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DELI ANYTIME MENU

SOMETHING TO START

AP”SANAL SAA/DMCHES Gluten-free bread option available

¢ Mediterranean Grilled Chicken Salad
% Pearl couscous, Kalamata olives, heirloom
cherry tomatoes, toasted almonds

\/ Kale & Avocado Salad
Cucumber, orange zests, pomegranate dressing

W Burrata & Grilled Peach
B Beef tomatoes, semi-dried cherry tomatoes, basil oil,
balsamic dressing

» Riviera Tuna Salad
Green beans, capsicum, potatoes, quail eggs,
rosemary vinaigrette

% Salmon & Avocado Salad
§ Confit salmon, cucumber, cauliflower rice,
pickled red onions, romesco dressing

¢ 8 Quiche
W Mushrooms, served with garden salad

¢ 0 Paté en Crolte
% Foie gras, chicken, smoked duck, apricot,
pistachio, served with garden salad

¢ Cheese & Charcuterie 1
% Chef’s selection of cold cuts and cheeses

Chef’s Daily Salads
From the Deli Counter

SOUPS

85

80

85

90

95

65

110

130

75

5 Soup of the Day

5 Chicken Freekeh
4 Spiced chicken broth, roasted green wheat,
spinach, parsley

v Chilled Tomato Soup
4 Red bell pepper bavarois, crunchy celery
& celeriac, basil leaves

MAINS

65
65

65

B Truffle Macaroni Casserole
y Gruyere cheese, veal ham, truffle, baby leaf salad

B Grilled Cornfed Chicken Breast
Green asparagus, confit shallot, chicken jus, thyme,
triple-cooked fries

B Lasagna
Beef Bolognese Ragu scamorza, béchamel

A Deli’s Burger
y Wagyu beef patty, caramelized onions,
Deli’s sauce, aged cheddar, sesame brioche

\/ Deli’'s Vegan Burger
y Plant-based meat patty, Portobello mushroom,
green peas, Deli’s sauce, vegan cheddar cheese

0 Braised Wagyu Beef Cheeks
Truffled mashed potatoes, glazed carrots

% Pan-Seared Seabass
» Ratatouille, tomatoes, sauce vierge

fi Contains Dairy % Contains Nuts
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¥ Contains Gluten

v

House-Smoked Turkey
Cereal baguette, truffle mayo, Cremeux des Citeaux
cheese, pickled red onion

¢ Tuna

Marinated tuna, aioli, cucumber, pickled red onion,
rocket leaves, wholemeal bread

Deli’s Club
Roasted chicken, fried eggs, tomato, lettuce, brioche

Reuben Melt
Sourdough, housemade pastrami, pickled cabbage,
Raclette de Savoie

Roasted Vegetables & Cottage Cheese
Basil pesto, gluten-free panini, rocket leaves,
sundried tomatoes

Chef’s Daily Sandwiches
From the Deli Counter

SIDES

95

120

10

120

85

Price starts at 85

v Avocado Salad 40
Y Homemade French Fries 40
Vv f Sautéed Mushrooms 45
v f Mashed Potatoes 45
W # Sautéed Vegetables 40
FROM THE REGION
Margouga Lahm 130
p Slow-cooked lamb, root vegetables
¥ Chicken Machboos 110
% Slow-cooked chicken with spices, dried lime,
crispy onion
V' Moussaka 90
Chickpeas, tomatoes ragu, eggplant, saffron rice
B¢ Umm Ali sugarfree 65
% PUff pastry, nuts, milk, chantilly rose water
DESSEP]S By Chef Alexandre David Thabard
i Cheesecake sugarfree 75
% Raspberry marmalade, berries,
strawberry sorbet
¢ B Pistachio Millefeuille 75
% Crispy filo, crumble, orange blossom,
pistachio ice cream
¢ 8 Tiramisu 65
% Housemade Savoiardi, moka, mascarpone,
hazelnut praline
¢ B Chocolate Fondant ¥ 75
% Manjari chocolate, hazelnut ice cream
i Creme Brllée 75

