
IN-ROOM 
DINNING 

MENU



BREAKFAST SET MENUS (6am – 11am)

Continental (V, G, N)  AED 45
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits, baker’s basket served 
with butter and fruit preserves accompanied with a 
choice of freshly brewed coffee or selection of fine tea

Adagio Breakfast F (G, N)  AED 55
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits, two eggs any style, 
chicken sausage and turkey bacon, hash brown
 potatoes, grilled tomatoes, sautéed mushrooms, and 
baked beans served aside baker’s basket with butter 
and fruit preserves with a choice of freshly brewed 
coffee or selection of fine tea

Arabic Breakfast (G, N)  AED 50
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits, two eggs any style, 
fresh Labneh and hummus, foul Madamas, served 
with baker’s basket with Arabic bread, fruit preserves, 
honey and butter, selection of Arabic cheeses and a 
choice of freshly brewed coffee or selection of fine tea

Indian Breakfast (G)  AED 45
A choice of fresh juices: orange, watermelon, 
pineapple, freshly sliced fruits accompanied by masala 
omelet, Chana masala, paratha and pickles, along with 
a choice of freshly brewed coffee or selection of fine tea

A LA CARTE BREAKFAST (6am – 11am)

Two Eggs Any Style (G)  AED 28
Served with hash brown potatoes, grilled tomatoes, 
sautéed mushrooms and a choice of turkey bacon and 
chicken sausages
Choice of omelet fillings: tomatoes, cheese, turkey 
bacon, herbs, mushroom

Chana Masala (V, G)  AED 28
Chickpeas and onion tomato gravy served with 
paratha

Egg White Omelet (V)  AED 25
With grilled tomato, mixed salad and mix 
vegetables

Grilled Halloumi Cheese (D, L. O)  AED 32
Slow grilled halloumi cheese served with fresh Roca 
lettuce, roasted cherry tomato and lemon slice

Shakshuka (D, L, O)  AED 35
Mixed vegetable sauté with pepper paste and 
mixed with fresh egg, finished with white cheese

Buttermilk Pancakes French toast (G) AED 25
Accompanied by berry compote, maple syrup 
and whipped cream

Birchers Muesli (G)  AED 25
With berries and honey

Healthy Granola  AED 28
Fresh yoghurt, fresh berries, homemade granola

Seasonal Fruit Platter (V)  AED 28
Watermelon, pineapple, rock melon, sweet melon

ALL DAY IN-ROOM DINNING MENU 
(11am – 11pm)

COLD STARTERS 

Chicken Tikka Salad (G)  AED 35
Morsel of chicken marinated, bell peppers, 
pineapple dice with lemon mint dressing 

Caesar Salad (G)  AED 30
Romaine lettuce, crispy turkey bacon, herb croutons, 
anchovies and Caesar dressing 
ADD On: Chicken	 AED 8 
ADD On: Prawns 	 AED 10 

Greek Salad (V)   AED 30
Tomatoes, cucumbers, capsicum, romaine lettuce, 
red onion, feta cheese, olives and oregano

Fattouh Salad  AED 28
Lettuce, cucumber, mint, radish, Rocca, thyme, 
tomato, onion, sumac, toasted bread, lemon & 
pomegranate dressing

Beet Quinoa Avocado Smoked 
Salmon Salad  AED32 
House Marinated beet quinoa guacamole, sour cream, 
smoke salmon with multigrain bread

Watermelon - Feta Chaat (V, N) AED 30
Watermelon feta cheese, coriander & pine nut pesto

Kindly inform your server if you have any food allergies.
(V) Vegetarian (N) Contains Nuts (S) Contains Shellfish (G) Contains Gluten
All prices are in AED and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



Mezze Culture (D, N, G, O, L)  AED 38
Traditional assorted cold mezze plate- includes 
chickpea hummus, eggplant mutable, vine leaves, 
labneh with mint and tabbouleh, served with 
Arabic bread

SOUPS
Lentil Soup (V, G)  AED 30
Traditional lentil soup served with toasted sour dough 
bread 

