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Dear Guest,

On behalf of our team at Mandarin Oriental Jumeira, Dubai, we wish
you a very warm welcome to our resort! It is truly a delight to have you
as our guest. Our creative In-Room Dining menu has been developed by
our renowned culinary team to feature favourites of all cuisines including
those that are more health conscious. Through our partnerships with
local farms and artisans, this menu reflects our commitment to sourcing
the finest quality, sustainable and organic produce.

If for any reason, we are unable to satisfy your personal preferences or
dietary needs with our current In-Room Dining offerings, we encourage
you to simply convey your specific wishes to our In-Room Dining team
and we will make every attempt to accommodate your needs.

We wish you the most relaxing stay here by the endless blue of the
Arabian Gulf at Mandarin Oriental Jumeira, Dubai.

Yours Sincerely,

Sebastien Torres
Executive Chef — Mandarin Oriental Jumeira, Dubai
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Mandarin Breakfast 1:5

Two Free Range Eggs

prepared to your liking

Sides: Chicken Sausage, Beef Bacon, Hash Brown
Potatoes and Grilled Plum Tomatoes

Delightful Mornings

Selection of Breads and Pastries
from our Artisan Baker

Greek Style Yoghurt

Fresh Seasonal Berries

~ Healthy Breakfast 155

Choice of Bread
Sourdough Bread, Rye Bread, Wholewheat Bread

Morning Bowl
100% Plant Based Sausage, Avocado and Tomato Salad

Vegetable Crudités, Feta Cheese, Soft Boiled Egg

House Made Bircher Muesli

Seasonal Mixed Berries, Dried Fruits and Nuts

Acai Bowl (VC)
Coconut, Agave Syrup, Granola, Blueberry
Banana, Mango, Raspbcrry

Arabic Breakfast 135

House Made Arabic Flat Bread
Levantine Style Shakshouka
Ful Medames

Assortment of Cold Arabic Mezzes
Hummus Labneh, Chickpea Falafel, Crudités
Fresh Vegetables

Included in all Breakfast Sets
Seasonal Sliced Fruits

Your choice of Fresh Fruit Juice

Watermelon, Mango, Orange, Apple

Your choice of a Hot Beverage
Freshly Brewed Coffee, Tea, Valhrona Hot Chocolate, Fresh Milk

(N) Nuts  (R) Raw  (S) Shellfish

Timeless Classic

Add an extra touch of freshness to your

day with a classic Mimosa, with a choice

of Champagne or Prosecco mixed with
[reshly squeezed orange juice.

with Prosecco 80

with Champagne 99

(V) Vegetarian  (VG) Vegan

() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be deli

hted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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' Eggs

Breakfast

All egg dishes come with a side of grilled tomato,

zucchini, and asparagus.

Two Free Range Eggs prepared to your liking 70

Scrambled | Poached | Boiled | Fried | Omelette

Avocado Toast
Avocado, Toasted Sourdough
Add: Poached Egg

Scrambled Eggs
Toasted Sourdough

The Benedicts

English Muffins, Hollandaise Sauce
The Classic | Beef Pastrami
Royale | Scottish Smoked Salmon
Florentine | Spinach

Cereals and Dairy

Steel Cut Oat Porridge (V)

Prepared with your choice of Milk or Water

™

"Housemade Bircher Muesli (V) (N)

70

15

80

80
85
70

60

60

Seasonal Mix Berries, Dried Fruits and Nuts

Breakfast Cereals (V)

60

Corn Flakes, Rice Crispies, Coco Pops, All Bran

Cheese Board Affines (V) (N)
Selection of Artisanal Cheeses from around
Assorted Condiments, Dried Fruits and Nu

Yoghurt (V)

Seasonal Mix Berries, Toasted Granola
Choice of Yoghurt: Full Fat or Low Fat
Greek Style | Plant Based

(N) Nuts

110

the world
s

70

(R) Raw  (S) Shellfish

Around The World

Levantine Shakshouka (V)

Soft Egg, Roasted Peppers, Tomato, Cumin
Arabic Flat Bread

Ful Medames (V)
Arabic Flat Bread

#)Vegan Morning Bowl (V)
100% Plant Based Sausage, Avocado, Petite Salad
Chickpea Hummus, Grilled Sourdough Bread

Breads and Toasts

Bakery Basket (V) (N)

85

65

85

55

Selection of Breads and Pastries from our Artisan Baker

Side Dishes

Baked Beans

£ Smoked Salmon
Beef Bacon (5 pcs)
Turkey Bacon (5 pcs)
Sliced Avocado (1 pc.)
Chicken Sausage (5 pcs)
Hash Brown Potatoes (5 pcs)

(V) Vegetarian  (VG) Vegan

(&) Sustainably Sourced (©) Chef’s Recommendation (&) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

&_) in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Sweet Mornings

Breakfast

Fresh Fruits and Vegetable Juices

Waflle (V) (N) 75 Fresh Fruit Juices (VG) 35
Caramelised Bananas, Pecan Nuts, Chocolate Sauce Let our team assist you on what fruits are best for today
Acai Bowl (V) 70 Green Detox (V) 45
Coconut, Agave Syrup, Granola, Blueberry Green Apple, Celery, Spinach, Ginger
Banana, Mango, Raspberry
Tropical Sunrise (V) 50
French Toast (V) 75 Pineapple, Fresh Mint
Seasonal Fruit Comp6te
Red Boost (V) 50
Crépe (V) (N) 75 Apple, Carrot, Lemon, Beetroot, Pomegranate
Gianduja Chocolate, Hazelnuts
Seasonal Fruit Platter (V) 90
Buttermilk Pancakes (V) 75 Smoothies
Fresh Blueberry, Maple Syrup
Morning Delight (V) (N) 50
Strawberry, Raspberry, Almond Milk, Greek Yoghurt
Chia Seeds
2 Coffee
Energy Booster (V) (N) 50
Avocado, Dates, Almonds, Cashew, Fresh Milk, Honey
Espresso (single / double) 45 1 50
. Smooth Kale (V) (N) 50
Americano 45 Low Fat Yoghurt, Almond Milk, Honey, Pineapple
Cappucino 50
Café Latte 50
Raf 50
Espresso, Cream, Vanilla Syrup
Macchiato 50
Café Mocha 50
Hot Chocolate 50
2 Tea 50
English Breakfast Rose White
Majestic Earl Grey Rooibos Vanilla
Earl Grey
Organic Chamomile
Cooler Mint Tea
Organic Masala Rush Hour Berry
Spice Chai

Matcha Latte 55

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan

() Sustainably Sourced (&) Chef’s Recommendation (&) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte

International
Oriental Heritage
Local Flavours
Indian Delights

Vegan

D
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A la Carte - International

Gourmet House Caviar Pastas
Served with Condiments and Blinis Choi £ Pasta
30g 50g 100g olce o Lias ,
Royal Bacri 25 375 750 Penne | Tagliatelle | Spaghetti
Royal Oscietra 270 450 900 Seafood (9) 185
Beluga 405 675 1350 Prawns, Calamari, Clams, Mussels, Lemon Qil

Red Prawn Emulsion

Gourmet House Salmon (R)

Served with Baby Potato, Sourdough Toast and Bolognese 110
Sour Cream Wagyu Beef and Vegetable Ragu, Parmesan
Royal Balik Tzar Cut Carbonara 95
Scottish 130 Veal Pancetta, Egg Yolk, Cream Sauce, Pecorino Romano
Canadian 180

Arrabiata (V) 75

Cherry Tomato, Chili Flakes, Smoked Paprika

Salads

Alfredo (V) )
Caesar 75 Butter and Cream Sauce, Parmesan
Romaine Hea‘rt's, Foccacia Croutons, Parmesan Napoletana (V) -
Anchovy Dressing 8 : S
Add Chicken 15 omato Sauce, Garlic, Herbs
Add Prawn (S) 25

Russian Pelmeni 85
Nigoise 110 Choice of: Beef or Chicken

. . . Served with Sour Cream
Seared Tuna Loin, Kalamata Olive, Haricot Vert

Tomato, Soft Boiled Egg, Potato, White Anchovie
House Vinaigrette

Soups

Burrata (V) 95
Vine Ripened Heirloom Tomato, Basil Tomato (V) (N) 65
Pesto, Tomato Chutney

7 Greek (V) 75
Feta Cheese, Kalamata Olive, Tomatoes, Cucumber Forest Mushroom (V) 75
Red Onion, Capsicum, Herb Dressing Truffle Cream, Truffle Oil
Canadian Lobster Salad 210 Chicken and Noodle 70
Avocado, Heirloom Tomato, Cocktail Sauce Yellow Egg Noodle, Chicken Broth

2 Cobb Salad 120 Lentil 70
Grilled Chicken Breast, Beef Bacon, Blue Cheese, Boiled Shredded Pita Bread Crouton, Cumin Powder

Egg, Lettuce, Avocado, Tomato

Borscht 90
Beef Broth, Beetroot, Cabbage, Potatoes, Onion,
Beef, served with Sour Cream

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - International

Burgers and Sandwiches Pizzas
All Burgers and Sandwiches are accompanied with All Pizzas are served with Olive Oil and Chili Flakes
your choice of French Fries or Green Salad
Margherita (V) 90
MO Burger 170 Tomato Pomodoro, Mozzarella, Parmesan, Basil
100% Wagyu Beef, Sesame Seed Bun
Pulled Beef Brisket, Cheddar Cheese, Lettuce Quattro Formaggi (V) (IN) 110
Tomato, Pickled Red Onion, Spiced Aioli Mozzarella, Fourme d’Ambert Bleu, Gruyére, Parmesan
Acacia Honey, Walnuts
The Club Sandwich 120
Grilled Chicken Breast, Beef Pastrami, Turkey Ham Diavola 115
Lettuce, White Cheddar Cheese, Tomato, Egg Tomato Pomodoro, Salami, Chili Flakes, Mozzarella
Choice of White or Brown Bread
Tartuffo (V) 150
Chicken Shawarma 110 Forest Mushroom, Mozzarella, Truffle Paste

