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Organic Greek Salad with Date Dressing (V) 90
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Locally Grown Organic Tomato, Cucumber,

Pepper, Greek Organic Feta Cheese,

Extra Virgin Olive Oil, Kalamata Olives and Palace
Garden Date Syrup
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Kale & Avocado Salad with Prawns (N) 95
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Lemon Marinated Seared Prawns,

Heirloom Tomatoes, Green Olives,

Pistachio Pesto, Kale, Avocado & Basil Cress

(V) Vegetarian Option, (N) Contains Nuts

All prices are in UAE Dirham and are inclusive of all applicable
Service Charges, Local Fees and Taxes
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Lentil Soup (V) 49
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Served with Crispy Bread and Fresh Lemon
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Emirates Palace Cold Mezzeh Platter (V) (N) 87
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Hummus Akary, Beetroot Mutable, Vine Leaves,
Fattoush, Muhammara and Olive Salad
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Mixed Mouajanat (N) 82
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Kibbeh, Cheese Sambusek, Spinach Fatayer,
Cheese Rakakat
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Fatteh Bil Laban (N) 82
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Choice of Plain or Lamb Fatteh Chickpea,

Yogurt, Garlic, Minced Lamb and Pine Seeds
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Tabbouleh and Quinoa (V) (N) 70
Labolabn jga Igit qgguAc iigrdy
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Organic Parsley, Quinoa, Walnuts, Tomatoes,
Pomegranate, Lemon Juice and Mint Leaves
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Watermelon with Local Prawns 95
& Feta Cheese Salad
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Poached Prawns, Heirloom Tomatoes, Cucumber,
Watermelon, Organic Feta Cheese and Olive Oil Dressing
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Beef Carpaccio 95
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Black Pepper Crusted Prime Beef Tenderloin,

Arugula with Asiago Cheese, Aged Balsamic
Vinegar, Black Truffles and Garlic Aioli
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Buffalo Mozzarella (V) 120
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WG &lnd g alnlalall qupo «g-oulll quyo
Heirloom Tomato, Grilled Asparagus, Preserved
Lemon,Tomato Jam and Olive Crumble
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Fritto Misto 105
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Deep Fried Calamari, Soft Shell Crab, Prawns,
Radicchio Salad and Salsa Verde
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Bouillabaisse de Marseille 120
Wlkacj &o laung dypag g Slo clun
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Seafood and Fish Stew with Saffron,

Tomatoes, Rouille and Toasted Bread

83yl yuaVig ogalll Giln

Home Style Charcuterie & Cheese Platter 105
Jg-04g) <1.L13 Jelodiun (Ao (b oyl
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Farmer Paté, Cured Beef, Goat Cheese, Roquefort,
Capsicum Jam, Grain Mustard,

Sour Dough Baguette and Pickles
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Coquille Saint-Jaques a la Provengale 120
Lguulﬁ_)gj alnlaln ygad «GlhAallgrigs ( qlbo gl
cullg lagpoll e

Pan Seared Scallops, Leek Fondue, Lemon,
Tomato Concassé, Dill and Cauliflower Puree
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Seared Sesame Salmon with Quinoa 125
(duguinal lnwgiadl IadlhlAs
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Grilled Mediterranean Vegetables,

Beetroot Puree and Tomatoes
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Chicken Piccata 125
«LieVlg gl ko Juiadl el 4o GjAL8 dayp
gl pasgjiadig ygalall upag (gL

Fine Slices of Marinated Chicken with Citrus
and Herbs, Duo of Asparagus with Carrot Puree
and Porcini Mushrooms

(V) Vegetarian Option, (N) Contains Nuts

All prices are in UAE Dirham and are inclusive of all applicable
Service Charges, Local Fees and Taxes
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Jumbo Prawn 145
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Grilled Jumbo Prawns Marinated with Garlic,
Lemon Juice, Arabic Spices and Oriental Rice

ulf.‘. aﬂmc’yg‘ﬁiﬂ ".l
Mixed Seafood Platter 195
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Grilled Canadian Lobster, Jumbo Prawns, Grilled Squid,
Seabass Fillet, White Rice and Grilled Vegetables
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Samke Harra 135
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Grilled Seabass Fillet with Potato Harra
and Rocca Salad

