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A TRUE HIGHLIGHT OF ANY VISIT TO AL KHALEEJ
PALACE HOTEL IS OUR FAMOUS CUISINE. y
E s -

OUR CONTINUOUS EFFORT TO SOURCE THE BEST
IN IENTS FROM THE | ET TO ENSURE THE
BEST QUALITY AND FLAVO! THROUGH OUR CHEFS
TO GET THE TRUE TASTE OF,:TALY.

4
MUST TRY sFﬁCIALITY IS OUR THIN CRUST
GOURMET PIZZA MADE IN WOOD FIRE OVEN GIVING IT
UNIQUE TAST 1 WITH T'HE BLEND OF FRESH

' TOPPING.

AND AN EXCELLENT SELEdﬂON OF FINEST WINES &

- BEVERAGES FOR YOU TO HAVE A PERFECT

COMBINATION WITH THE MENU IN OFFER.
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UE OF LOBSTER TOPPED WITH MILK FROTH RVED)
!

FOOD SOUP : 4 ,
(SEA FOOD SOUP WITH TOMATO AND nmsptzb‘wmk( CREAM)
MINESTRO SOuUP "
(VEGET/ UP FLAVORED WITH PARMESAN CHEESE SERVE)
i
SOUP OF THE DAY

(DALY sREgﬂfsQUP FROlél THE CHER) L] .

STARTER
CAPRESE SALAD [
(LAYERED SLICES OF TOMATO AND MOZZARELLA CHEESE DRIZZLED
WITH PESTO, OLIVE OIL AND BALSAMIC REDUCTION)

SALAD NICOISE L
(TUNA, OLIVES, POTATOES, BEANS AND TOMATOES ,BOILED EGGS SERVED
WITH ITALIAN DRESSING) B

. - -y
CHICKEN CAESAR SALAD
(CRISPY LETTUCE MIXED WITH CLASSIC CAESAR DRESSING SERVED wrrHl
CHICKEN STRIPS AND GARLIC CROUTONS) A " ’
ARANCINI
(RISOTTO RICE BALLS STUFFED WiTH MINCED BEEF AND CHEESE - DEEP FRIED
SERVED WITH SALAD)
CALAMARI ARRAGULA

(CRUMB FRIED SQUID SERVED Ol ‘RRE§H ARRAGULA mwrﬂ-lmm -

DRESSING AND PARMESAN CHEI
i
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WOOD FIRE PIZZERIA

-EBI‘D..SI.LMON 'WITH ORANGE BUTTER SAUCE

ION FlLIJEﬂ' PAN GRILLED SERVED ON SPINACH, SWEET 'ATO FRIES AND

'WITH ORANGE BUTTER SALICEQ

e P, . —
PALERMINTANA ] 1
S WITH HEAD AND TAILS COOKED WITH N HERB AND TOMATOES

FIWHED IN THE OVEN SERVED WITH ITALIAN FRIED BREAD )

,1 — —
HAMMOUR CLAM SAUCE
(GRILLED HAMM( FILLEI‘ sawm ON ASPARAGUS RISOTTO AND a.m SAUCE)
SEA BASS WITH LEMON PESTO

(WHOLE SEA BASS MARINATED, COOKED WITH FERFECTION SERVED

WITH MASHED POTATOES AND VEG

SEA FOOD PLATTER
(COMBINATION OF G'RILLED HAMMOUR SAUTEED SQUID RINGS,LOBSTER TNL.

- CRUMBED SQUID AND PRAWNS ALL FROM A PLATTER ACCOMPANIED

WITH FRENCH FRIES)

MEAT AND POULTRY

CHICKEN PICCATA WITH GNOCCHI
(MARINATED THIN STEAKS OF CHICKEN DUSTED WITH FLOUR AND PAN
FRIED SERVED TOMATO GNOCCHI) o

SIRLOIN STEAK
(SIRLOIN STEAK COOKED TO YOUR PERFECTION SERVED WITH
VEGETABLES AND BEETROOT MASHED POTATO)

GRILLED RIB EYE 5
(RIBEYE STEAK GRILLED AND SERVED SPECIAL BUTTER SAUCE,
VEGETABLES AND SWEET POTATO FRIES)