Grilled Spiced Chicken, Saj Bread, Pickles, Garlic Sauce

Vegan Burger (VG) 95
100% Plant Based Burger, Foccacia Bun, Lettuce
Tomato, Avocado, Vegan Chimichurri Mayonnaise

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian  (VG) Vegan
(&) Sustainably Sourced (©) Chef’s Recommendation (¢) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - International

Grilled or Panseared

Wagyu Beef Striploin MB 6-7 (250gm) 350

Australia

Wagyu Beef Tenderloin MB 4-5 (200gm) 295

Australia

Rack of Lamb (180gm) 210
Australia

Corn Fed Baby Chicken 120
France

Jumbo Tiger Prawns (5 pcs) (S) 210
Thailand

£ Mediterranean Seabass Fillet 160
Turkey

£ Pan Roasted Salmon 180

White Bean Succotash, Salsa Verde

Garlic Tiger Prawn (5 pcs) (5) 140
Tiger Prawns, Confit Garlic, Grilled Sourdough Toast

Choice of one sauce

Beef Jus with Thyme | Truffle - Mushroom Sauce

Béarnaise Sauce | Lemon Butter Sauce

French Fries
Green Salad
Steamed Rice
Sauteed Spinach
Mashed Potatoes

@ Grilled Vegetables
Sauteed Mushroom

Sweet Potatoes Fries

(N) Nuts  (R) Raw  (S) Shellfish

Side Dishes

40

40

40

40

45

40

40

40

(V) Vegetarian  (VG) Vegan

() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - Oriental Heritage

Starter

Korean Fried Chicken 85
Buttermilk Fried Chicken, Korean Sauce

Edamame (V) 40
Sea Salt

Thai Beef Salad 110

Wagyu Beef Tenderloin, Tomato, Red Onion
Fresh Thai Herbs, Fish Sauce-Chili Dressing

Dim Sum
Served with Soy Sauce and Chili Bean Sauce

Chicken Siu Mai 80
Shrimp Har Gow () 90
Vegetable Dumpling (V) 60
Assorted (5) 80

Nigiri (2 pes) and Sashimi (3 pcs)
Available From: 11 am — 11 pm

Served with House made Sushi Soy Sauce,
Pickled Ginger and Wasabi

2 Lean Bluefin Tuna (Nigiri) (R) 70
(MSC Certified Sustainable)

2 Lean Bluefin Tuna (Sashimi) (R) 80
(MSC Certified Sustainable)

£ Salmon (Nigiri) (R) 40

£ Salmon (Sashimi) (R) 50

Maki Rolls (8 pcs)
Available From: 11 am — 11 pm

King Crab California (5) 95

Tobiko, Cucumber, Avocado

Spicy Tuna (R) 120

Avocado, Kimchi, Spicy Mayonnaise

Salmon (R) 85

Takuwan, Cucumber, Yuzu kosho, Crispy Salmon Skin

Unagi and Prawn Tempura (5) 95

Tamago, Asparagus, Tonkatsu Glaze, Sesame Seeds

Mix Vegetable (V) 70
Chuka Wakame, Cucumber, Avocado

(N) Nuts  (R) Raw

(S) Shellfish

Sushi Platter
Available From: 11 am — 11 pm

Large Sushi Platter (S) (R)
Maki 16 pcs., Sashimi 9 pes., Nigiri 6 pcs

280

Soups

Miso Soup 40
Wakame, Tofu, Spring Onion

Singapore Prawn Laksa (5) 110
Spiced Coconut Curry, White Noodle
Fried Bean Curd, Bean Sprouts, Boiled Egg

Main Courses

Spicy Wagyu Beef Rendang 180

Vegetable Pickle, Jasmine Rice, Prawn Cracker

Rice and Noodles

Pad Thai Goong (5) (N) 115
Rice Noodles, Prawn, Bean Sprouts
Peanuts, Tamarind and Fish Sauce

Cantonese Style Fried Rice (V) 85
Traditional Egg Fried Rice, Seasonal Vegetables

Add Chicken 15
Add Prawn (S) 25

Thai Green Curry Vegetable with Jasmine Rice 70

Thai Herbs Green Curry paste with Coconut Cream

Add Chicken 15
Add Prawn (S) 25
) Stir Fry Noodle Vegetable 80
Fresh Noodle with Asian Vegetables and Wok Fry Sauce
Add Beef 35
Add Prawn (S) 25

(V) Vegetarian

(VG) Vegan

&) Sustainably Sourced (2) Chef’s Recommendation (&) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

%_) in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.

12

IN-ROOM DINING MENU




A la Carte - Local Flavours

Cold Mezze Starters

Served with warm Arabic Flat Bread (3 pcs) Hot Mezze Platter 110
Lamb Kibbeh, Spinach Fatayer, Chickpea Falafel
Hummus (VG) 55 Lamb Sambousek, Tahina Sauce
Chickpea, Tahina, Extra Virgin Olive Oil
Chickpea Falafel (V) 55
Moutabel (V) 55 Tahina Sauce

Smoked Eggplant, Labneh, Pomegranate A
Main Course

Muhammara (V) (N) 55

Capsicum, Smoked Paprika, Walnut ) Arabic Mixed Grill 440
Lamb, Chicken Thigh, Angus Tenderloin, Kofta,

Baba Ghanoush (VG) 55 Seasonal Vegetables, Vermicelli Rice

Grilled Eggplant, Capsicum, Parsley
Shish Tawook 140

Mezze Platter (V) (N) 90 Yoghurt Marinated Chicken Thigh

Selection of Assorted Cold Mezze Grilled Seasonal Vegetables, Saffron Rice

Fattoush Salad (V) 55
Romaine Lettuce, Tomato, Cucumber, Crispy Pita
Crouton, Sumac, Pomegranate

A la Carte - Indian Delights

Main Course Biryani

Fragrant Basmati Rice, Assorted Condiments

All Indian main course dishes are served with Lamb 160
assorted condiments and your choice of Naan Bread Chicken 155
or Basmati Rice Vegetable % 120
Butter Chicken (N) 130

Tandoori Chicken Thigh, Cashew Nut Gravy

Yellow Dal Tadka (V) 85

Cumin, Tomato

Palak Paneer (V) 95
Indian Cottage Cheese, Spinach, Fenugreek

Dal Makhani (V) 95

Black Lentils, Tomato, Coriander

<) Malabar Prawn Curry (5) 165

Tandoori Tiger Prawn with Coconut Curry Gravy

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A la Carte - Vegan

Breakfast Small Plates

Vegan Morning Bowl (VG) 85 Edamame (VG) 40
100% Plant Based Sausage, Avocado Sea Salt

Chickpea Hummus, Pickles, Petite Salad, Grilled

Sourdough Steam Green Vegetables (N) (VG) 40

Seasonal Mix Vegetables with Maldon Salt
Avocado Toast (V) 70
Grilled Sourdough Bread, Guacamole, Salsa Verde

Acai Bowl (VG) 70

Coconut, Agave Syrup, Granola, Blueberry
Banana, Mango, Raspberry

Vegan Dessert

Mixed Berry Chia Pudding (VG) 50
Chia Pudding with Coconut Milk and fresh Berries

Main Course

Vegan Burger (VG) 95

100% Plant Based Burger, Foccacia Bun, Lettuce, Tomato, Avocado, Vegan Chimichurri Mayonnaise

Arrabiata (VG) 75
Datterino Tomato, Chili Flakes, Espelette Pepper
Choice of Pasta: Penne or Spaghetti

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian (VG) Vegan
(&) Sustainably Sourced (©) Chef’s Recommendation (¢) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Something Sweet

Strawberry Cheesecake (IN) 75
Freshly baked Cheesecake with Mixed Berry Sorbet

Assorted Baklava (N) 70
Turkish Baklava with Vanilla Ice Cream

Apple Tatin (N) 65
Freshly Baked Puff Pastry

Carrot Cake (N) 65

Mascarpone Mousse, Ricotta Ice Cream

Chocolate Fondant (IN) 80

Valrhona Chocolate Guanaja, Vanilla Ice Cream

Vanilla Créme Briilée 75
Made with Madagascar Vanilla

Umm Ali (N) 75
Baked Puff Pastry, Rose Water Infused Milk, Pistachio

Warm Chocolate Brownie (N) 70

Vanilla Ice Cream

Selection of Ice Cream & Sorbet (2 scoops) 60
Sorbet: Mango, Passion Fruit, Watermelon, Lemon, Mandarin
Ice Cream: Vanilla, Strawberry, Dark Chocolate, Pistachio, Coconut, Caramel

(N) Nuts  (R) Raw  (S) Shellfish (V) Vegetarian  (VG) Vegan
() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Small Plates

Vegetable Crudités (VG)
Carrot, Celery, Cucumber, Guacamole, Chickpea
Hummus

Mixed Leaf Salad (V)

Cucumber, Tomato, Croutons, Citrus Dressing

Chicken Nuggets

French Fries

Fish & Chips

French Fries, Tartar Sauce

Grilled Cheese Sandwich (V)

French Fries

Soups

Tomato (V)

