
MENU



Two Fresh Farm Eggs|  55 (D/G)
Cooked to your l iking and served with 

gri l led tomato,  sautéed mushroom, hash 
brown, sausages and turkey bacon

Eggs Benedict  |  48 (D/G)
Two poached eggs on English muffin with 

turkey bacon and hollandaise sauce
Vegetarian:  With sauteed spinach

Eggs Royale |  55 (D/G)
Two poached eggs on English muffin with 

smoked salmon and hollandaise sauce

American Pancakes or  Waffle |  45 (D/G/N)
Topped with an assortment of berries and vanil la 

cream, served with maple syrup 

French Toast  |  45 (D/G/N)
Topped with an assortment of berries and vanil la 

cream, served with salted caramel butter

BREAKFAST
Available f rom 7.00 am to 12 noon



QUICK BITE
Caesar Salad (D/G)

Romaine,  tangy Caesar dressing,  garl ic butter 
croutons,  parmesan shavings

Classic  (V) AED 50  
Chicken  AED 55
Cajun shrimp AED 65

Smoked Salmon Quinoa Salad |  60 (G)
Quinoa,  smoked salmon, edamame beans,  spinach 

leaves,  dried cranberries,  citrus dressing

Crab Avocado Salad |  65 (D/G/N)
Crab meat ,  cucumber,  avocado, spicy mayonnaise 

dressing,  sesame seeds and fish roe

Beetroot Salad |  50 (D/G/N/ V)
Roasted beetroot ,  baby spinach, goat cheese and 

caramelized nuts 

Chicken Avocado Sandwich |  60 (D/G/N)
Gril led chicken, avocado, arugula in brown bread, served 

with potato chips

Tomato Mozzarel la  Sandwich |  48 (D/G/N/ V)
Buffalo mozzarel la ,  tomatoes,  basi l  pesto in ciabatta 

bread, served with potato chips

Pastrami and Cheese Sandwich |  45 (D/G)
Beef pastrami,  coleslaw, comté cheese in French 

baguette bread,  served with potato chips

Chicken Tikka Wrap |  40 (D/G)
Marinated chicken, pickles,  garl ic sauce in Arabic 

bread,  served with potato chips

Available f rom 7.00 am to 10.00 pm



QUICHES & PIZZAS

Margarita |  45 (D/G/ V)
Tomato sauce,  mozzarel la cheese and oregano

Chicken Tikka |  60 (D/G)
Tomato sauce,  mozzarel la cheese,  chicken 

tikka,  onions and capsicum

Diavola |  60 (D/G)
Tomato sauce,  mozzarel la cheese,  spicy beef 

pepperoni and oregano

Di Mare |  75 (D/G)
Tomato sauce,  mozzarel la cheese,  calamari ,

Shrimp, mussels and f resh basi l

Funghi  |  65 (D/G/ V)
Tomato sauce,  mozzarel la cheese,  sautéed 

mushrooms and f resh herbs

Mushroom Quiche |  60 (D/G)
Served with mixed green lettuce

Fresh Salmon and Spinach Quiche  |  75 (D/G)
Served with mixed green lettuce 



BURGERS & SANDWICHES
Angus Cheese Burger |  95 (D/G)

Homemade Angus patty,  cheese,  caramelized 
onions,  mushrooms, turkey bacon in brioche bun,

Served with French f ries

Chicken Cobb Burger |  85 (D/G)
Breaded chicken, caramelized onions,  

mushrooms, turkey bacon in brioche bun,
Served with French f ries

Vegan Burger |  90 (G/ V)
Vegan patty,  caramelized onions,  lettuce,  

tomatoes in potato martin’s bun, 
Served with French f ries

Club Sandwich |  75 (D/G)
Chicken, turkey bacon, tomato,  egg, 

lettuce on toasted brioche,  
Served with French f ries

Salmon Club Sandwich |  90 (D/G)
Smoked salmon, avocado, tomato,  

lettuce on  toasted bread,  
Served with French f ries



Choose Your Flavours |  AED 15 per  scoop (D/G/N)