14 ngLum Gala
Mixed Grill Platter 145
LAl ola dia (gggln it (g0 QLS i
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Shish Kebab, Shish Taouk, Kofta Kebah, Lamb Chop,
Arayes, Garlic Cream, Tomato and Onion
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Grilled Baby Chicken 130
60 Unlinyg 09 L days 80 0187 1180 el

Baby Chicken Served with Garlic Cream and French Fries

(o) yuypl dias

Kofta Al Rayiss (N) 110
(B0 Jjlg Gl qgglac diun R0 1691109 00100 LIgIA an]
Grilled Minced Lamb Mixed with Akkawi Cheese,
Pistachio and Oriental Rice
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Pan Seared Chilean Seabass 202
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Seared Seabass, Artichokes, Olives, Pomodorini,
Baby Potato, Green Pea Puree and Basil

Glygs gJgudly

Burrata Ravioli 125
Uy dung Aaradl ggalul gunno

duoprallg 65U yg-mr0g

Stuffed with Smoked Salmon and Burrata,
Creamed with Butter and Sage

dyaul e¥galoll gigiy)
Risotto di Mare 145
pailygdag gl oglaw o ylracpllg dayall ¢ighy

Creamy Saffron Risotto with Sea Scallops
and Green Asparagus

cudalgle (gieo Jac anl
Milk Fed Vitello 180

Ulkacpl drays Uiddgy (e jilio Vg gy g gl
Osso Buco Alla Milanese on Creamy Saffron Polenta
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Potato Truffle Mille Feuille (V) 120
Beetroot Cream and Roasted Asparagus
GH gualg aa
Wagyu Beef Cheek 175
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Slow cooked Wagyu Beef Cheek
with Truffle Potato Gratin and Baby Vegetables

Steak Frites 185
(h%)] ‘@q_ﬁmqupL()Jl Al an) i

Grilled Prime Ribeye Steak, Beurre Maitres D’hotel,
French Fries, Béarnaise Sauce and Side Salad
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Pineapple Carpaccio with Basil Sherbet 50
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Marinated Pineapple with Local Honey,
Cinnamon, Fresh Basil and Lemon Sherbet
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Taste of Orient (N) 50
diabudl glc 0l galn godwpc clgla
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Arabic Sweets Served with Warm Um Alj,

Mahalabia & Homemade Date Syrup

(0) dun d8lis

Cheese Kunafa (N) 50
Ulpig Giuo]l go didlu dinn dslia

ol

Warmed Cheese Kunafa with Pistachio

and Palace Garden Date Syrup

n gVl Gl

MIDDLE EAST

(V) Vegetarian Option, (N) Contains Nuts

All prices are in UAE Dirham and are inclusive of all applicable
Service Charges, Local Fees and Taxes
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Tiramisu (N) 50
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Mascarpone Cream, Coffee Soaked Lady Finger
Biscuits and Shaved Chocolate
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Fraisier Style Cheese Cake (N)

Glumall drays diss dajuallghall cigias
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Fresh Strawberry Compote,

Pistachio Cream Cheese,
Hazelnut Biscuit and Raspberry Sherbet
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Gateaux au Grand Cru Chocolat (N)
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Layered Intense Chocolate Ganache,

Cocoa Jelly and Soft Chocolate Biscuit
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NON ALCOHOLIC
BEVERAGES

¥ Vo i ol
Bateel Date 0.751

A Vo iyl

Bateel Pomegranate 0.751

L PEhgn
Soda 0.331

fro iy
Red Bull 0.251

(d@ale) JUTGLIgAalolo
Acqua Panna 11 (Still)

Ji..0 b Ig4al oluo
Acqua Panna 0.51 (Still)

(@jle) J T gigperhy vl olo
San Pellegrino 11 (Sparkling)

S -0 giperly glw olo
San Pellegrino 0.51 (Sparkling)