7 Please allow 25 minutes of preparation time.
All our seafood is sustainably sourced.

% Contains Seafood

Tahitian vanilla, berries

W Vegetarian VVegan

1 Available on our Deli shelves.

All prices are in uae dirham and are inclusive of all applicable service charges and taxes.
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BEERS & CIDER

DRAFT BEER

Stella Artois | Belgium 0.30L / 0.50L 40/50

BOTTLED BEERS

Corona | Mexico 40

Heineken | Netherlands 40

Kirin Ichiban | Japan 42

Leffe Blonde | Belgium 42

Erdinger | Germany 62

CIDER

Magners Original | Ireland 40
By the Glass By Bottle

120ml 750m/

CHAMPAGNE

Ruinart Brut 99 590

Ruinart Rose 145 850
By the Glass By Bottle

150m]| 750m/

PROSECCO

Pop It Now, Italy 65 310

WHITE WINES

Pinot Grigio, Riff, 65 325

Alto Adige, Italy

Chardonnay, Kenwood Vineyard, 75 375

Sonoma, USA

Chablis, Domaine Laroche, 1o 550

Burgundy, France

Sauvignon Blanc, Cloudy Bay, 15 575

Marlborough, New Zealand

ORANGE WINE

Orange Gold, Gérard Bertrand, 60 300

Languedoc-Roussillon, France

ROSE WINE

Minuty M, Chateau Minuty, 70 350

Provence, France

RED WINES

Malbec, Terrazas, Mendoza, 70 350

Argentina

Pinot Noir, Villa Wolf, 70 350

Pfalz, Germany

Cabernet Sauvignon, Woodbridge, 75 360

Robert Mondavi, California, USA

Dolcetto d’Alba,

Madonna Del Dono, DOC, Piedmont, 80 400

Italy

7 Please allow 15 minutes of preparation time «f Locally Sourced

JUICES

Orange, Green Apple, Pineapple, 55
Strawberry, Pomegranate, Watermelon

Create your own freshly squeezed 65
juice from our Deli 300ml

SOFT DRINKS
Coca Cola 30 Soda 30
Diet Coke 30 Tonic Water 30
Coca Cola Zero 30 Red Bull 35
Sprite 30 Red Bull Sugar Free 35
Ginger Ale 30
WATERS
STILL

« BeWTR - 0.50L /1.00L 30/45
Acqua Panna - 0.50L /1.00L 35/50
SPARKLING

« BeWTR - 0.50L /1.00L 30/45
San Pellegrino - 0.50L /1.00L 35/50
CLASS/IC COFFEES
All our coffee beans are sustainably sourced
Espresso 35 Flat White 45
Ristretto 35 Mochaccino 45
Cortado 40 Hot Chocolate 45
Piccolo 40 Latte 45
Espresso Macchiato 40 Caramel Latte 55
Double Espresso 45 Spanish Latte 55
Americano 45 Camelccino 55
Cappuccino 45 Affogato 55

Seasonal coffee beans available upon request.

Almond milk, Coconut milk, Soy milk & Oat milk available
upon request.

SIGNATURE MANUAL BREWING =

French Press 55 V60 65
AeroPress 60 Chemex 65
Cold Brew 60

Choose your own coffee beans:

Kaffa - Ethiopia - Medium roast, deep, rich &
chocolaty notes.

Guji - Ethiopia - Medium roast, smooth character with
aromas of sweet peach & a smooth chocolate
mouthfeel - Recommended.

Chapada De Minas - Brazil - Light roast, rich medium
bodied with notes of cocoa & an almond aftertaste.

PREMIUM COFFEES

Turkish Coffee 50
Arabic Coffee - Dallah 50
Nitro Coffee 60
Episodes Gold Cappuccino 90

All prices are in uae dirham and are inclusive of all applicable service charges and taxes.
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