Tomato Shorba (V)  AED 28
Coriander & whole spices, fresh tomato soup  

HOT APPETIZERS

Moajjanat Mushakaleh (G, N)  AED 45
Deep fry mini kibbeh, falafel, chicken sambuusa and 
spinach fatayer, served with tahini and lettuce salad 

Chilli Chicken Dry (N, G)  AED 40
Morsel of chicken blind with sweet and spicy flavor

Prawn Tempura (N, G)  AED 45
Tempura fired prawns with tempura batter and 
served with wasabi mayonnaise

Spicy Fried Calamari  AED 40
Tempura fried calamari with kam heong style sauce 
and peppercorn salsa

Buffalo Chicken Wings (G) AED 38
Tossed in tangy and sweet BBQ sauce 

Masala Papad (V, G)  AED 22
Delicious Indian snack made using fried papad top 
with tangy spicy onions tomato coriander chilli mix

Hara Bhara Kebab (V, G)  AED 30
Hara Bhara Kabab is a spinach pea’s potato patty 
that’s flavored with fresh cilantro and Indian spice

COMFORT SELECTION

PIZZA 
Tandoori Chicken Pizza (N)  AED 40
Tandoori chicken, capsicum, onion, pineapple, corian-
der, tomato sauce and mozzarella

Beef Peperoni Pizza (N)  AED 50
Chunky tomato sauce, Italian mozzarella cheese, 
thinly, sliced beef salami on topped oregano 

Pizza Vegetarian (V)  AED 38
Chunky tomato sauce, Italian mozzarella cheese, 
Mushroom, onion, Bell Peppers, slice black olive, 
sweet corn, fresh tomato, topped with Italian oregano

PASTA SELECTION
Choose your Pasta: Penne or Spaghetti tossed with 
your choice of sauce 
- Bolognese  AED 38 
- Alfredo sauce  AED 35
- Arrabiatta  AED 35

BURGER & SANDWICH SELECTION
Homemade Chicken Burger  AED 45
Grilled chicken patty served on a bed of lettuce, toma-
to topped with caramelized onions and 
English cheddar cheese in a soft egg muffin

Homemade Beef Burger  AED 50
Grilled beef patty served on a bed of sautéed mix pep-
pers and lettuce topped with BBQ caramelized onions, 
jalapenos and cheese in a soft toasted bun

Veggie Burger (G)  AED 45
Crumbed and golden fried vegetable patty with 
cheese, lettuce, tomato, onion and French fries

Club Sandwich (G)  AED 45
Choice of white or brown bread, turkey bacon, fried 
egg mince chicken, lettuce, tomatoes, with french fries

MAIN DISH

SIGNATURE DISH 
Veg Tandoori Platter  AED 60
Hara bhara kebab paneer tikka, mushroom kurkure, 
subzi samosa

Tandoori Platter  AED 85
Mutton seek kebab, chicken tikka, fish tikka, chicken 
Malai kebab

Traditional Kabsa  AED 55
Arabic spices aromatic rice with grilled chicken served 
with fresh yoghurt sauce

Pan-seared Salmon Steak  AED 75
These delicious pan-seared salmon steaks are made 
with fish seared in butter and oil, served with avocado 
& arugula salad, lemon and caper pan sauce

Kindly inform your server if you have any food allergies.
(V) Vegetarian (N) Contains Nuts (S) Contains Shellfish (G) Contains Gluten
All prices are in AED and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



Kindly inform your server if you have any food allergies.
(V) Vegetarian (N) Contains Nuts (S) Contains Shellfish (G) Contains Gluten
All prices are in AED and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

BIRYANI SELECTION
Chicken Tikka Biryani (N)  AED 45
Chicken tikka, biryani is a rice dish flavor with 
aromatic rice and mildly spices

Mutton Biryani  AED 50
Boneless mutton, biryani is a rice dish flavor with 
aromatic rice and mildly spices 