Sweet Tomato Chutney, Extra Virgin Olive Oil

Chicken and Noodle
Clear Chicken Broth, Egg Noodles

(N) Nuts  (R) Raw

(&) Sustainably Sourced (©) Chef’s Recommendation (¢) Healthy (&) Locally Produced

Little Nomads
KiDS MENU

40

40

50

60

50

(S) Shellfish

Main Course

Grilled Chicken Breast 60
Choice of French Fries, Mashed Potato, Vegetables

Pizza Margherita (V) 50

Tomato Pomodoro, Mozzarella, Parmesan, Basil

Pasta — Choice of Penne or Spaghetti 50
Tomato | Alfredo | Bolognese

Grilled Beef Burger 70

Cheddar Cheese, Lettuce, Tomato, French Fries

& Steamed Scottish Salmon 70
Choice of French Fries, Mashed Potato, Vegetables

Grilled Lamb Kofta 65

Saffron Rice, Tahina Sauce

Chicken Kotleti 60
Minced Chicken Patties, Choice of Mashed Potatoes or
Buttered Buckwheat

Something Sweet

Banana Pancakes (IN) 45

Peanut Butter, Sliced Bananas, Hazelnut Spread

Warm Chocolate Brownies (IN) 45

Vanilla Ice Cream, Chocolate Sauce

Banana Split (V) 45

Whipped Cream, Chocolate Sauce, Berries

Ice Cream and Sorbets 45
Sorbet: Mango, Passion Fruit, Watermelon, Lemon, Mandarin
Ice Cream: Vanilla, Strawberry, Dark Chocolate

Pistachio, Coconut, Caramel

‘Watermelon Plate 45

(V) Vegetarian  (VG) Vegan

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Netsu Bento Boxes

Available from 18:30 — 23:00

Chilean Seabass Box 450

Edamame (V)

Sea Salted

Tuna Tataki (R)
Pickled Red Chilli, Garlic, Chips, Ponzu

Seaweed Salad (V)

Sesame Ponzu, Nashi, Crispy Nori

Korean Fried Chicken

Spicy Sour Sauce, Sesame

Spicy Miso Chilean Seabass
Spring Onion, Pickled Red Chilli

Spicy Seafood Hot Stone Rice (5)
Yellowtail, Salmon, Prawn, Mixed Mushrooms
Sesame Butter, Corn, Carrot Pickle, Egg

Sushi Box 500

King Crab Salad ()
Yuzu Kosho Mayo, Crispy Noodles, Orange Tobiko

‘Wagyu Gunkan Sushi (R)

Oscietra Caviar

Wagyu & Foie Gras Nigiri Sushi (R)
Black Truffle, Oscietra Caviar

Sashimi (R)

Salmon, Tuna, Hamachi

Chirashi Mixed Sashimi (S)(R)

Salmon, Yellowtail, Tuna, Seabass, Prawn, Spicy Miso

Hamachi (R)

Yuzu Kosho, Avocado, Green Chili, Cucumber

Nigiri (R)
Tuna, Hamachi

Wagyu Box 550

Edamame (V)
Sea Salted

Yellowtail Tiradito (R)

Pickled Kumquat, Annatto Oil, Rocoto Chilli

Seaweed Salad (V)

Sesame Ponzu, Nashi, Crispy Nori

(N) Nuts  (R) Raw

Broccoli (V)

Wafu Dressing, Toasted Sesame
Spicy Wagyu Hot Stone Rice
Beef, Mixed Mushrooms, Sesame Butter, Corn, Carrot

Pickle, Egg

Sweet Spicy Glaze Wagyu Short Rib

Kimchi, Sesame seeds

(V) Vegetarian  (VG) Vegan

() Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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BOCXUTHUTEJIbHOE YTPO

A-JIA1I KAPT MEHIO

JNECEPTDI

HNETCKOE MEHIO

HETCY BOHTO BOKC

HAITUTKHA

CUT'APBI
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BocxurturenbHoe YTpo

3aBTpak « MaHAgapun» 185

JBa fitna Kyp CBo6onHoro Briryna Accoptu Xne6a 1 Brimeuxu
Ipurotosnenusie Ha Bamr Bryc ot Hamrero [Ipodeccnonanshoro [lexaps
Tapuupsr: Kypunsie Cocucku, bekon u3 ['oBsiiiHbI I'pedecknii Horypr

Kaprodensusie [[panuku, ToMaTs! CITMBOBHUIHBIC Caexue Ce3onnbIe Arosibl

Ha TpHiie

[lone3Hsbiii 3aBTpaK 185

¢ Xne6 Ha Bam BbIGOp Homamuue Mrociu Bupxep
Xne6 Ha 3akBacke. Pxxanoit Xieo Accoptn 3 Ce3oHHBIX Sron, CyxoppyKTsl n
LlenpHO3epHOBOI XI1€O Opexn
Yrpennnii boyn Acau Boyn (VG)
Cocucku Ha 100%-it Pacturensnoi Ocuose, Canar Koxoc, Cupornt Arasel, I'panona, Yepuuka

u3 ABokasio 1 Tomaros, Kprogure u3 Ooueit, Coip Banan, Matiro, Manina

®era, Ao BemsaTky

Apabckuii 3aBTpak 185 ~————— Beunas Kiaccuxka —

Jomammusist Apadekas Jlemerika

[axuryka B JIeBantuiickom Ctuiie

Haunume ceoti Oenv ¢ knaccuueckol
®yn Menamec _
Mumo3bl, Ha 6v1oop ¢ Lllamnanckum

Accoptu XonoaHeix Apadcknx Messe unu IIpocexko, cmewanHvim co

Xymyc Jlabue, ®anadens u3z Hyra
CBEIAHCEBBIANCAMBIM ANENbCUHOBLIM COKOM.
Caexue Oomu Kpronure

¢ IIpocexko 80
Bxooum 60 eéce nabopul 015 3a6mpaxa
¢ HlamMmnanckum 99

Ce3onHble OPYKTHI
CaexeBbbKaThiii Cox

Ha Bam Beibop
ApOy3, Manro, AnenscuH, S16510k0

Topstamiit Harmrox Ha Bamr BeiGop
Caexe3zaBapennsiii Kode, Yaii
Topstunii 1llokonan Banspona, Cexee Monoko

(N) Opexu  (R) Coipoie 6mona  (S) Mopenpomykrsr (V) Bererapuanckue 6mona — (VG) Beranckue Grmona
(&) YcroitunBo no6biTo (&) Pexomennarms med-nosapa (¢) [Tonesno (&) MectHoe MpoU3BOACTBO

Mpt G)EICM panabl IpeaoCTaBUTh Bam H()Jp()GIIy’K) nn(]mpmlunm 00 aJUIepreHax OTHOCHTEJIBHO BCEX OJIFOIT ¥ HATIUTKOB B HAIIIEM MEHIO.

< ) IMoxanyiicTa, 0OpaTUTe BHUMaHHE, YTO HAIM OJIF0/1a He TPOU3BOISATCS B IOJHOCTBIO CBOOO/IHOM OT aJiepreHoB cpejie. Bee 1eHbl yka3aHbl B

upxamax OAD u BKIIOUAIOT 7% MyHHIUIATBEHBIX cO0poB, 10% cepBuCcHBIX c60pOB 1 5% Hajora Ha 100aBICHHYIO CTOMMOCTS.

IN-ROOM DINING MENU




@ Sima

Bce ono0a u3z auy nodaiomes ¢ ycapenvimu
nomudopamu, YyKunU u cnapoiceil.

JBa Siina Kyp CBo6oaHOTO Bhiryna 70
ITpurorosnennsie Ha Bam Bkyc
Ckpam6i | [Tamor | Bapensie

XKapensie | Omner

TocT ¢ aBokazo 70
ABokajo, TocT u3 Xieba Ha 3akBacke

Jlo6asuts: Sitno [Tamot 15
Slnannna-00aTyHbS 85

Toct u3 Xneba Ha 3akBacke

Sina beneguxr
Anrnmuiickue Maddunst, Fomnanackuii Coyc

Krnaccnueckwue | [lactpavii u3 [oBsanin 80
Koponesckue | [llomanckuii Kormensii Jlococs 85
Onopentuiickue| LLmnar 70

Xnonbd 1 Monounbsle birona

LemnpHO3epHOBas OBcsHas Kamra (V) 60
['otoButcst Ha Monoke min Boze Ha Bamr Beioop

Jomanraue Mrocnu bupxep (V) (N) 60
Accopru u3 Ce3onnbix Srox, Cyxoppykrsl 1 Opexu

# Xnonbs Ha 3arpak (V) 60

\»)

Kyxkypy3subie Xunormbs, Xnonbs «Rice Crispiesy,
Xnomnest «Coco Popsy, Xiomnbs «All Bran»

CripnHas Tapenxa (V) (N) 110
Accoptu ABTopckux CBIPOB CO BCEro MHpa

Accopru 3akycok u Coycos, Cyxodpykrel, Opexun
Horypr (V) 70

Accopru u3 Ce3onnbix Srox, 3aneuénas ['panona
Horypt Ha Be16op: Kitaccuueckuii | O0e3KupeHHBIH
I'peuecknii | Ha Pactutensuoii OcHoBe

(N) Opexu  (R) Coipbie Gmroma

3aBTpak

(S) Mopenponyxrer (V) Bererapuanckue dmona

Boxkpyr Csera

JleBanruiickas akuryka (V) 85
Sitno Bemstky, 3aneuénnsiii [epew, Tomar
Apabckue Jlenémku ¢ TMHHOM

Dy menamec (V) 65

Apabcxkas Jlenémka

¢ Beranckuit Ypennuii boyn (VG) 85
Konbacka na 100%-i1 Pacturensnoii OcHoBe
Asoxkajio, Munu-Canar, Xymyc u3z Hyra
Toct u3 Xneba Ha 3akBacke

Xi1e6 u TocTsl

Xne6nas Kopsuna (V) (N) 55
Accopru Xineba u Beineukn ot Hamiero
TIpodeccronansHoro ITekaps

I'apHups!