MUSHROOM CRUSTED Fll "STE
(FILLET STEAK COOKED TO PERI - ION
SERVED WITH SPECIAL ITALIAN CROUTO]
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PASTA AND RlsofTo
INI FROMAGE ‘WITH ASPARAGUS
PASTA MIXED WITH SAUTEED ASP;

SAUCE)
§

TAGL DlsAsiiniei —
:a;cooxsn WITH VEGETABLES IN SMOOTH NZOLA CHEESE SAUCE)

ED PASTA SIMPLY édTEb WITH HERB ARROMATED
.

i

A
(LINGUINE PASTA COOKED wm-: SAUTEED LOBSTER MEAT FINISHED
WITH CREAM) ;

£ 5 %
SPAGHETTI PUTTANESCA
(TANGY SPAGHETTI DISH WITH TOMATOES, OLIVES, CAPERS AND
ANCHOVY FILLET)

e
FETTUCCINE CARBONARA

(PASTA COOKED IN CHEESE SAUCE WITH BEEF BACON STRIPS,
FINISHED WITH EGG YOLKS)

GNOCCHI SORRENTINA
(GNOCCHI COOKED IN TOMATO SAUCE TOPPED WITH PARMESAN &
CHEDDAR CHEESE AND FINISHED IN OVEN) -

PASTA AL FORNO
(COOKED PASTA TOPPED WITH WHITE SAUCE, FAR“ESAN & CHEDDAR
CHEESE AND FINISHED IN OVEN)

BLACK SEA FOOD RISOTTO
(RISOTTO MADE WITH MIXED SEAFOOD AND FINISHED WITH SQUID INK)

CHICKEN RED PESTO RISOTTO
(RISOTTO MADE WITH CHICKEN D RED PESTO)

MUSHROOM RISOTTO )
(RISOTTO MADE WITH MUSHROOI
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L TIME FA LIRITE CLASSIC PIHAWI‘I’H TOMATO ‘CONX CHEESE
'OREGAN( \

w” il R
5 FoRMAGSI - Sy
IC PIZZA TOPPED wl'rﬂ FOUR KINDS OF CHEI

- . ¢

ﬁ\l_mum?m . o S —

GFIUID UMI CHEESE, BASIL. , PINE NUTS, Ou%

Lecuve fs L

BELLPEPPER, MUSHROOMS, OLIVES SWEET CORN.ONIONS

HAWAIIAN o §

PINEAPPLE, ORANGE, TOMATOES, BELL PEPPER 2

ARABIA i

ARTICHOKE,ONIONS, GARLIC, LABAN, LEMON

PEPPERONI R . 54

PEPPERONI,ONION,BELL FEPP.@“EMNS'MUSTARD PASTE

SESAME CHICKEN

SESAME CHICKEN AND ALMOND FLAKES mTH ATINT %SESAME OIL & SESAMW

BARBEQUE CHICKEN ‘ 52

CHICKEN, BELL PEPPERS, ONION, BARBEQUE SA&E'E -
- i

OCEAN DELIGHT 56

MIXED SEA FOOD LONION,GARLIC, TOMATOES ’

SMOKEY 58

SMOKED SALMON, ANCHOVY FIl

, CAPERS, ONION, ARRAGULA LEAVES

LA GROTTA
BEEF BACON, ARTICHOKE,

osnrwoma Y -

e =

LI K (Uguyglyii;,leq.\..*

. T .,L, 5 it T gu)

i - ‘“(sJ-')n S i ol 01 ‘u-l-"‘-"‘)
¢ i R o e
L (O p s eday il jal)
ot 4 e
JAN Gy eS o A 5 3 S il a3 lan
A psans o
¥ (paclleiniia r-ai“ ) 0a dif e 5 c-b-u eaglay)
oy j Tl Sl
- N (S Adn o 050 uis Jils ‘g\éd)
i o1 J < gl
Jd a(‘.u.x,‘f,.“_\.a«x...w..uy,sh)
oA CAY) e S saul)
Bl (Y52 3l s ‘)!5 ‘4!:--‘ e e‘)- A O salu)
B ) Ty g a gy
: (Ol

5155 Bl il A sk iy pal)




) g, e d :