Prawns Biryani  AED 50
Prawns biryani is a rice dish flavor with aromatic rice 
and mildly spices

Vegetables Biryani  AED 40
Mixed vegetables, biryani is a rice dish flavor with 
aromatic rice and mildly spices

KEBABS & TIKKAS 
Chicken Kastoori Kebabs  AED 50
Char-grilled boneless chicken enhanced with 
fenugreek and yoghurt, served with biryani rice or 
naan bread

Peshawar Mutton Tikka  AED 55
Mutton cubes marinated in yoghurt, aromatic spices, 
garlic, ginger and young papaya with biryani rice or 
naan bread

Chicken Seek Kebab  AED 52
Accompanied by naan bread, green salad and mint 
chutney

Paneer Tikka  AED 50
Accompanied by naan bread, green salad and mint 
chutney

RICE/ BREADS

Steamed Basmati Rice  AED 25
Biryani Rice  AED 30
Jeera Rice  AED 25 
Plain Paratha  AED 8
Tandoori Roti  AED 6
Plain Nan  AED 5
Butter Nan  AED 6
Garlic Nan  AED 6
Assorted Tandoor Breadbasket  AED 25
(Laccha Paratha, naan bread and tandoori roti)

SIDE DISHES

Sautéed/Steamed Vegetables  AED 18 
Vegetable Raita  AED 15
Curried Fries  AED 20
Side Green Salad  AED 12

ASIAN SPECIALS

Tom Yam Soup  AED 30
Mix vegetables clear soup with mushrooms, chilli, 
lemongrass, lime and soya sauce
-Add Prawns: AED 10 
-Add Chicken: AED 8

Raw Mango Papaya Salad (G)  AED 30
Green papaya, raw mango roasted peanut red chilli 
coriander with sweet sour dressing

Chinese Salad (G)  AED 28
Red cabbage, carrots, bean sprouts, baby romaine 
lettuce and tangerines with honey miso dressing

Thai Green Curry  AED 35
Thai curry based on the coconuts milk, green chili. 
Flavor with the fragrant spices served with jasmine 
rice
-Add- On: Chicken AED 6

Chicken Katsu Curry (G)  AED 45
One of the most famous Indo-Japanese curries 
served with egg fried rice and katsu sauce

Hakka Noodles (N, S)  AED 38
Stir-fried noodles, chicken, tofu, peanuts, scrambled 
egg and bean sprouts, cooked in tamarind sauce

½ Dozens of Lamb & Chicken Satay  AED 55
Accompanied by jasmine rice or cucumber salad, 
chunky savoy peanut sauce and pickles

Vegetable Fried Rice  AED 35
-Add-On: Chicken: AED 8
-Add- On: Prawns: AED 10



Kindly inform your server if you have any food allergies.
(V) Vegetarian (N) Contains Nuts (S) Contains Shellfish (G) Contains Gluten
All prices are in AED and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

AFRICAN SPECIALS

Jollof Rice with chicken breast  AED 45
West Africa rice dish flavor with aromatic long 
grain rice and mildly spices

Beef Stew  AED 50
Tomato based flavor with creole seasoning served with 
fufu and banana plantain

SWEET TALK

Ice-Cream (G)  AED 25
Choice of three flavors: vanilla, chocolate and
 strawberry topped whipped cream

Sliced Seasonal Fruits  AED 30
Selection of freshly cut fruits and berries

Chocolate Fudge Cake  AED 30
With vanilla sauce 

Cheesecake  AED 35
With berry compote 

Gulab Jamun  AED 28

NON-ALCOHOLIC BEVERAGE MENU

Passion & Berry Spritz  AED 25 
Passionfruit syrup, soda, lemon juice, strawberries, 
mint leaves

Hot W.O.C  AED 25
Pineapple, chili, lime, basil leaves, soda water, agave 
syrup

Mint Fresca  AED 25 
Fresh orange juice, mint leaves, fresh lemon juice, 
agave syrup