Tywmenas ®aconb 40
£ Konuenslii Jlococh 60
Bexon u3 l'oBsauus! (5 mrt.) 50
Bexon u3 Unneiiku (5 mrt.) 50
Hapeska u3 ABokazo (1 mr.) 40
Kypunsie Cocucku (5 mr.) 50
Kaprodensusie npanuku (5 mT.) 45

(VG) Beranuckue 6moa

(&) Ycroitunpo no6kiTo () Pexomennarms med-nosapa (¢) [Tonesno (&) MectHoe MpoM3BOACTBO

Mat (—)y,Z[CM panabl IpeaOCTaBUTh Bam H(),Jp()()lly}() I/II[(l)()p\‘l'd]_ll/I}O 00 aIepreHax OTHOCUTEIIbHO BCEX 64'[}(),:[ " HAllUTKOB B HAIIECM MCHIO.

Iloskanyiicta, oOpaTuTe BHUMAHHE, YTO HAIIK OJII0Ja HE MPOU3BOLITCS B OTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpese. Bee 1eHb! yka3aHsl B

mupxamax OAD u BKIIOHAIOT 7% MyHHIUNATBHBIX cO0poB, 10% cepBuCcHBIX c60pOB U 5% Hajora Ha A00ABICHHYIO CTOHMOCTS.
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3aBTpakK

Cnanxoe YTpo CsexeBrikarbie Coxn
Bagmu (V) (N) 75 CaexeBbpkarsiit @pyxroseiit Cok (V) 35
Kapamenusuposanusie banansi, Opexu IlekaH, [To3BosbTe Harel koMaH/e ToMoub Bam BbIGpaTh
Iloxonanusii Coyc Ty4qiine QPYKThI 715 CETOHAIIHETO JIHS
Acau boyn (VG) 70 3enénsrit etoxe (VG) 45
Koxoc, Cupon Arasl, I'panona, Tomy6uka 3enénoe f6moxo, Censaepeit, llnunar, moups
Bbanan, Manro, Manuna
Tponukan Canpaiiz (VG) 50
q)paHuyscmﬁ Toct (V) 75 Amnanac, CBexas Msta
Kommor u3 Ce3onHbix ®@pykToB
Pan Bycer (VG) 50
Bannst Kpen (V) (N) 75 s1610k0, MopkoBs, JIumon, Ceekiia, ['panar
Iokonax xaunyiis, @yHmyx
Accoptu Ce3oHHbIx @pykros (VG) 90
Omnanpu Ha [Taxre (V) 75
Caesxas [ony6uka, Knenossiii Cupon CMy3I/I
Mopuuar [pnaiit (V) (N) 50
& KO(l)e KnyOnuka, Manuna, MunnansHoe Mosoxko, ['pedeckuit
Horypr, Cemena Yna
Dcmpecco
Opunaphsiii / JIBoitHoi# 45 /50 Duepmxu bycrep (V) (N) 50
ABokano, ®unnku, Munnanb, Kemibro, CBexee
AmepHkaHO 45 Monoxo, Méx
Kanyunno 50 Keiin Cmysu (V) (N) 50
Huskoxanopuiineiit Morypt, Mungansnoe Monoko
Kode Jlarte 50 Mén, Ananac
Pad 50

Ocnpecco, Cnuky, Banunpnbiii Cupon

Maxkuaro 50
Koge Mokxo 50
Topsunii [lokonan 50
2Yan 50
AHMICKUH 3aBTpaK Benas Poza
Opin [peit N .
PoiiOym Dpn [peit

Opranngeckuii Banunsio
PomanxoBsrit Yait Mstrbrii Yaii
Opramzmemfuﬁ Sronubrii Yait
Macana Yait

e Marua Jlarre 55
IIpsabrii Yait

(N)Opexn  (R) Coipsie 6moma  (S) Mopenponykrsr (V) Bererapnanckue 6moma  (VG) Beranckue 6moma
&) YcroitunBo 1006IT0 () Pexomennamus med-nosapa () [lonesno (&) MecTtHoe mpon3BoacTBO
MB!I Oyzem pajsl mpefocTaBuTh Bam moxpobuyro nHbOpMALnio 00 aiepreHax OTHOCUTEILHO BCEX OO U HAIMUTKOB B HAIIEM MEHIO.
ﬁ Iloskanyiicra, oOpaTuTe BHUMAHHE, YTO HAIIK OJII0Ja HEe MPOU3BOSTCS B MOTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpefie. Bee eHs! yka3aHs B
nupxamax OAD u BKIHOUAIOT 7% MyHHUIMIATBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Hajtora Ha 106ABICHHYIO CTOMMOCTS.
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A-11s1 Kapt Menro

Mexnynapoanas Kyxus
Bocrounoe Hacnenue
HannonansHas Kyxus

Nuaniickas Kyxus

Beranckoe MeHro
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—— A-ns Kapr - MexayHapoiHasi KyXHs

HenukarecHas Mkpa ITacta
IMonaercs ¢ Kongumentamu n biimnamn [Tacra B AccopTiMeHTe
‘ 30g 50g 100g ITenne | Tampsremte | Cnarertu
Royal Baeri 225 375 750
Royal Oscietra 270 450 900
Benyra 405 &7 1550 [Tacta ¢ Mopenpoaykramu (R) 185

Kpeserku, Kanbmapsl, Mosuttocku, Muanu,

. Jlumonnoe Maciio
JlenukarecHsbI J1OCOCH (R)

Tlomaercst ¢ MOJIO/IBIM KapTodeneM, TOCTaMu 13 Xyebda Bosionbese 110

Ha 3aKBACKE U CMETAHOM Tossimuua Barto, OBomnoe Pary, ITapmesan

Royal Balik Tzar Cut

oTnanackuit 130 KapGonapa 95

Kananckuii 180 ITanuerra u3 Tenstunel, Suunsiii XKentok, CIUBOYHBIN

canar Coyc , IEKOPUHO POMAHO

le3aps 75 Appabuara (V) 75

Canar PomoH, Kpyronsl dokauya, Ilapmesan, Tomars! Ueppu, Xnonest Yniu, Konyenas [anpuka

3anpaBka U3 AHUOYCOB

Jlo6asuTh Kypuiry 15 Ansdpemno (V) 80

Jlo6aBute Kpesetku (S) 25 Cnuounsiii Coyc, [Tapmesan

Hucyas 110 Hamonerana (V) 70

Oo6xapennoe @ue Tynua, OnuBku «Kamamaray, Tomarusiii Coyc, UecHok, TpaBbl

®pannyskas Pacoinb, Tomarsr, Sito BemsTky,

Kaprodens, benbie Audoycel, Bunerpernas 3anpaBka Pycckue Ilensmenu 85
Ha Bei6op: ToBsianHa i Kypuna

Byppara (V) 95 Iomaercs co Cmeranoit

Bunorpanusie Tomarsl, baznnnk

Crip ®era, OnuBku «Kanamaray, Tomarsl, Orypiibl,

Kpacwsrii JIyk, Ctpyukossiii [lepern, 3anpaBka u3 Tpas TomarHbtit Cyn 65

Ilecro, Tomarubrii YaTHn

Canar ¢ Kanaackum Jlobctepom 210
3A;0K;£,g; Tomarsl, Monaperuia, KokreiibHblii FpPIGHOﬁ Cyr[ 75
P Tprodensusrit Kpem, Tpropensroe Macio
=’ Canar Ko66 120

Kypunstit Cyn ¢ Jlanmioit 70

OOsxapeHHast KypHHast TPyJKa, OEKOH U3 TOBSANHEL, =
Sluuanas Jlamma, Kypunstit Byiason

FOJ'[y60]>’I CBIpP, Bap€HOEC ﬂﬁHO, JIaTyK, aBOKaJ0, TOMaThbl

UYeueBnunslit Cyn 70
Teprtsrit Jlaamn ¢ Kpyronamu u Ilopommok Tmuna

Bopm 90
Tossokmii Bynson, Ceexia, Kamycra, Kaprodens, JIyk,
MopxkoBs, I'oBsanna, CmeTana

(N)Opexn  (R) Coipsie 6moma  (S) Mopenponykrsr (V) Bererapnanckue 6moma  (VG) Beranckue 6moma
(&) Yeroitunso n1o6wITo (L) Pexomennanms med-nmosapa (£) [lonesno (&) MectHoe mpon3BoaCTBO
MB!I Oyzem pajsl mpefocTaBuTh Bam moxpobuyro nHbOpMALnio 00 aiepreHax OTHOCUTEILHO BCEX OO U HAIMUTKOB B HAIIEM MEHIO.
ﬁ Iloskanyiicra, oOpaTuTe BHUMAHHE, YTO HAIIK OJII0Ja HEe MPOU3BOSTCS B MOTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpefie. Bee eHs! yka3aHs B
nupxamax OAD u BKIHOUAIOT 7% MyHHUIMIATBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Hajtora Ha 106ABICHHYIO CTOMMOCTS.
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— A-nis1 Kaprt - MexayHapoaHas KyXHs

Byprepst u ConaBuun [Mua

Bce dypeepuvl u candsuuu nooaromes ¢ ITuyya nodaromcesn ¢ Onuekosvim Macnom
Z‘Z)MTZZ;Z;M ¢pu unu 3enénvim canamom na u Xnonsamu Y.