Gl

Tea

gugpn]
Espresso

5l gininig s
Palace Cappucino

50

AED

155

32

40

45

29

45

29

44

35

75

All prices are in UAE Dirham and are inclusive of all applicable service
charges, local fees and taxes. Vintages are subject to change
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MOCKTAILS AED
Crgons (glye
Granny Smith 50

o)g-oJ R bl punc
elail Ll qogd punc
Pineapple Juice, Lemon Juice,
Lime Juice, Apple Syrup

09201 iy

Vendome Punch 50
epalispe o wbbl unc (gailo o JLaiy

Orange, Mango, Pineapple Juice, Grenadine

aiall jga dlis

Coconut Kiss 50
Gl adalljga i days (wllipac

Pineapple Juice, Cream, Coconut Syrup, Grenadine



CHAMPAGNE
BY THE GLASS

GLASS BOTTLE

France

Laurent Perrier, Brut 165 775

Laurent Perrier, Rosé 200 970

WHITE WINE ocLass BorrLe

BY THE GLASS

France

2017 Chardonnay, Domaine Montrose 50 235

New Zealand

2017 Sauvignon Blanc, 65 320

Vavasour Awatere Valley

R E D WI N E GLASS BOTTLE R O S E W I N E GLASS BOTTLE

BY THE GLASS BY THE GLASS

France France

2016 Chateau Des Adouzes Le Tigre 50 235 2017 Domaine, Montrose 47 235

Argentina

2017 Cabernet Sauvignon, 80 335

Catena Alamos
CHAMPAGNE BOTTLE
Laurent Perrier, Brut 375ml 370
Moét Chandon, Brut Impérial 880
Prosecco
Prosecco Di Valdobbiadene 400
Scavi and Ray 280

4013l jgal o Grai Lo &uan Jouitig (oYl amalu jlewdl &Las
LlpAllg ddaall 0guwpig




WHITE WINE BOTTLE

France

Burgundy

2017 Chablis, Domaine Laroche 555
Loire Valley

2017 Sancerre, Domaine Vacheron 690
2017 Pouilly Fumé, Pascal Jolivet 690
Italy

2016 Cadi Ponti, Cataratto 235
2017 Pinot Grigio, Fantinel 330
2017 Gavi Di Gavi, Cossetti 420
2016 Chardonnay, La Planeta 805

RED WINE BOTTLE

France

Bordeaux

2014 Chateau Peyre-Lebade 460
2015 Jean Pierre, Moueix St Emilion 470
2011 Chateau Batailley Grand Cru Pauillac 1445

Cotes Du Rhone

2015 Cotes Du Rhone, Parallele 350
2013 Chateauneuf Du Pape Mont-Redon 735
Italy

2014 Chianti Classico, Santa Margherita 490
2016 Le Volte Tenuta dell’ Ornellaia 502
2011 Barolo, Prunotto, Piemonte 930
2017 Pinot Nero, Elena Walch Alto Adige 350

ROSE WINE

2017 Syrah La Planeta Rosé, Sicily 400
2017 Chéateau de L Aumerade, Provence 350

All prices are in UAE Dirham and are inclusive of all applicable service
charges, local fees and taxes. Vintages are subject to change




SPIRITS

GIN
Bombay Sapphire

Tanqueray

RUM
Matusalem, Platino

Havana Club 3 Anos

TEQUILA

José Cuervo, Silver

VODKA
Ketel One
Russian Platinum

Grey Goose

COGNAC
Hennessy VSOP
Hennessy XO

WHISKY
Single Malt Scotch
Glenfiddich 12 Years

Lagavulin 16 Years

Blended Scotch
Johnnie Walker, Black
Johnnie Walker, Double Black

American Whiskey
Jim Beam
Jack Daniels, Black Label

BEER

Budweiser 0.331
Heineken 0.331

Erdinger Weissbier 0.501

4CL

55
55

55
57

50

94
75
81

80
215

76
100

76
94

49
76

40
40
59

COCKTAILS

Mai Tai 70
Dark Rum, Light Rum, Apricot Brandy,

Pineapple Juice, Lemon, Almond Syrup

Pina Colada 70

Light Rum, Pineapple Juice, Coconut Cream

Margarita 70

Tequila, Cointreau and Lemon Juice