Classic

Special ity

Sorbet

Swiss Chocolate 
Vanil la Dream

Strawberry
Caramelita

Espresso Croquant 
White Chocolate

 Cappuccino
Hazelnut
Pistachio

Mango and Cream
 Mint Chocolate 

Vanil la Brownie
 Double Cream and Meringue 

Maple Walnut 
Stracciatel la 

Chocolate and Salted Caramel 
Crème Brûlée
Panna Cotta 

Coconut and Chocolate Banana 
Cookies Caramel 

Black Currant 
Lime and Lemon 

Mango 
Raspberry and Strawberry 

Mango and Passion

ICE CREAM



ICE CREAM SUNDAES

Espresso Dream |  45 (D)
Espresso Croquant ice cream, whipped 

cream, coffee sauce and chocolate shavings

Berries in Basi l  |  45 (D/N)
Pistachio ice cream, Raspberry and 

Strawberry sorbet ,  strawberries and basi l  syrup

Kidi l ic ious |  25 (D/N)
Vanil la cream, f resh f ruits ,  raspberry sauce 

with colourful  sweets

Trio Classico |  45 (D)
Vanil la Dream, Stracciatel la and Swiss 

chocolate ice cream, served with 
chocolate sauce and whipped cream

Tête-à-Tête |  45 (D/N)
Assorted Mövenpick ice cream, f ruit  

salad and wafer biscuit

Banana Spl it  |  45 (D/N)
Swiss chocolate and whipped vanil la 
cream ice cream, banana, chocolate 

sauce,  cream and roasted almonds

Maple Del ight |  45 (D/N)
Maple Walnut ice cream, poached pear,  
chocolate sauce and caramelized walnuts

ICE CREAM SUNDAES
Tiramisu

Carrot  Cake
Cheesecake

Chef 's  dai ly  special  



Peach Tango |22
English breakfast tea,  peach purée and f resh lemon juice

Mix Berry Ref resher |  22
Berry tea,  mix berry purée,  f resh ginger and sugar

Lemon and Lime |  25
English breakfast tea,  Mövenpick lemon and 

l ime sorbet

Loose Tea Selection |  25
Spring Darjeel ing 
English Breakfast  

Earl  Grey  
Mandarin Jasmine 

Macha Green 
Carcadet Samba

Carcadet Nuit d'Eté
Rooibos Citrus

Jardin Du Luxembourg
Chamomile 
Peppermint 
Lemongrass

Verbena

Moroccan Tea |  30

TEA AND HERBAL INFUSIONS

ICED TEA

Classico |  25 (D)
Made with Swiss chocolate

Hot Chocolate with Marshmallows |  30 (D)
Served with baked marshmallows

Carmelita Hot Chocolate |  30 (D)
Made with salted caramel

HOT CHOCOLATE



Mövenpick Coffee Selection |  25
(Available for take away,  Hot or Cold)

Ristretto 
Espresso 

American Coffee
Café Latte 

Cappuccino
Café Macchiato

Enhance Your  Cof fee F lavour  |  AED 3
Caramel,  Vanil la ,  Hazelnut ,  Chocolate,

Pumpkin Spice

Turkish Coffee |  25

Espresso Affogato |  30 (D)
Scoop of Vanil la cream ice cream with 

Mövenpick espresso

Frappé Coffee |  35

Strawberry Cheesecake Frappé (D)
Fresh strawberries blended with espresso 

and Panacotta ice cream

Oreo Caramel Frappé (D)
Stracciatel la ice cream blended with 

espresso and caramel sauce

Cold Brew Maple Walnut |  30 (D/N)
Scoop of Maple Walnut ice cream with cold 

brewed coffee and maple syrup

COFFE SELECTION



Berry –  Avocado Shake (D)
Fresh strawberries,  f resh avocado, honey 

and almond milk

Shake it  Up (D,  N)
Choice of Mövenpick ice cream blended 

with f resh milk

Ban-tast ic  (D/N)
Fresh banana, walnuts,  plain yogurt

and honey

Heal th’ l ic ious (D)
Fresh mango, banana, strawberry,  almond 

milk and blueberries

Very–Berry (D)
Plain yogurt ,  dried cranberries,  

raspberries and honey

Sti l l
Sparkl ing

Orange
Pineapple

Green Apple
Lemon and Mint

Carrot 

WATER |15