MO 6yprep 170 Maprapura (V) 90

Tomarsl, Monapeia, [Tapmesan, basunuk
100% T'osiquna Barto, bynouxka ¢ KymkyTom, ToBskbst » viouap P !

I'pynunka, Ceip Yennep, JIuctes Canara, Tomar,
MapunoBannbiit Kpacubiii JIyk, Octpblit Aiionu

Ksarpo ®opmamxu (V) (N) 110
120 Mouapeia, Fourme d’Ambert Bleu, Gruyére,

Kna6 Connsuy g
Tapmesan, Axkanuessiit Men, I'pernikie Opexn

Kypunas I'pynka va I'puine, Berunna u3 Unjeliky,
ITactpamu n3 I'ossiunsl, Siino, JIucres Canara,
TTomunopst, bensrit Coip Yemnep

Jnabmo 115
Ha Baw Bwioop Tocm uz Benozo unu Pcannozo Xneba Tomarst, Casivu, Xnombst Y, Mouapeiia
Kypunas [aypma 110
Kypuua ua Ipuse co Crienmsimu, Xned Capk Tpropensras (V) 150
Conenbs, YecHounsrii Coyc Mouapesna, Tprodenbhbiit Kpem
Beranckuit Byprep (VG) 95

Byprep na 100%-ii Pacturensnoit Ocuose, bynouxa
doxkauya, JIuctes Canara, Tomar, ABokano, Beranckuit
Maitones Unmuayppu

(N) Opexur (R) Cripsre 6moma  (S) Mopenponykrer - (V) Bererapuanckue 6mona  (VG) Beranckue Gmona
(&) Yeroitumso no6bITo (L) Pexomennanms med-nosapa (¢)) Ilonesno (&) MectHoe IpOH3BOACTBO
MbI Gyzem pajibl mpe1ocTaBuTh Bam nopo6uyto nHdopmarumio 06 aaiepresax OTHOCHTEIBHO BCEX 0TI H HAMTKOB B HAIIEM MEHIO.
6_) IMosxanyiicra, obparute BHUMaHUe, YTO HAIIM GI0/1a HE IPOM3BOJIATCA B MONHOCTHIO CBOOOIHON OT a/uIepreHoB cpesie. Bee 1ieHbl ykasaHbl B
nupxamax OAD u BKIHOUAIOT 7% MyHHLUIANBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Haora Ha 106ABICHHYIO CTOMMOCTS.
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A-ng Kapt - MexnynaponHas Kyxns

Ha I'pune nian O6xapeHnbi Ha CKOBOPOJIE.

Creiix CtpuruionH Barto MB 6-7 (250 1) 350 Bomemme Turposeie Kpeserku (5 i) (S) 210

AscTpanus Taimansg

Creiix Ternepmoita Barro MB 4-5 (200 1) 295 = dune CpenuzemuoMopckoro Cubaca 160

AscTpanus Typuus

Kape Srnenka (180 1) 210 2 O6xapensiit Ha CkoBopozae Jlococs (5 mr) (S)180

Agcrpanust Cyxxkotam u3 benoit ®aconu, Cansca Bepne

[pménox Kyxypyssoro Otkopma 120 Uecnounsie Turposeie Kpesetku (5 mt.) (S) 140

Dpanumst Turpossie Kpepetku, Yecnounslit Kondu, Toct n3
Xrneba Ha 3aKkBacke

Ooun coyc na Baw evioop

Coyc u3 l'oBsaunel ¢ TumbsHoM | Tprodensao-rpudHoii Coyc |
beapuckwuii coyc | JInMOHHO-MaCSHBINA COyC

["apHUpBI

Kaprodens ®pu 40
3enenslii Canar 40
Bapenstit Puc 40
[TaccepoBannsiii [lInunar 40
KaprodensHoe [Trope 45
%7 OBomu Ha [puie 40
IMaccepoBannsie I prOb 40
Crnanxuii Kaprodens Opu 40

(N) Opexu  (R) Coipeie 6mona  (S) Mopenpomykrsr (V) Bererapuanckue 6mona  (VG) Beranckue Grmona
(&) YcroitunBo no6biTo (&) Pexomennarms med-nosapa (¢) [Tonesno (&) MectHoe MpoU3BOACTBO
Me1 Gynem pajibl IpeocTaBuTh Bam nmoapobuyto nHpopMariio o6 amiepreHax OTHOCUTENIBHO BCeX OO M HATMTKOB B HAIIIEM MEHIO.
ﬁ IToxanyiicTa, 0OpaTuTe BHUMaHHE, YTO HaIM OJIF0/1a He TPOU3BOISATCS B IIOJHOCTBIO CBOOO/IHOM OT aJiepreHoB cpejie. Bee 1eHbl yka3aHbl B
mupxamax OAD u BKIIOHAIoT 7% MyHHIMIATEHBIX cO0poB, 10% cepBHCHBIX c60pOB U 5% Hajora Ha 100aBICHHYIO CTOMMOCTS.
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3aKkycku Accoptu Cyum
Hocrymno c: 11:00 10 23:00
XKapenas Kypurna ITo-kopeiicku &5
JKapenas Kypuua B [Taxre, Kopeiickuit Coyc Bbonbmoe Accopru Cymm (S) (R) 280
Maxkun 16 mr., Cammumu 9 wir., Hurupu 6 mr
Onamamd 40
Mopckast Conb nin Macno Kumun Cyr[},I
Tatickuit Canar ¢ ToBsauHON 40 Muco 40
Tennepnoun Barto, Tomarsl, Kpachsiii JIyk, Baxamo, Tody, 3enénbuit JIyx
Cgexue Taiickue Tpassl, 3anpaska ¢ Peionsiv Coycom
v Yniu Cunranypckas Jlakca ¢ KpeBetkamu (5) 110
Ocrtpsiit Kokocosslit Kappu, benast Jlamma
Jumcam XKapensiit Tody, Poctku Bo6os, Bapénoe Siio
IHooaromes ¢ Coegvim Coycom u Coycom Hunu
OcHoBHbIe batona
C Kypuneit 80 . .
Pennanr ¢ Octpoit ['oBsauno# Barro 180
C Kpesetxamu (5) 90 Mapunosannsie OBorn, XKacmuHoBslit Puc, Kpekepsr
C OBomtamu (V) 60 ¢ KpeBerkamu
Accopri (S) 80 Puc u Jlanma
Pad Thai Goong (S) (N) 115
HHerH (2 IJ_IT.) 1 calmu (3 IJ_IT.) Pucosas Jlanma, Kpeserku, Poctku bo6os
Hoctymno c: 11:00 10 23:00 Apaxuc, Tamapunosbiii Coyc
ITooalomes ¢ Oomauinum coesvim coycom 05 CYul,
MAPUHOBAHHBIM UMOUPEM U Bacabu }Kapem,lﬁ Puc B Kantonckom Cruiie (V) 85
Tpaauuuonnslit Kapensiii Puc ¢ Sitiom
2 Tynen brrodun (Hurnpn) (R) 70 Cesonnbie OBomiu
(Cepmudghuyuposannvie no cmandapmam MSC) Tlobasums Kypuyy 5
Jlobasume Kpesemxu (S, 25
& Tynen brrodun (Cammvn) (R) 80 7 4
(Cepmudghuyuposannvie no cmandapmam MSC) Taiickuii 3enensiii Kappu ¢ OBoutamu u
. XKacmunossiM Pucom 70
< Jlocock (Hurnpn) (R) 40 Taiickas ITacta Kappu ¢ Tpasamu n KokocoBsiMu
CrnuBkamu
3
£ Jlocock (Cammvn) (R) 50 ToGasums Kypuyy I5
Hobasumo Kpesemxu (S) 25
Maxu Posisl Kapenas Jlamma ¢ Oomamu 80
I{OCTyHHO ¢: 11:00 1o 23:00 gBe)Kaﬂ Jlamua ¢ Aszuarckumu OBomamu 1 Coycom
OK
Hobasumo Kpesemru (S) 25
Kamdopuus ¢ Koponesckum Kpadom (S) 95 Jlobasumo [0630uny 35
To6uko, Oryper, ABOKa10
Ocrtpriit Tynen (R) 120
ABokajio, Kumun, Octpslii Maiiones
Jlococes (R) 85
Takyan, Oryper, FOn3y, llIkypka Jlococs
VYuaru u Kpesetku Temmypa (S) 95
Tamarosku, Cnap:ka, Coyc Tonkany, Cemena Kynxyra
OBomHoit Muxkc (VG) 70
UYyxka Bakam», Orypen, ABokaJo
(N)Opexu  (R) Coipeie 6moga  (S) Mopenpomykrsr (V) Bererapuanckue 6mona  (VG) Beranckue Grmona
(&) Ycroitunpo no6kiTo () Pexomennarms med-nosapa (¢) [Tonesno (&) MectHoe MpoM3BOACTBO
Mat 6y,ElCM panbl IPEeAOCTaBUTH Bam HOﬂpOGHy}O HH(!)O[).V[&L{HK) 00 AJIePreHax OTHOCUTEIIbHO BCEX GHK),J " HAllUTKOB B HAIIECM MCHIO.
ﬁ Iloskanyiicta, oOpaTuTe BHUMAHHE, YTO HAIIK OJII0Ja HE MPOU3BOLITCS B OTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpese. Bee 1eHb! yka3aHsl B
mupxamax OAD u BKIIOHAIOT 7% MyHHIUNATBHBIX cO0poB, 10% cepBuCcHBIX c60pOB U 5% Hajora Ha A00ABICHHYIO CTOHMOCTS.
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— A-ma Kapr- HanmonanbsHas Kyxnas

XonomHoe Mese

Tlooaemcs ¢ mennvim apadckum nagawiem (3 uim.)

