


Shakshuka D G

Foul Mudammas D V

Oats served with Greek yoghurt, 
apple, flaked almonds, walnuts,
mix of seeds, diced dates,
wild berries, Qatari Malika honey

Hummus, labneh cheese and 
mixed marinated olives

Danish pastry, croissant, pain au chocolat, 
muffins, toasted white or brown bread
Served with butter D, strawberry jam VG,
apricot jam VG, orange marmalade VG

Stewed fava beans served with cumin powder, 
tahini, chopped garlic, pepper, parsley, 
tomatoes, extra virgin olive oil
Served with Arabic bread D G

Poached eggs in a lightly spiced tomato sauce 
with olive oil, onions, capsicum, cumin powder, 
fresh coriander, crumbled feta cheese
Served with Arabic pita bread D G

Cereals G VG

Organic Corn Flakes
Special K
Weetabix
All Bran
Served with a choice of  milk, low-fat milk D, 
soy milk VG, almond milk N or low-fat yoghurt D

Served with zaatar seasoning, tomatoes

Continental Breakfast - 115



Served with a choice of  milk, low-fat milk D,
soy milk VG, almond milk N or low-fat yoghurt D

Served with a choice of  milk, low-fat milk D,
soy milk VG, almond milk N or low-fat yoghurt N

Oats served with Greek yoghurt, 
apple, flaked almonds, walnuts,
mix of seeds, diced dates,
wild berries, Qatari Malika honey

Oats served with Greek yoghurt, 
apple, flaked almonds, walnuts,
mixed seeds, diced dates,
wild berries, Qatari Malika honey

Fried, boiled, poached, omelette D,
scrambled eggs D

With tomatoes, onions, capsicum,
Cheddar cheese D, mushrooms, turkey ham D G, 
toasted white or brown bread D G

Fried, boiled or poached

With tomatoes, onions, capsicum,
cheddar cheese D, mushrooms and
turkey ham D G

Eggs are served with grilled plum tomatoes and 
sautéed potatoes, with a choice of  asparagus, 
mushrooms, beef  bacon or chicken sausage D G 
and toasted white or brown bread D G

Pancakes served with seasonal berries 
and Canadian maple syrup

Danish pastry, croissant,
pain au chocolate, muffins,
toasted white or brown bread
Served with butter D, strawberry jam VG, 
apricot jam VG, orange marmalade VG

Available until 2pm

Freshly baked bread rolls, toasted white 
or brown bread
Served with butter D, strawberry jam VG, 
apricot jam VG, orange marmalade VG

Stewed fava beans served with cumin powder, 
tahini, chopped garlic, pepper, parsley, 
tomatoes, extra virgin olive oil
Served with Arabic bread D G

A traditional sweet and savoury egg dish with 
vermicelli noodles, sugar, cinnamon, saffron, 
cardamon, pistachio, prunes

Traditional Middle Eastern savoury pastries 
with akkawi cheese, zaatar and sesame seeds

Poached eggs in a lightly spiced tomato 
sauce with olive oil, onions, capsicum,
cumin powder, fresh coriander,
crumbled feta cheese
Served with Arabic pita bread D G

Danish pastry, croissant,
pain au chocolat, muffins, toasted white 
or brown bread
Served with butter D, strawberry jam VG,
apricot jam VG, orange marmalade VG

With tomatoes, onions, capsicum,
cheddar cheese D, mushrooms and turkey ham D G

Eggs are served with grilled plum tomatoes and sautéed 
potatoes with a choice of  asparagus, mushrooms,
beef  bacon or chicken sausage D G, toasted white or 
brown bread D G

Arabic Breakfast Specialties
Foul Mudammas D V - 55 

Fruit Salad V VG - 65 

Balaleet D G N - 60 

Cheese & Zaatar Fatayer D G N V – 60



Served with a choice of  milk, low-fat milk D,
Soy milk VG, almond milk N or low-fat yoghurt D

With tomatoes, onions, capsicum,
Cheddar cheese D, mushrooms and turkey ham D G

Eggs are served with grilled plum tomatoes and sautéed 
potatoes, with a choice of  asparagus, mushrooms,
beef  bacon or chicken sausage D G and toasted white
or brown bread D G

Smashed avocado on toasted sourdough bread
with confit cherry tomatoes and feta cheese
With two poached eggs - 10

