	 70       

Daiquiri  4410  	 70       

Margarita  4410      	 70       

Mojito  4410  	 70       

DRAFT BEERS
Peroni  3465  	 55 

Stella  3024 	 48

BOTTLE BEERS 
Heineken  2835  	 45 

Peroni   2835 	 45

Corona   2835  	 45

Magners Cider   3465 	 55

Brewdog IPA   3465  	 55

PREMIUM SPIRITS                                     G/B

Grey Goose Vodka                                                                       
5040 /94500  	 80/1500

Hendrick’s Gin                                                                                               
3150 /63000  	 50/1000

Hendricks’s Flora Adora                                 55

Hendricks’s Grand Cabaret                           55     

Patron Silver Tequila                                                                                   
4725 /85050   	 75/1350

Johnny Walker Black Label                                                                     
3465 /78750  	 55/1250

Belvedere 10 (Premium Vodka)                                                            
9450 /214200   	 150/3400

Monkey Shoulder Whiskey                                                                                               
3150 /63000  	 65

Sailor Jerry Spiced Rum                                                                                              
3150 /63000  	 45

Glenfiddich - 12                                                60         

Glenfiddich - 15                                                80 

 

ICED TEAS 1575 

Classic Iced Black Tea  	 25 
Peach Iced Green Tea	 25 
Berry-licious Iced Herbal Tea 	 25 

MOCKTAILS  3150  
Cucumber Mint  
Sparkle 	 50

Fresh cucumber, mint, lime and soda  
for a crisp non-alcoholic option

Virgin Strawberry  
Basil Mojito      	 50

Fresh strawberries, basil, lime,  
simple syrup and soda

Virgin Pinacolada                     	 50

A tropical blend of coconut,  
pineapple and refreshing citrus

SOFT DRINKS 1260 	 20   
Coke, Coke light,  
Fanta, Sprite, Water

NON-ALCOHOLIC
Vintense Prestige  11970      	 190                                                     

Heineken Zero  1890                          	 30                                                                     

POOLBar Menu



Keemun Watermelon

Peach & Pear Iced Tea

Lucidity Mocktail

Organic Iced Matcha Latte

Iced Latte 1575

Iced Americano 1575

Iced Spanish Latte 1575

Iced Caramel Macchiato 1575

Iced Matcha Latte 1575

Cold Brew Coffee 1575

Single Espresso  1260

Double Espresso 1386

Café Macchiato 1260

Cortado 1575

Americano  1386

Café Latte 1575

Cappuccino 1575

Mocha 1575

Spanish Café Latte 1575

Hot Chocolate 1575

Epicure Hot Chocolate 1575

V.60 Coffee 2205

20
22
18
25
22
25
25
25
25
25
30
35

Caramel | Hazelnut | Vanilla | Pumpkin Spice 

DRINKS

HOT BEVERAGES COLD BEVERAGES

25

25
25
25
25
25

Watermelon, Basil or Mint Leaves, 
Organic Keemun Tea

+3

Peach Puree, Peach & Pear Iced Tea

Pineapple Syrup, Lemon juice, Organic 
Chamomile Blossom Tea

Milk, Organic Matcha Mocktail Grade 
Kagoshima

TEAS

20

20

20

Black Tea 1260

Assam Breakfast 

Majestic Earl Grey  

Organic English Breakfast

Green Tea 1260

Moroccan Mint 

Jasmine Mao Jian

Matcha 1260

Organic Cocktail Matcha

Herbal infusions 1260

Organic Ginger Breeze

Chamomile Cooler

Rooibos Vanilla Earl Grey

35ICED TEAS  2205



DRINKS

Mango Paradise
Mango, Pineapple, Passion Fruit

Energy Booster

Sunflower Seed Butter, Acai, Banana, 
Cherry

Classic Smoothies 2205

BOOSTER SHOT   1260

NON-ALCOHOLIC BEVERAGES

Fresh Juices 1575

Orange | Green Apple | Pineapple

Watermelon | Carrot | Grapefruit

Lemon Mint 1260

Soft Drinks 1260

Coca-Cola | Coca-Cola Light 

Sprite | Fanta | Soda Water | Tonic Water

Ginger Ale 1575

Energy Drinks
Red bull 2520

WATER
Al Ain 630     / 1197

Aqua Panna San Pellegrino  1260      /1890

San Pellegrino 1260     / 1890

25

20

25

40

S|L
10|19
20|30
20|30

Strawberry

Chocolate

Vanilla

Pistachio

MILKSHAKES 2205 35

SMOOTHIES

Tumeric and Ginger Shot

Signature Smoothies 2394 

Greens For You

Kale, Green Apple Juice, Cucumber, 
Mint leaves, Spinach, Lemon Juice

Berry Lover

Blueberries, Strawberries, Rasberries, 
Blackberries, Honey, Lemon Juice.

The Nutra Vegan

Banana, Avocado, Cocoa Powder, 
Greek Yogurt, Peanut Butter, 
Almond milk

38

35

20

20
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