SR -

. EXTRA TOPPINGS

e

TOPPING -AED 05 EACH TOPPING - AED 08

DDED CHEESE B ON Y
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D WITH LAYER OF CARAMELISED SUGAR )
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MADE FROM Mlm CREAM HARDENED’, T (A.udl. ) ga Me‘a Sy

RVED WITH BERRY COMPOT) ,
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BLACK FOREST ; ] ! . Y

i (CHOCOLATEPASTRYLWFFHC&EAMANDCHERRVTOPFED‘ S - i p— (;h,dlm,sﬂlél)mé}ymueqﬂ,sﬁixﬁ)
WITH DARK CHOCOLATE FLAK@ £

ICE CREAM R ——— el _— . 2 - R P
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WOOD FIRE PIZZERIA

Posr.cci
precsersn

WOOD FIRE PIZZERIA

WINE LIST WHITE WINE
FRANCE
WINE BY GLASS e
GEWURZTRAMINER, 350
FRANCE ~ HUGEL ET FILS
;vl—zg'EGRlGlo s _15;::’- THIS VARIETY REALLY COMES INTO OWN ALSACE, EXHIBITING THE FULL
)
B TR S e B EIANG: — R FLAVOUR OFTHE GRAPE. IS WINES ARE FULL, BALANCED AND VERY AROMATIC.
1 GEWURZTRAMINER IS DRY AND SHOWS CLASSIC RESTRAINT, WITHOUT ANY LOSS
CHENIN BLANC, a5 '& j OF THE GEWURZTRAMINER'S EXOTIC, SPICY CHARACTER.
SOUTH AFRICA - STELLENBOSCH ~ SIMONSIG 2
: — Ty SANCERRE, 495
RED FRANCE ~ DOMAINE DOUDEAU - LEGER
iﬂ's%ﬂ: sgbUTH B . Ve 50 i . A WINE OF STYLE MARKED BY RICHNESS, ELEGANCE AND SMOOTHNESS.
> g el T CRISPFLAVOURS OVER MOUTH-WATERING ACIDITY, WITH AN ATTRACTIVE
MALBEC, a5 LEMON PEEL TANG AND A LONG, CLEAN FINISH. A POWERFUL.
ARGENTINA - MENDOZA ~ BODEGA NORTON e Bl WINE WHICH PRESENTS A PERFECT BALANCE.
——— e .
CHAMPAGNE * ITALY
PINOT GRIGIO IGT, 230
BRUT, CAURENT EERRIERSN:Vs 11500 P " ITALY-VENETO ~ CASTELLO DI GABBIANO
LAURENT PERRIER WAS FOUNDED IN 1812. ITS BRUT NV PERSONIFIES THE q t e
LIGHTER HOUSE STYLE — FRESH, RACY AND ELEGANT, WITH A FINE MINERAL 1 ] i ;
CHARACTER. CHARDONNAY DOMINATES THE BLEND, AND WINES FROM 55 | | B N RVTTHIVEESERENCED ZESIYEINISH
DIFFERENT VILLAGES OFFERS PERFECT CRISPNESS AND BALANCE. .. > PE
, ] GAVI DI GAVI, 290
BRUT ROSE, LAURENT PERRIER, N.V. 1325 ITALY - PIEDMONT ~ BENI DI BATASIOLO
THE WORLD'S BEST SELLING ROSE CHAMPAGNE. MADE BY COMPLICATED o g | CORTESE GRAPE HAS THE WONDERFUL ABILITY TO DISPLAY LUSCIOUS
Lisllie) 1Sl O E WAL Wkw )t DTG AR, TROPICAL FRUIT CHARACTERISTICS. THE NOSE SHOWS STONE FRUIT WITH
100% PINOT NOIR FROM TEN TOP-RATED GRAND CRU VINEYARDS. : y
HINTS OF PEACH AND NECTARINE WITH A VERY LIGHT TOUCH OF CITRUS.
FANTASTIC RIPE BERRY FRESHNESS AND VITALITY WITH AN INFINITE FINISH. I S A I o et AR O TO A BRILLIANT BINISH
SPARKLING WINE SEnTAT
VALDIVIESO 475 — - p RIESLING - SAUVAGE, 430
CHILE GERMANY — RHEINGAU ~ GEORG BREUER

LIGHT GREENISH-YELLOW IN COLOUR. THIS WINE OPENS VERY NICELY ON THE
NOSE AND PRESENTS FRESH AND FRUITY AROMAS OF GREEN APPLES AND
TOASTED ALMONDS WITH A FLORAL NOTE. WELL-ROUNDED AND BALANCED
ON THE PALATE WITH CRISP AND LIVELY ACIDITY.