HEALTHY OPTION
Very Berry  AED 28
Mixed berries, banana, soy milk, honey

Chocolate Peanut Butter Smoothie  AED28
Banana, dark chocolate, peanut butter, milk, honey

Pine & Beet  AED 28
Fresh beetroot, pineapple

JUICE & SOFT BEVERAGES

Fresh Juices  AED 25
Orange, pineapple, lemon & mint, watermelon

Juices AED 18 
Orange, pineapple, apple, mango, cranberry

Soft Drinks  AED 12
Pepsi, Diet Pepsi, 7Up, Diet 7Up, Mirinda

Water
Aquafina Still:  Large AED 20/ Small AED 12
Aquafina Sparkling:  Large AED 22 /Small AED 14

HOT BEVERAGES
Americano  AED 18
Espresso  AED 14
Double espresso  AED 18
Cappuccino  AED 20
Café Latte  AED 22
Add extra flavors  AED 5
(Vanilla, hazelnut, caramel)
Hot Chocolate  AED 20
(Plain, vanilla, caramel)
Tea  AED 18 
(English Breakfast, Earl Grey, Chamomile, Green Tea, 
Masala Tea)

ALCOHOLIC BEVERAGE MENU

BOTTLE BEERS
Stella Artois  AED 35
Corona  AED 35
Heineken  AED 35
Budweiser  AED 33
Kingfisher  AED 35

DRAFT BEER
Heineken Full Pint  AED 49

APERITIFS / LIQUEURS
Campari  AED 29
Jägermeister  AED 29
Baileys  AED 29
Sambuca	  AED 25
Kahlua  AED 25



Kindly inform your server if you have any food allergies.
(V) Vegetarian (N) Contains Nuts (S) Contains Shellfish (G) Contains Gluten
All prices are in AED and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

SPIRITS   30ml | Half Bottle | Bottle

WHISKEY/ SCOTCH WHISKEY
Johnnie Walker Black Label  AED 45 | 499 | 999
Johnnie Walker Red label  AED 30 | 249 | 499
Johnnie Walker Blue label  AED 1999 | 3999
Ballantine’s 35  AED 30 | 249 | 499
Glenlivet 12 Years  AED 399| 799
Glenlivet 18 Years  AED 999 | 1999

American Whiskey 
Jack Daniel’s  AED 35 | 349 | 699
Chivas Regal 12 years  AED 45 | 449 | 899
Chivas Regal 18years  AED 65 | 749 | 1499

Irish Whiskey
John Jameson  AED35| 699

GIN
Bombay Sapphire  AED 35 | 299 | 599
Hendricks’s  AED 35 | 499 | 999

VODKA
Absolute Blue  AED 35 | 499 | 499
Grey Goose  AED 49 | 599 | 1199

RUM
Bacardi Carta Blanca  AED 35 | 299 | 599
Bacardi Carta Negra  AED 35 | 299 | 599
Havana Club 3 Yrs.	  AED 25 | 299 | 599

TEQUILA
Jose Cuervo Gold  AED 35 | 299 | 599
Jose Cuervo Silver  AED 35 | 299 | 599
Patron Silver  AED 40 | 499 | 999

WINES BY GLASS (150 ML)

Sparkling
Santa Carolina, brut-Chile  AED 40
 
White Wines
Santa Carolina sauvignon Blanc  AED 35
Cuvee Sabourin, Chardonnay  AED 35

Red Wines
Santa Carolina  AED 35
(Cabernet sauvignon)
Cuvee Sabourin, Shiraz  AED 35
 
Rose Wines
Rosé, Vistana  AED 35
Santa Carolina -Chile  AED 40

WINES BY BOTTLE

Sparkling
Santa Carolina, brut -Chile  AED 220

White Wines
Santa Carolina, Sauvignon  AED 170
Angora, Pinot Grigio - Italy  AED 180

Red Wines
Santa Carolina, Cabernet sauvignon - Chile  
AED 170             		
Eagle Hawk, merlot - Australia  AED 180
 
Rose Wines
Rosé, Vistana  AED 180
Santa Carolina - Chile  AED 200