Xymyc (VG) 55

Hyrt, Taxunu, OnuskoBoe Macno Xonoanoro OTxuma

Mytabais (V) 55

Konuénpiii baknaxan, Jlabue, ['panar

Myxammapa (V) (N) 55
Bonrapckwuii ITepen, Konuénas ITanpuka
I'peuxue Opexu

baba INanym (VG) 55

XKapenniit baknaxan, bonrapekuit Iepen, Ierpymka

Mese ITnatrep (V) (N) 90
Accopru u3 XonoaHeix Mese

3aKkycku

IInarrep u3 I'opsuux Me3sse 110
Ke66e u3 bapauunsi, ®araep co Llnunarom
Danadens nz Hyra, CamOycek ¢ bapanunoit

Coyc Taxunu

danadens n3z Hyra (V) 55

Coyc Taxunu

©OcHoBHbIEe brona

Apabckwuii I'puie Muke 440
Bapanuna, Kypunsie benpa, Auryc Tenaepioiin,
Kedra, Ce3onnsie OBouiu, Puc ¢ Bepmumesnbio

Ium Tayx 140
Kypunoe benpo Mapunosannoe B Morypre
Kapensie Cezonnbie OBoy, [ladpanossiit Puc

A-ns Kaprt - Uaguiickas Kyxus

Ocuosusble birona

Bce bnooanooaromes c accopmu u3 Konoumenmaoe.
Ha Baw Buwibop c nenéwikoii Haan uiu pucom
oacmamu.

Kypuna Makxanu 130
Kypunoe benpo Tanxypu, Coyc uz OpexoB Kerbro

Keéntorit lan Tanka (V) 85

Twmun, TomaTer

[Manak IManup (V) 95

Wupuiickuit Teopor, Llnunar, [TaxutHuk

Jan Maxkxanu (V) 95
Yepnas Yeuenuna, Tomarsl, Kopuanap

' Mamna6apckoe Kappu ¢ KpeBerkamu (S) 165

D

Turpossie Kpesetku B Tanzsipe ¢ KokocoBoit
Tlommskoit Kappu

(N) Opexu  (R) Coipbie 6moma  (S) MopenpoayKrst

buppsaan
Apomarnslit Puc bacmarn,
Accopru u3 KonaumeHToB

Bbapanuna 160
Kypuna 155
Osomu (V) 120

(V) Bererapuanckue 6mona  (VG) Beranckue Giona

&) VYeroitunBo n00bITo (T) Pexomennamus med-nosapa (¢)) [Tonezno (&) MecTHoe pon3BoACTBO

Mpt GyﬂCNI panbl IPEAOCTaBUTH Bam HOﬂpOGHyK) HH(})O[)M&J.LIV[KJ 00 aJuIepreHax OTHOCUTEIIbHO BCEX Gf[l();[ Y HAIllMTKOB B HAIIECM MCHIO.

nO}ICaﬂyﬁCTa, Oﬁpa’TI/ITe BHHUMAHHME, YTO HAIIK 6JTFO}'[21 HE MPOU3BOAATCSA B IOJTHOCTHIO CROﬁOHHOﬁ OT aJlJIEPIreHOB CpeLe. Bce nenst YKasaHbl B

mupxamax OAD u BKIIOHAIoT 7% MyHHIUIATBEHBIX cO0poB, 10% cepBucHBIX cO0pOB 1 5% Hajora Ha A00ABICHHYIO CTOMMOCTS.
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A-n4a Kapr - Beranckoe MeHro

\»)

3aBTpak 3aKycku

Beranckuit Ytpenuunii boyn (VG) 85 Duamamd (VG) 40

Cocuxu Ha 100%-ii PacturensHoit OcHoBe Mopckas Conb uiau Macino Kumun

ABokano, Canar, Xymyc u3 Hyta, Toct u3 Xneba Ha

3akBacke 3enenbie OBormu Ha [Tapy (VG) 40
Muxkc Cesonnsix Opomieii ¢ Mangonckoit Conbro

Aokajo Toct (VG) 70

Toct n3 Xneba Ha 3akBacke, ['yakamoune, Canbca

Bepne

Acau boyn (VG) 70

Kokoc, Cupon Arassl, ['panoina, ['omyonka

Banan, Manro, Manuna

Beranckuit lecept

Uma-Ilyaunr Srogusiit Muke (VG) 50

Yua-ITynunr ¢ KokocoBbiM MosiokoM 1 CBeXKMMU

Arogamu

Beranckuit Byprep (VG) 95

Byprep na 100%-ii PactutensHoit OcnoBe, bynouka ®@okauua, Jluctes Canara, Tomar, ABokano, Beranckuit Maiiones

Uumuayppu

Apabmnara (VG)

Tomars! [larrepuno, Xionbst Ynim, DcreneTckuii neper

Bam BI)I60p TaCThI: ICHHE WX CIIAarCTTH.

(N) Opexu  (R) Coippie 6mroma  (S) MopenpomyKrst

(V) Bererapuanckue 6mona  (VG) Beranckue Grmona

&) VYeroitunso 10660 (&) Pexomennanus med-nosapa (¢)) Ilonesno (&) MectHoe poH3BOACTBO

Mber 6y,ELCM panbl IPEeAOCTaBUTH Bam HOHPU6Hle PIH(l!OpMaLlI/I}O 00 AJIePreHax OTHOCUTEIIbHO BCEX 6]'[}(),[[ " HAllUTKOB B HAIIECM MCHIO.

75

Iloskanyiicta, oOpaTuTe BHUMaHHE, YTO HAIIK OJII0Ja HE MPOMU3BOITCS B OTHOCTHIO CBOOOIHOI OT ajiepreHoB cpefie. Bee 1eHb! yka3aHsl B

nupxamax OAD u BKIHOUAIOT 7% MyHHLUIANBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Haora Ha 106ABICHHYIO CTOMMOCTS.
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JlecepThl

Unskeiik ¢ Kiry6rnkoit (N) 75

Caexencned€Hublii Unskeiik u SAromusiii Copber

Accoptu n3 ITaxnassr (N) 70

Typeukas [TaxnaBa ¢ BanunbHbiM MOpOKEHBIM

Slonounsrit Taten (N) 65

Caexesaneuénnoe CrnoeHoe Tecto

Mopxosasrit [Tupor (N) 65
Mycc u3 Mackapnone, Mopoxenoe ¢ Puxorroit

okonanueiii ®onaan (N) 80
IHoxonan Banspona I'yanaxa, BanunsHoe MopoxeHoe

Banunenslit Kpem bprone 75
Mapnarackapckas Banuib

YM Amu (N) 75

Baneuénnoe Crnoenoe Tecro, Mosoko ¢ Jlo6anenrem Po3zoBoit Bojbl, @ucramikn

Témnerit lokonanuerii bpayru (IN) 70
Banunnsnoe Moposkenoe

Mopoxenoe u @pyxrosbrit JI€n (2 [lapuika) 60
Cop6et: Manro, Mapaxyiisi, ApOy3, Jlumon, Mangapuu
Mopoxenoe: BaunnsHoe, Kityoununoe, Temusrii [llokonan, ®ucramkosoe, Kokocooe, Kapamensnoe

(N)Opexn  (R) Coipsie 6moma  (S) Mopenponykrsr (V) Bererapnanckue 6moma  (VG) Beranckue 6moma
&) YcroitunBo 106kIT0 () Pexomennamus med-nosapa () [lonesno (&) MectHoe npon3BoacTBo
Mbst Gyaem pajsl IpeaocTaBuTh BaM moapodiyio nndopMaruio 06 aaIepreHax OTHOCHTEIBHO BCeX OO M HAINTKOB B HALIIEM MEHIO.
Iloskanyiicra, oOpaTuTe BHUMAHHE, YTO HAIIK OJII0Ja HEe MPOU3BOSTCS B MOTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpefie. Bee eHs! yka3aHs B
nupxamax OAD u BKIHOUAIOT 7% MyHHUIMIATBHEIX c60poB, 10% cepBuCHBIX cOOPOB 1 5% Hajtora Ha 106ABICHHYIO CTOMMOCTS.
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\»)

JIutn Homasnc

A ETCKOE MEHI0

3akycku

Osomtnoit Kprogure (VG) 40
Mopxoss, Cenbaepeid, Orypusl, ['yakamone, Xymyc u3
Hyra

Canar Jlucrosoit Muxkc (V) 40
Orypupl, Tomarel, Cyxapuku, Llurpycosas 3amnpaBka

Kypunsie Harrercst 50
Kaprodens Opu

@Dyt s Yunce 60
Kaprodenb ®pu, Coyc Taprap

Connsud ¢ 3anedéHHbM Coipom (V) 50
Kaprodens Opu

Cymnsl

Tomarnsiii (VG) 50
Cnanxunii Tomataeii Yatau, OnuskoBoe Maciio
Xosnoauoro OTxuMa

Kypunsiit Cyn ¢ Jlammoit 50

IIpospaunsiii Kypunstit Bynson, SIlnunas Jlanma

(N) Opexu  (R) Coipbie Gmroma

(S) Mopenponyxrer (V) Bererapuanckue dmona

OcHoBHbIe biarona

Kypunas ['pynka na ['pune 60
Tapuup na Bam Bribop: Kaprodens Opu,
Kaprodenbnoe ITrope, OBorun