A CLEAN AND RACY STRAIGHTFORWARD STYLE, THIS IS A CUVEE OF FRUIT FROM
VARIOUS VINEYARDS AROUND THE RHEINGAU MADE AS AN ENTRY LEVEL WINE.
80% STAINLESS STEEL FERMENT, THIS IS A FULLER, RIPER, MORE LIFTED AND
SPICY STYLE OF WINE.

. E -
All Prices are Inclusive of 10% Municipality Fees & 10% Service Charge ~ %exil asu) 71+ 53l ppuy 70 JaB janl moas i; Al Prices are Inclusive of 10% Municipality Fees & 10% Service Charge %l psuy 70+ 53l ppuy 100 5 sl goan
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AUSTRALIAN

SAUVIGNON BLANC - DIAMOND LABEL, 275
AUSTRALIA ~ ROSEMOUNT

A CLEAN, CRISP WINE WITH AROMAS OF FRESHLY CUT GRASS, KIWIFRUIT AND
GOOSEBERRIES. THE PALATE IS FRESH AND CLEAN, WITH TROPICAL FRUIT

FLAVOURS AND A HERBACEOUS FINISH.

NEW ZEALAND

SAUVIGNON BLANC, MONKEY BAY 310
NEW ZEALAND - MARTINBOROUGH VINEYARD

THE NOSE EXHIBITS SUBTLE INTENSITY OF HONEY AND CARAMEL NOUGAT
INTERMINGLED WITH TROPICAL FRUITS AND HINTS OF VANILLA OAK.

THE PALATE IS ROUND WITH PERFUMED PEACHES AND PINEAPPLES

WITH ELEGANT FLORAL NOTES.

SOUTH AFRICAN

CHENIN BLANC, 210
SOUTH AFRICA - STELLENBOSCH ~ SIMONSIG

A VIBRATE STRAW COLOUR WITH SWEET AROMAS OF YELLOW GOLDEN

DELICIOUS APPLES AND PEARS. A TROPICAL MIXTURE OF MELON, GUAVA AND
PINEAPPLE CREATE A FINE FINISH.

CHILE

CHARDONNAY EXPRESION RESERVE, VILLARD 275
CASABLANCA VALLEY

FRESH AND COMPLEX NOSE DERIVED FROM THE COMBINATION OF FRUIT,

BARREL FERMENTATION ~ AND AGEING IN FRENCH OAK. DISPLAYS SOFT

TROPICAL FRUIT AND RIPE PEACHES.

RED WINE
FRANCE

COTES DU RHONE, 410
FRANCE - RHONE ~ GUIGAL

TYPICAL SYRAH BLEND WITH DARK FRUIT FLAVOURS AND A HINT OF SPICE

AND LEATHER ON THE NOSE.

PINOT NOIR — COUVENT DES JACOBINS,

FRANCE ~ LOUIS JADOT 460
MAISON JADOT CAREFULLY BLEND PARCELS OF PINOT NOIR FROM THE

COTE DE NUITS WITH FRUIT FROM COTE DE BEAUNE. THE RESULT IS SILKY

WINE OF MEDIUM-BODY AND ELEGANCE.

Al Prices are Inclusive of 10% Municipality Fees & 10% Service Charge

Ll gy D00 5 alllpay 100 O S s
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All Prices are Inclusive of 10% Municipality Fees & 10% Service Charge
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ITALY

CHIANTI RUFINA RISERVA, 580
ITALY -TUSCANY ~ FRESCOBALDI

FROM THE RUFINA DISTRICT EAST OF FLORENCE, THE BEST OUTSIDE THE
CLASSICO ZONE. A REALLY SERIOUS CHIANTI, INTENSELY FULL WITH PLUMS

AND CHERRIES, BURSTING WITH EXTRACT AND EXCELLENT ACIDITY.

AMARONE VALPOLICELLA CLASSICO, 650
LUIGI RIGHETTIL,VENETO

AFTER DRYING THE GRAPES, A LONG, SLOW FERMENTATION AND CASK AGEING
PRODUCE AN INKY, DARK, PLUMMY WINE WITH A SLIGHT BITTER FINISH.

