


SOUP + SALAD

PASTA SIGNATURE 
DISHES

Adas bi Hamod   
lemony lentil soup, toasted bread & lemon   

Linguine with Garlic 
Butter Shrimps   
angel hair pasta, gremolata butter shrimps

 ZÜRICH-STYLE VEAL  

 SWISS CARROT CAKE    

Succulent veal in a mouth-watering 
creamy sauce, served with a traditional 
crispy rösti, a quintessential Swiss dish 
popular at Mövenpick restaurants the 

world over.  
75 / 120

A modern take on the traditional Swiss 
‘Rüebeli Chueche’, our contemporary 
gluten-free carrot cake is light to bite, 

but big on flavour & topped with a 
smooth & velvety cream cheese glace. 
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80

42

68

70

75

75

50

63

65

Soup of the Day

Signature Bucatini Bolognaise  
slow braised beef ragout, herbs & pecorino

Insalata Caprese  
tomatoes, burrata, basil, extra virgin olive oil   

Rigatoni Arrabiatta    
tomatoes, red pepper flakes, shaved 
parmesan

Spaghetti Carbonara  
veal bacon, egg, cream & parmesan

Gnocchi al Formaggio   
potato gnocchi, creamy cheese sauce  

Caesar Salad 
baby romaine lettuce, maple smokey veal 
bacon, parmesan shavings, 
toasted garlic and herb lavash  
Add: chicken +10       | prawns +15 

Arabic Cold Mezze Plate   
hummus, tabbouleh, baba ghanouj, 
moutabal, fattoush, olives, pickles, 
Arabic bread   

Arabic Hot Mezze Plate   
fried meat kibbeh, cheese rakakat, spinach 
fatayer, meat sambousek, garlic sauce, 
olives, pickles, Arabic bread   

58

Please advise of any allergies.  

 Shellfish  Gluten   Vegetarian  Dairy   Vegan   Nuts   Spicy    Go Healthy
All prices are in AED and are inclusive of 7% Destination Fee, 10% Service Charge & 5% VAT.

BREADS + BUNS

Super Green Reuben 
baby spinach, avocado, red cabbage slaw, 
dill pickle, Swiss cheese, French fries

Club Sandwich  
free-range chicken, boiled egg, beef 
tomatoes, iceberg lettuce, smoked veal 
bacon, crusty white toast, French fries   

48

65

63

80

75

Veganese Verger 
sweet potato & beans pattie, 
vegan bun, red cabbage slaw, French fries

Angus Beef Burger  
grass-fed beef burger pattie, brioche buns, 
grilled onions, smoked veal bacon, beef 
tomatoes, steak fries

Steak Tagliata Sandwich   
grilled steak, rocket, parmesan, 
caramelized onions, French fries   



MAIN COURSE

PIZZA

Tian of Char Grilled Vegetables       
eggplant, zucchini, tomatoes, mozzarella, basil 

70

Thai Green Curry      
eggplant, fresh Thai herbs, coconut milk    

Add: vegetable         68  |Add: chicken 78        | Add: prawns         85

Seafood Grill (Local Dish)           
tiger prawns, half lobster tail, seabream fillet & squid, lemon garlic butter, 

French fries or Sayadiyah rice 
180

Angus Beef Ribeye       
garlic & herb roasted potatoes, pepper jus, grilled asparagus

170

Butter Chicken  
     tandoori chicken in mildly spiced tomato sauce refined with butter & cream,  		
	               served with long grain basmati rice & plain paratha	

78

Biryani  
chicken or vegetables served with lentil papad, raita & mixed pickles   

78

Grilled Seabream Fillet(LocalProduce & sustainable)  
Grilled Seabream with olive caper citrus relish & mix grain

80

Grilled pan Roasted Baby Chicken         
roasted half chicken, baby potatoes, carrots, broccoli, thyme jus

80

Mixed Grill (Local Dish)      
kofta, beef kebab, shish taouk, lamb chops, 

French fries or oriental rice   
130

58 73

7878

Margarita   
tomatoes, basil, mozzarella 
& extra virgin olive oil   

Spicy Salami   
beef pepperoni, tomatoes, chili, &  
aged parmesan

Frutti de Mare   
mix seafood, fennel, dill, cherry tomatoes

Loaded Meat  
beef chorizo sausages, chicken, turkey ham 

Please advise of any allergies.  

 Shellfish  Gluten   Vegetarian  Dairy   Vegan   Nuts   Spicy    Go Healthy
All prices are in AED and are inclusive of 7% Destination Fee, 10% Service Charge & 5% VAT.



SOFT DRINKS

COFFEE

DESSERTS

FRESH JUICE

Pepsi, Pepsi Diet    

Espresso   

*coffee is sustainably certified

Tiramisu Coffee Bean  
dark chocolate encased mascarpone 
coffee cream     

Assorted Baklava   
layers of filo pastry filled with chopped nuts 
& sweetened with honey   

ORANGE JUICE   

25

PINEAPPLE JUICE    

25

WATERMELON JUICE  

25

20

18

37

35

20

22

40

20

28

32

37

37

42

40

       15          20
   small       large

      20         28

      20         28

Mirinda     

Ristretto       

New York Cheesecake  
velvety baked cheesecake, lotus biscuit 
crumbs    

7Up, 7Up Diet   

Double Espresso    

Umm Ali   
baked pastry with milk, raisins & nuts

Katayef   
Persian pancake with nuts, cheese  

Double Fudge  
Chocolate Brownie     

Fresh Fruit Platter 

Mango Chia Parfait  

Tonic    

Americano  

Soda    

Cappuccino   

Ginger Ale    

Café Latte       

Bitter Lemon   

Espresso Macchiato   

Red Bull 
Red Bull Sugar Free   
Red Bull Watermelon

Latte Macchiato    

Local Water

Aqua Pana   

San Pellegrino    

20

15

20

22

20

28

20

22

30

25

Mövenpick  Ice-cream 
1 scoop
2 scoops

Mövenpick Sorbet  
(Strawberry, Raspberry, Lemon mint)  
1 scoop
2 scoops

18

18

32

32

Please advise of any allergies.  