[Tunua Maprapura (V) 50

Tomarsl, Mouapeuia, I[Tapmesan, basunuk

IMacra — Ha Beibop Ilenne win CriareTtu 50
Tomarnas | Ansdpeno | bononbese

Byprep u3 I'oBsauns! Ha ['puie 70
Ceip Yennep, JIucerst Canara, Tomar, Kaprodens @pu

< Mornanackuii Jlococs Ha [lapy 70

Ha Bri6op: Kaprogens @pu, Kapropensnoe ITrope
Ogouu

Kro¢ra u3 bapanunst Ha ['pre 65
[ladpanosslii Puc, Coyc Taxunu

Kypunsie Kornetst 60
Kornerst u3 Kypunoro ®apuia

T'apuup Ha Bri6op: Kaprodensnoe ITrope,

I'peuxa ¢ Maciiom

Cnamoctu

Onanpu ¢ bananom (N) 45
ApaxucoBoe Macio, Hape3anusie banansl, OpexoBast
ITacra

Ténnsrit Ioxonanusiit bpaynu (N) 45
Banunsroe Mopokenoe, [lokonaansiii Coyc

bananossiii Cruur (V) 45
B36ursie Ciuku, llokonanusiit Coyc, Sroabt

Mopoxenoe u @pyxrosblii JIE 45
Cop6et: Maunro, Mapaxyiist, ApOy3, Jlumon

Mawnpapun

Mopoxenoe: BanunbHoe, Kityoununoe, TeMHbIi
Hlokonan, ®ucramkosoe, Kokocosoe, Kapamensrnoe

ApOy3nas Hapeska 45

(VG) Beranuckue 6moa

(&) Ycroitunpo no6biTo () Pexomennanus med-nosapa () [lonesno (&) MectHoe mpou3BoACTBO

Mat (')y,ElCM panbl IPEeAOCTaBUTH Bam H()Jp()GII)’K) I/III(!)()p\‘lélLll/I}O 00 aIepreHax OTHOCUTEIIbHO BCEX (')f[l'(),f[ " HAllUTKOB B HAIIECM MCHIO.

Iloskanyiicta, oOpaTuTe BHUMAHHE, YTO HAIIK OJII0Ja HE MPOU3BOLITCS B OTHOCTHIO CBOOOIHOI OT ajuiepreHoB cpese. Bee 1eHb! yka3aHsl B

mupxamax OAD u BKIIOHAIOT 7% MyHHIUNATBHBIX cO0poB, 10% cepBuCcHBIX c60pOB U 5% Hajora Ha A00ABICHHYIO CTOHMOCTS.
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D

Hercy banto bokchl

Hocmynmno ¢ 18:30 oo 23:00

«Yumuitcknii Cudac» bokc 450

Dnamamd (V)
Mopckas Conb

Taraku u3 Tynua (R)
MapunoBanssiii Kpacusrii [lepen Ynn, YecHounbie
Yuncel, Coyc ITonsy

Canar u3 Bonopocueii (V)
Kymxytasii [Ton3y, I'pyma, Hopu

Kypuna ITo-Kopeticku
Kucno-Octpsrii Coyc, KymxkyT

Yunuiickuit Cubac B IIpssHom Muco Coyce
3enénsrit Jlyk, MapunoBanusiit Kpacusrit Unium

Ocrtpslit Puc B Ctune «Xot Croyn»

¢ Mopenpoaykramu (S)

Kenroxsoct, Jlocock, Kpeerku, I'pubnoit Mukc
KymxyrHoe Macio, Cinajkast Kykypysa,
MapunoBanHasi MopkoBs, Sifio

«Cymm» boke 500

Camnar ¢ Kpabowm (S)

IO3y-Komo Maiiones, Xpycrsuias Jlamma, To6uko

Cymm I'yukan ¢ Barto (R)
OcerpoBas Hkpa

Cymm Hurupwu ¢ Barto u @yarpa (R)

Yépnsrit Tprodens, Ocerpoas Mkpa

Cammmu (R)
Jlococs, Tynen, XKentoxBocT

Uupamu Camumu Muxke (S) (R)
Jlococs, XKenroxsoct, Tynen, Cubac, KpeBerkn
Ocrpslit Muco

Xamauu (R)
FO3y-komo Maiiones,

Hurupu
Tynen, XKenroxsoct

«Barry» bokc 550

Dnamamd (V)
Mopckas Coinb

Tupanuro u3 XKenroxsocra (R)
Mapunosanubiii Kymksar, Macno Aunaro, [lepen
Yuim Poxoro

Canar u3 Bonopocueii (V)
Kymxytusiii [Tonsy, I'pymia, Hopu

(N) Opexu  (R) Coipbie 6moma  (S) MopenpoayKTst

Bpoxxomnu (V)
Coyc Bady, Kapenbiny Kynxyt

Ocrtperit Puc B Ctune «Xot Croyn» ¢ Barto (S)
ToBsimuna, ['pubHoOIt Mukce, KymxytHoe Macino,
Cnankas Kykypysa, Mapunosannass MopkoBs, Siiiio

Tossoxen Pé6pa Barto B Crayiko-Octpoit
I'mazypu
Kumun, Kymxyt

(V) Bererapuanckue 6mona  (VG) Beranckue Grmona

(&) VYcroitunpo no6biTo (&) Pexomennarus med-nosapa (¢) [Tonesno (&) MectHoe nmpon3BoACTBO

Mpt 6)",:[0]\[ panabl IpeaoCTaBUTh Bawm H()ﬂp()G]ly’K) ]/Ill(l)()pM{lLll/lK) 00 aJIepreHax OTHOCUTEIIbHO BCEX OJIFO]T ¥ HATIUTKOB B HAIIIEM MEHIO.

IToxanyiicTa, 0OpaTuTe BHUMaHHE, YTO HaIM OJIF0/1a He TPOU3BOISATCS B IIOJHOCTBIO CBOOO/IHOM OT aJiepreHoB cpejie. Bee 1eHbl yka3aHbl B

mupxamax OAD u BKIIOHAIoT 7% MyHHIMIATEHBIX cO0poB, 10% cepBHCHBIX c60pOB U 5% Hajora Ha 100aBICHHYIO CTOMMOCTS.
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Beverages

Cocktail

Raspberry Kir Royal 130
Champagne, Chambord Raspberry Liqueur, Fresh Raspberry

Margarita 95

Patrén Silver, Cointreau, Agave, Lime

Scotch Negroni 90
Tanqueray Gin, Mancino Rosso, Campari, Laphroaig 10 Years

Vanilla Espresso Martini 80
Ketel One, Kahlua, Freshly Brewed Espresso, Vanilla

Japanese Margarita 85
Tequila, Yuzu, Shiso, Agave Syrup

Mocktail

Coco & Lychee Cooler 55
Coconut Water, Grapefruit, Lychee, Soda

0% ABV Aperol Spritz 65

0% Italian Bitters, French Bloom Le Blanc, Orange

Virgin Peach Bellini 75
French Bloom Le Blanc, Peach Puree, Peach Syrup

Virgin Passionfruit Mojito 55
Passionfruit, Lime, Mint, Soda

Shiso 45

Passion Fruit, Yuzu, Shiso Sugar

Beer

Asahi 70
Heineken 65
Peroni 70
Corona 70
Biére Des Amis 0.0 % (Non — alcoholic) 50
Heineken 0.0 % (Non — alcoholic) 40

(&) Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A

Wine by the glass

Champagne and Prosecco 125ml
Louis Roederer ‘Collection 244°, Brut NV 115
Louis Roederer Rosé, Brut Vintage 155
Prosecco, Fantinel, Extra Dry 90
White Wine 150ml
Riesling, Dreissigacker | Rheinhessen, Germany 70
Picpoul de Pinet, Gérard Bertrand | Languedoc, France 85
Gavi del Comune di Gavi, Villa Sparina | Piedmont, Italy 130
Sauvignon Blanc, Cloudy Bay | Marlborough, New Zealand 150
Chablis, Simonnet-Febvre | Burgundy, France 155
Rosé Wine
Whispering Angel, Chateau d’Esclans | Provence, France 120
Red Wine
Malbec, Achaval Ferrer | Mendoza, Argentina 180
Domaine Clarence Dillon ‘Clarendelle’ | Bordeaux, France 110
Bourgogne Pinot Noir, Louis Latour | Burgundy, France 120
Chianti Classico, Castello di Albola | Tuscany, Italy 120
() Sustainably Sourced (&) Chef’s Recommendation (2) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Champagne

Louis Roederer ‘Collection 244’, Brut NV
Laurent-Perrier, Brut NV

Bollinger ‘Special Cuvée’, Brut NV

Taittinger, Brut Réserve NV | Magnum
Perrier-Jouét ‘Belle Epoque’, Brut Vintage
Dom Pérignon, Brut Vintage

Louis Roederer Cristal, Brut Vintage

Louis Roederer Cristal, Brut Vintage | Magnum
Ruinart, Blanc de Blancs, Brut NV

Salon Cuvée Le Mesnil, Blanc de Blancs, Brut Vintage
Henriot Blanc de Blancs, Brut NV

Rosé Champagne

Louis Roederer Rosé, Brut Vintage

Ruinart Rosé, Brut NV

Bollinger La Grande Année Rosé, Brut 2014
Laurent-Perrier Rosé, Brut NV

Laurent-Perrier Rosé, Brut NV | Magnum
Perrier-Jouét ‘Belle Epoque’ Rosé , Brut Vintage
Louis Roederer Cristal Rosé, Brut Vintage