Chicken Sausages D G - 30
Beef Bacon - 30
Smoked Salmon - 40
Turkey Ham D G - 30
Pan-Seared Halloumi Cheese D - 30
Half Sliced Avocado VG - 35
Slow-Baked Tomatoes VG - 25
Sautéed Asparagus VG - 30
Sautéed New Potatoes VG - 30
Hash Brown Potatoes D G - 25
Sautéed Mushrooms VG - 25
Baked Beans VG - 25

Brioche bread served with caramelised 
apples, pecan nuts, vanilla chantilly cream 
and Canadian maple syrup

Choice of buttermilk or chocolate pancakes 
served with mixed berries, vanilla chantilly 
cream and Canadian maple syrup

Oats with milk, brown sugar, golden raisins, 
cinnamon and Qatari dates compote

Waffles served with mixed berries,
vanilla chantilly cream and 
Canadian maple syrup

Cereal G VG - 40 Two Eggs Cooked Any Style D G – 90
Fried, boiled or poached

Homemade Granola D G N – 70
Greek yoghurt, seasonal fresh berries



Salmon and crushed potatoes rolled 
in breadcrumbs and deep-fried, 
served with dill sour cream

Arabic Lentil Soup D G V - 50 

Baby gem lettuce, parmesan cheese, 
egg, crispy bresaola, croûtons with 
Caesar dressing

With Chicken - 80
With Prawns - 100

Assorted mixed greens with avocado, 
cucumbers, tomatoes, alfalfa sprouts, 
herbs, roasted seeds with apple 
vinegar dressing

Kale with avocado, cherry tomatoes, 
cucumbers, roasted sunflower seeds, 
grated parmesan cheese with Greek 
yoghurt dressing

Velvety purée lentils with pita bread 
crisps served with lemon and parsley

Asparagus soup with shallots, 
goat’s cheese and croutons

Salmon Croquette D G N  - 65 

Wild Mushroom Soup 
with Truffle Oil D V  - 55 

Burrata cheese with marinated cherry 
tomatoes, pomegranate, extra virgin 
olive oil, aged balsamic vinegar

Angus beef burger with tomatoes, red onion 
relish, baby gem lettuce, gherkin slices, 
Gruyère cheese on a toasted brioche bun

Grilled chicken with tomatoes, baby spinach, 
Gruyère cheese, crème fraîche on a toasted 
brioche bun

Compressed watermelon, cucumber 
with feta cheese, olives

Spaghetti G, penne G or gluten free 
pasta with the sauce of your choice

Tomato sauce with chili flakes, 
basil, garlic

Minced beef with tomato ragoût, 
basil, grated parmesan cheese

Buratta Salad D V  - 80 

Club Sandwich D G N  - 95 

Beef bacon, cream, egg yolk grated 
parmesan cheese

Carbonara D G  - 90 

Wagyu steak with melted Gruyère cheese, 
caramelised onions, peppers, rocket 
leaves, whole grain mustard aioli on a 
toasted brioche bun

Wagyu Steak Sandwich D G - 95 



Served with chili oil

Prawns Kunafa D G N – 90
Prawns marinated in Arabic spices wrapped in 
kunafa filo served with pomegranate dressing

Chicken Schnitzel D G N – 95
Breaded fried chicken breast served with 
mixed green salad and Italian dressing

Roma tomatoes, mozzarella cheese, 
oregano, fresh basil leaves and extra 
virgin olive oil

Roma tomatoes, mozzarella, gorgonzola, 
parmesan and goat’s cheese

Roma tomatoes, artichokes, mushrooms, 
turkey ham, olives and mozzarella cheese

Roma tomatoes, beef pepperoni, 
mozzarella cheese, oregano, fresh basil 
leaves and extra virgin olive oil

Nasi Goreng Kampung D G N – 105
Malaysian fried rice with chicken satay, 
prawn sambal, fried chicken drumstick 
and prawn crackers

Thai Green Curry G N – 75
Rich green coconut curry sauce cooked 
with eggplant, carrot, lemon grass, kafir 
lime, coriander leaves served with fragrant 
jasmine rice

With Chicken - 100
With Prawns - 110

Murgh Makhana D G N – 115
Tandoori marinated boneless chicken thigh 
cooked with velvety tomato sauce, 
steamed rice, naan bread, mixed pickles, 
salad, papadums

Hyderabadi Biryani D G N – 90
Aromatic basmati rice cooked with Indian 
spices, served with mixed pickles, raita, 
salad and papadums