AUSTRALIAN

- SHIRAZ BIN 50, 225
AUSTRALIA —SOUTH EAST ~LINDEMAN'S
GENEROUS PLUM, RIPE BERRY AND LIQUORICE FRUIT FLAVOURS WITH
CHOCOLATE OAK INFLUENCES. TYPICALLY RICH, BUT SOFT STRUCTURE
DISPLAYING FINE INTEGRATED TANNIS AND GREAT LENGTH.

NEW ZEALAND

PINOT NOIR, 320
NEW ZEALAND — MARLBOROUGH ~ MATUA VALLEY

AN ELEGANT AND DELICATE WINE STYLE WITH TASTY PLUM AND CHERRY
CHARACTERS THAT ARE WELL BALANCED WITH A HINT OF ROSE PETAL.

SOUTH AFRICAN

- CABERNET SAUVIGNON/SHIRAZ, 280
SOUTH AFRICA — WESTERN CAPE ~ KUMALA

" DARK FRUITS JUMPING OUT OF THE GLASS ON THE NOSE, FOLLOWED BY A SOFT,
RIPE FINISH.

CHILE

MERLOT, MONTES 295
COLCHAGUA VALLEY

A YOUNG MERLOT WITH SIX MONTHS AMERICAN OAK AGING. ELEGANT,

REFINED WITH MARKED FRUITINESS AND SPICY BLACK PEPPER

ARGENTINA

MALBEC 270
ARGENTINA - MENDOZA ~ BODEGA NORTON

INTENSE PURPLISH RED. AROMAS OF RIPE PLUMS, SPICE AND BLACK PEPPER.
GOOD STRUCTURE ON THE PALATE, SWEET, ROUND AND VELVETY TANNINS

| -
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GIN
i . GORDON 40
COCKTAIL RUM
CLASSIC MARTINI 35 BACARDI 40
LONG ISLAND ICE TEA 40 i - = CAPTAIN MORGAN a5
COSMOPOLITAN 35 ' 1
PLANTER'S PUNCH 35 ; i' COGNAC
STRWBERRY MARGARITA 35 ST S| S g REMI MARTINI VSOP 55
PINACOLADA 35 HENNESSY VSOP 55
APERITF
CAMPARI 32 GRAPPA
MARTINI 32 GRAPPA TIGNANELLO 45
WHISKEY
SINGLE MALT " i BEER
GLENFIDDICH 12 YEARS OLD 55 e S _;1'._, HEINEKEN 24
GLENMORANGIE ORIGINAL 65 CORONA 24
THE MACALLAN 12 YEARS OLD 72 BUDWEISER 24
s DRAUGHT BEER 29
BLENDED PREMIUME - s r
JW BLACK LABEL 55 f ] NON ALCOHOLIC BEVERAGES
CHIVAS REGAL N . MOCKTAIL
55 —— S KW MINT COOLER 25
BLENDED DELUX VIRGIN MOJITO 25
JW BLUE LABEL 175 " Mix BERRY FROZEN MARGARITA 25
ROYAL SALUTE S ’ EXOTIC FRUIT COCKTAIL 25
150 oo o ™ ICE TEA(LEMON,PEACH) 25
AMERICAN WHISKEY 3 N FRUIT ICE TEA 25
JACK DANIEL 40 : 3 MILK SHAKE(VANILLA/ CHOCOLATES/ BANANA 25
JiM BEAM SELECTION OF COFFEES 20
40 SELECTION OF TEAS i8
IRISH WHISKEY SELECTION OF SOFT DRINK 15
JAMESON 40 _— SELECTION OF FRESH JUICES 25
VODKA
ABSOLUT 40 MINERAL WATER
SMIRNOFF 35 EVIAN (L) 22
EVIAN (S) 16
PERRIER(L) 22
PERRIER(S) 16

2 | -

All Prices are Inclusive of 10% Municipality Fees & 10% Service Charge %l pp) 70+ s &bl ap; 1) Ja5 fa) msen. 1; Al Prices are Inclusive of 10% Municipality Fees & 10% Service Charge  &al ppuy 70+ s&ldl ppuy 71+ I8 il gan