 Shellfish  Gluten   Vegetarian  Dairy   Vegan   Nuts   Spicy    Go Healthy
All prices are in AED and are inclusive of 7% Destination Fee, 10% Service Charge & 5% VAT.



TEA WHITE WINE

RED WINE

ROSÉ WINE

CHILLED JUICE

English Breakfast    Masia F Airen 

Masia F Temprenillo

Château de L’Aumérade 
Cru Classé, 
Syrah-Grenache-Carignan

Apple 

20 35    150

35    150

 75   370

20

20

20

 65   295

 65   295
20

Earl Grey      Alamos Catena, Viognier        

La Linda Bodega 
Luigi Bosca, Malbec    

Masia F Rose Temprenillo     

Cranberry     

Camomile   
Oxford Landing, 
Chardonnay  

Y Series Yalumba, 
Shiraz   

Rioja Rosado Navajas, 
Gamacha        

Orange 

Green Tea    

Dusky Sounds, 
Sauvignon Blanc    

Woodbridge Robert Mondavi, 
Cabernet Sauvignon     

Mango    

Jasmine Tea   

Pineapple 

Peppermint      

20 55   260

 55   265

35   150

20

20
 50   240

 60   275

45   220

20

20

20

SMOOTHIES

MILKSHAKES

Raspberry Love 

Strawberry & White Chocolate

Green Machine

32

32      

32      

Mango Paradise

Vanilla

Tropicolada

32

32  

32    

All prices are in AED and are inclusive of 7% Destination Fee, 10% Service Charge & 5% VAT.



WHISKEY

VODKA

GIN

RUM

Teacher’s Highland Cream 

Stolichnaya Premium  

Gordon’s Dry

Captain Morgan 
White Rum 

 35   650

 35   650

 35   650

 35   650

45   750

 50   900

 55   900

40   700

Glenfiddich 12 YO   

Smirnoff Red   

Tanqueray London Dry     

Bacardi Carta 
Negra (Black)      

Jim Beam     

Ciroc      Captain Morgan 
Spiced Rum   

Johnnie Walker Black Label    

Hendrick’s    

Havana Club 
Añejo 7 Años      

Chivas Regal 12 Year Old   

Grey Goose        

Bombay Sapphire    

Jack Daniel’s Old No.7     

Jameson 

 50   900

 38   700

 40   700

 40   700

 37   650

 40   800  40   700

 50  900

 50  1100

40   700

40   700

LIQUORS 
& DIGESTIVES
Baileys Original 40

Limoncello del Sole     40

CHAMPAGNE 
& SPARKLING

Laurent-Perrier La Cuvee NV     

700

40    190

Moët & Chandon 
Impérial Brut       

Prosecco DOC, 
Amore di Amanti    

Pierland Brut   

          700

55   250

All prices are in AED and are inclusive of 7% Destination Fee, 10% Service Charge & 5% VAT.



TEQUILA

COCKTAILS

MOCKTAILS	

BRANDY 
& COGNAC

Jose Cuervo 
Especial Silver

Clover Club 
gin, vermouth, raspberries, lemon

Grapes 
grape, lime, smoked brown sugar syrup

Bardinet Brandy 

 35   650

45      

30     

 35   650

 120   2400

Jose Cuervo 
Especial Gold    

Peach Smash 
bourbon, curacao, peach, lemon 

Kama’s Arrow
mango, vanilla, coconut milk, cardamom

Remy VSOP      

Patrón Silver   

Manhattan 
whiskey, sweet vermouth, bitter

Cranberry Moscow Mule 
vodka, cranberry, lime, ginger ale

Hennessy VS  

Remy XO 70CL      
Patrón Añejo   

Infused Negroni   
citrus infused gin, campari, sweet vermouth

Midori Sour 
vodka, midori melon, pineapple, lime

 40   700
 55   950

 49   850  50   900

  55   1100

45      

30      

45

45     

45      

45      

BEERS

35

Peroni

Becks 

37

35

bottle

Corona 

Heineken

35

45

45

Marlboro Light    

Marlboro Red     

CIGARETTES

All prices are in AED and are inclusive of 7% Destination Fee, 10% Service Charge & 5% VAT.



A SELECTION OF 
MORNING VIENNOISERIES

whole meal, Swiss zopf, multigrain 
or white toast served with local 

farm butter, jam
(gluten free bread 

available upon request)
45 
  

HOME MADE GRAINS,
NUTS & SEEDS GRANOLA

With Almond milk
45 
  

ORGANIC ACAI BOWL

banana, mixed berries, almonds, 
chia & date syrup  

55
     

FOUL MEDAMAS 

with accompaniments, grilled 
haloumi, labneh, olives, pickles  

35
  

CAGE-FREE EGGS

omelette with whole or only egg 
whites, your choice of fillings, 

scrambled, poached or fried with 
grilled organic tomatoes, rösti cake, 

apple wood smoked veal bacon, 
chicken, and herb sausages

65

ALL DAY 
BREAKFAST

ARABIC MEZZE PLATE  

hummus, labneh, baba ghanouj, 
moutabal, fattoush, olives, pickles, 

Arabic bread 
35
 

Please advise of any allergies.  

 Shellfish  Gluten   Vegetarian  Dairy  

  Vegan   Nuts   Spicy    Go Healthy
All prices are in AED and are inclusive of 7% Destination Fee,  

10% Service Charge & 5% VAT.