With Chicken - 115
With Lamb - 125

Additional Pizza Toppings:
Pepperoni Beef D G - 15
Turkey Ham D G - 15
Mushrooms -15

Roasted Potatoes with Rosemary
and Sea Salt V VG

Seasonal Green Vegetables D V

Wilted Spinach with Garlic and Shallots D V

Wild Mushroom Ragoût D V

Steamed Rice V VG

French Fries V VG

Grilled Sea Bass D 130

120
Carnaroli rice sautéed with wild mushroom 
cream, truffle oil and grated parmesan cheese

Corn-Fed Chicken Breast D



Chicken Machboos D N - 120
Roasted boneless chicken leg with 
kabsah spiced saffron rice, served with
tomato harrah sauce

Lamb Kabsah D N – 130
Boneless lamb leg cooked in a 
tomato sauce with ginger infused 
rice, onions and coriander

Prawns Harra D N – 130
Jumbo prawns cooked in a spicy 
tomato and bell pepper sauce served 
with saffron rice and rocket salad 

bell

Served with tahini sauce D

Arabic Lentil Soup D G V – 50
Velvety purée lentils with pita bread 
crisps, served with lemon, parsley

Arabic Mix Grill D G N – 175
Arabic style grilled meat including 
shish taouk, beef kebab, lamb kofta, 
lamb cutlet, grilled prawns served with 
oriental rice and rocket salad

Spinach Fatayer G N V – 50
Warm savoury pies with sautéed spinach 
sumac, olive oil, pine nuts, tahini

Falafel D N V – 60
Deep-fried croquette with chickpeas, 
coriander, cumin powder, parsley, tahini

Hot Mezze Platter D G N – 75
Lamb kibbeh, cheese and zaatar fatayer, 
spinach fatayer, falafel

Cheese and Zaatar Fatayer D G N V – 60
Traditional Middle Eastern savoury pastries with 
akkawi cheese, zaatar and sesame seeds

Muhammara G N V VG – 40
Spicy red peppers and walnut dip with 
pomegranate, mint, extra virgin olive oil

Hummus V VG – 40
Velvety purée of chickpeas, tahini, 
lemon juice and extra virgin olive oil

Finely chopped parsley, mint, onions, 
tomatoes, bulgur, seasoned with olive oil, 
lemon juice, salt and sweet pepper

Baby gem lettuce with tomatoes, cucumbers, 
radish and crispy Arabic pita bread seasoned
with pomegranate molasses and lemon juice

Mezze Platter G N V VG – 85
Hummus, baba ghanoush, tabbouleh, 
fattoush, stuffed vine leaves,
mixed Arabic pickles

Lamb Kibbeh D G N – 65
Spiced minced lamb croquette with 
bulgur wheat, onions, pine nuts, tahini



Chicken Strips D G N – 45
Breaded fried chicken strips served with 
broccolini and mashed potato 

Orange Blossom 
Muhallabieh D  N – 60

Angus beef burgers with Cheddar cheese on a 
toasted brioche bun served with your choice of 
French fries, mashed potato and steamed vegetables

Fried rice with chicken, carrots, green beans, 
cage-free egg, spring onions

Seasonal Fruit Plate V VG – 65
Selection of seasonal fruits and berries

Dulce de leche, caramelised banana, chantilly cream

Ginger and lime crème, caramelised demerara sugar



Soft Drinks

Evian
Rayyan

Sparkling

Still S L

Beet juice, Fiji apple,
ginger and Malika honey

Kale, spirulina, Granny Smith apple
and elderflower

Plain yoghurt, oats, mango, banana
mixed berries and Malika honey

Pineapple, turmeric, ginger, lime
and mint

Coca-Cola
Coca-Cola Light
Fanta Orange
Sprite
Tonic Water
Ginger Ale

Red Bull
Red Bull Sugar Free

Energy Booster Smoothie D - 45



رايز اند شاين سموثي



D N

 N

 G

و البروكو ليني





V VG

V VG

فلفل



مكرمال

ه بطيخ منكَّ



الفيتا



الفيتا

 يقدم مع الطماطم والبصل والفلفل وجبنة
 والخبز المحمر D Gوالفطر والحبش Dالشيدر
D Gا�بيض أو ا�سمر

متاح حتى الساعة ٢ ظهرًا

يقدم مع الخبز العربي

يقدم مع الخبز العربي



تم الحصول على البيض من مزارع طبيعية 

يقدم مع الخبز العربي