Louis Roederer Cristal Rosé, Brut Vintage | Magnum
Dom Pérignon Rosé, Brut Vintage

Billecart Salmon Rosé, Brut NV

Prosecco

Prosecco, Fantinel, Extra Dry

0% ABV Sparkling Wine

French Bloom Le Blanc | France

Wild Idol Rosé | Germany



White Wines

Pinot Grigio ‘Porer’, Alois Lageder | Alto Adige, Italy

Gavi del Comune di Gavi, Villa Sparina | Piedmont, Italy

Vistamare, C&’Marcanda, Angelo Gaja | Tuscany, Italy

Chardonnay, Rossj Bass, Angelo Gaja | Piedmont, Italy

Sauvignon Blanc, Alteni di Brassica, Angelo Gaja | Piedmont, Italy

Gaia & Rey, Chardonnay, Angelo Gaja | Piedmont, Italy

Picpoul de Pinet, Gérard Bertrand | Languedoc, France

Chablis, Simonnet-Febvre | Burgundy, France

Chablis ler Cru I'Essence de Climats, Domaine Laroche | Burgundy, France
Pouilly-Fumé, Ladoucette | Loire Valley, France

Chablis Grand Cru Blanchot, Simonnet-Febvre | Burgundy, France
Puligny-Montrachet ler Cru Les Chalumeaux, Louis Latour | Burgundy, France
Meursault ‘Les Clousots’, Domaine Patrick Javillier | Burgundy, France
Corton-Charlemagne, Louis Latour | Burgundy, France

Riesling, Dreissigacker | Rheinhessen, Germany

Albarifio, Pazo De Sefiorans | Rias Baixas, Spain

Esporio Reserva Branco | Alentejo, Portugal

Chenin Blanc ‘Kloof Street’, Mullnieux | Swartland, South Africa
Chardonnay, La Crema | California, USA

Chardonnay, “‘White Stone’, Catena Zapata | Mendoza, Argentina

Sauvignon Blanc, Cloudy Bay | Marlborough, New Zealand

Rosé Wine

M de Minuty, Chéiteau Minuty | Provence, France
Whispering Angel, Chateau d” Esclans | Provence, France

Chateau de Selle, Domaines Ott | Provence, France



Red Wines

Chianti Classico, Castello di Albola | Tuscany, Italy

Guidalberto, Tenuta San Guido | Tuscany, Italy

Amarone della Valpolicella, Pra | Veneto, Italy

Brunello di Montalcino, Pieve Santa Restituta, Angelo Gaja | Tuscany, Italy
Barbareso, Angelo Gaja | Piedmont, Italy

Sassicaia, Tenuta San Guido | Tuscany, Italy

Cotes du Rhéne Rouge, Famille Perrin | Rhéne, France

Domaine Clarence Dillon ‘Clarendelle’ | Bordeaux, France

Bourgogne Pinot Noir, Louis Latour | Burgundy, France

Gevrey Chambertin, Louis Latour | Burgundy, France

Alter Ego de Palmer, 2nd wine of Chateau Palmer, Margaux | Bordeaux, France
Gevrey Chambertin ‘Coeur du Roy’, Domaine Dugat-Py | Burgundy, France
Chateau Pontet-Canet 5¢éme Grand Cru Classé, Pauillac | Bordeaux, France 2012
Chateau Pavie ler Grand Cru Classé, A, Saint-Emilion | Bordeaux, France 2005
Bonnes Mares Grand Cru, Lucien Le Moine | Burgundy, France

Chiteau Latour ler Grand Cru Classé Pauillac | Bordeaux, France 2001
Chéteau Margaux ler Grand Cru Classé, Margaux | Bordeaux, France 1996
Pétrus, Pomerol | Bordeaux, France 2001

Rioja ‘Las Pisadas’, La Carbonera | Rioja, Spain

Roda Reserva | Rioja, Spain

Cabriz Reserva Tinto | Dio, Portugal

Cabernet / Merlot, Gamla | Golan Heights, Israel (Kosher)

The Chocolate Block, Boekenhoutskloof | Franschhoek, South Africa
Meerlust, Rubicon | Stellenbosch, South Africa

Pinot Noir, Lingua Franca | Oregon, U.S.A.

Cabernet Sauvignon ‘Eisele Vineyard’, Altagracia | Napa Valley, U.S.A.

Opus One | Napa Valley, U.S.A.

Malbec, Achaval Ferrer | Mendoza, Argentina

Pinot Noir, Cloudy Bay | Marlborough, New Zealand

Cabernet Sauvignon / Shiraz Bin 407, Penfolds | South Australia, Australia



Vodka

Grey Goose

Grey Goose Altius
Belvedere

Beluga Noble
Beluga Gold

Gin

Monkey 47
Hendrick’s
Roku Gin
Tanqueray 10

Tequila

Patrén Silver

Patrén Reposado
Patrén Afejo

Patrén El Cielo

Don Julio 1942
Clase Azul Reposado
Clase Azul Afiejo

Rum

Havana Club Afiejo 7 Afios

Irish Whiskey

Jameson

(&) Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced

Spirits

30ml

90
175
80
95
185

100

85
70

85

95

105
210
315
260
750

70

60

bottle

1,950
3,900
1,750
2,000
3,990

1,650
1,730
1,730
1,750

2,050
2,190
2,350
4,850
7,200
5,600
16,000

1,330

1,125

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

ﬁ in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service Charge and 5% Value Added Tax.
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A

Spirits

American Whiskey 30ml bottle
Jack Daniel’s Old Number 7 70 1,515
Maker’s Mark 60 1,125
Blended Scotch Whisky
Chivas Regal 12 Years 80 1,700
Chivas Regal 18 Years 125 2,700
Chivas Regal “Royal Salute” 21 Years 195 4,150
Johnnie Walker Black Label 75 1,500
Johnnie Walker Blue Label 275 6,200
Single Malt Whisky
Macallan 12 Years Sherry Cask 110 2,300
Macallan 18 Years Sherry Cask 395 8,850
Macallan 25 Years Sherry Cask 1,200 27,000
Laphroaig 10 Years 90 1,750
Japanese Whisky
Hibiki Harmony 105 2,150
Cognac
Rémy Martin VSOP 90 1,760
Rémy Martin XO 250 5,750
Hennessy XO 250 5,750
Liqueur
Jagermeister 55 990
Baileys Irish Cream 55 990
Kahlua 45 890
Sambuca 45 950
St. Germain 65 1,280
(&) Sustainably Sourced (&) Chef’s Recommendation (#) Healthy (&) Locally Produced
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced

in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7%

Municipality fees, 10% Service Charge and 5% Value Added Tax.
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Water

Evian
Evian Sparkling
Mai Dubai Still / Sparkling

Fresh Juice

Orange
Grapefruit
Pineapple
‘Watermelon
Mango
Carrot

Green Apple
Soft Drink

Coca Cola (regular, zero, light), Fanta, Sprite
Franklin & Sons Sicilian Lemon

Franklin & Sons Soda

Franklin & Sons Tonic Water

Energy Drink

Red Bull
Red Bull Sugar Free
Red Bull Watermelon

Coffee

Espresso

Double Espresso
Americano
Cappuccino
Caffe Latte

Raff

AVANTCHA - The Advance of Tea

330ml

Organic English Breakfast | Majestic Earl Grey | Jasmine Mao Jian | Organic Spring Mao Feng |

Moroccan Mint | Organic Masala Spice Chai | Organic Chamomile Cooler | Rush Hour Berry |

Vanilla Pu Erh | Rooibos Vanilla Earl Grey

750ml



Cigars

Cigars

Oliva Seria V Melanio Maduro 360
Strength: Medium to Full

Serie V Melanio Maduro is sheathed in a dark and succulent San Andrés wrapper leaf over a magnificent blend
of mature Nicaraguan long-fillers. An indulgent profile of German chocolate cake, malted chocolate, cedar,
baking spices, nougat, and black pepper culminate in a tantalizing, medium to full-bodied finish.

Plasencia Alma Fuerte Sixto II 540
Strength: Medium to Full

The blend delivers hints of cocoa, leather, and spice in a very complexed and balanced smoke that’s enjoyable
from start to finish, with exceptional construction of course.

El Septimo Travel Collection Dubai 375
Strength: Full

This limited-edition cigar lights up with a kick of flavors and spices, initially awakening you then settling

to deliver a smooth smoke full of unique flavors of earthy spices, leather, dark chocolate, and toffee.

Exclusive only to Dubai.

Perdomo Reserve 10th Anniversary Champagne 250
Strength: Medium

Medium bodied smoke with a smooth, creamy profile and a delicious honey and chocolate finish. It’s golden
USA Connecticut Shade wrapper sheaths a Nicaraguan binder and filler. Handmade in Nicaragua, the

Perdomo Reserve Champagne will appeal to the traditional as well as the contemporary aficionado.

Nicarao Exclusivo Don Rafa 430
Strength: Full

Aromatic explosion of sweetness and silkiness. Leathery, spicy, toasty, coffee, sweet, and chocolate scents.

Joya de Nicaragua Cabinetta 295
Strength: Medium

From start to finish, this departure from Joya de Nicaragua’s usual full-bodied approach highlights the resonant
medium-strength tobacco flavor. Smooth to the touch with an oily appearance.

Timeless Sterling 310
Strength: Mild to Medium

This mild to medium-bodied cigar has a creamy profile accented with nutty, peppery, and salty notes.

Equipment

Colibri SV-Cut Cigar Cutter 800
Colibri Aura Flat Flame Lighter 630
Colibri Quasar Desk Lighter 1,300
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