
All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 10% Municipality fee.

B R E A K F A S T

C O N T I N E N T A L  \  7 4
seasonal fruits, yoghurt parfait,

choice of croissant,
coffee or tea and juice

S E A S O N A L  F R U I T  P L A T E  \  6 3
Chef 's selection of the ripest fruit varieties

B I R C H E R  M U E S L I  \  4 2
fresh berries

C R O I S S A N T  \  2 7
choice of plain, chocolate or za'atar

Y O G H U R T  P A R F A I T  \  4 2
berry jam & house-made granola

E G G  W H I T E  O M E L E T  \  7 9
spinach & mushroom, swiss cheese, roasted potato

S M O K E D  S A L M O N  B E N E D I C T  \  7 9
wilted spinach, dill cream, roasted potatoes

S H A K S H O U K A  \  5 8
harissa tomato stew, choice of scrambled or poached egg (V)

F R E N C H  T O A S T  \  7 4
vanilla custard brioche, caramelized banana (V)(N)

B U T T E R M I L K  P A N C A K E S  \  6 3
fresh berries & whipped cream (V)

C R O I S S A N T  S A N D W I C H  \  6 3
egg white, avocado, cheddar, spicy stewed tomato (V)

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 10% Municipality fee.

M O C K T A I L S  \  3 7

S P R I N G  T H Y M E  L E M O N A D E 

fresh raspberry, thyme, ginger, agave syrup, lemonade

T E M P T A T I O N  I N  W I N T E R 

fresh kiwi, cucumber, green apple juice, sugar syrup

F L O R A L  D R E A M S 

 fresh strawberry, chamomile tea, lime juice, elderflower syrup

H A P P I N E S S  S T R E E T 

   green apple juice, rose and vanilla syrup, lemon juice,             

soda water 

P A S S I O N  S U N R I S E 

fresh passion fruit, orange juice, elderflower syrup, ginger ale

B L A C K B E R R Y  I S L A N D 

watermelon juice, hazelnut and rosemary syrup, soda water

C O C K T A I L S

P E A C H  L AV E N D E R  M A R T I N I  \  6 0

  Russian Standard Vodka, Peachtree Liqueur, lavender syrup, 

green apple juice

M A G E N S  B A Y  \  5 8

Bacardi White Rum, kale juice, lemon juice, sugar syrup 

E A R L  G R E Y  S O U R  \  7 9

Jim Beam Whiskey, earl grey tea, fresh lime, sugar syrup

S C E N T  O F  A  W O M A N  \  1 0 0 

Bulleit Bourbon Whiskey, Creole Bitters, tobasco, maple syrup 

W H E N  A U T U M N  F A L L S  \  1 0 0

   Hennessey V. S , Laurent Perrier Brut, lemon juice, 

earl grey syrup 

A N T I Q U E  N E G R O N I  \  8 5

Beefeater 24 Gin, Aperol, Antica Formula,
orange bitters



All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 10% Municipality fee.

J I N G  T E A  S E L E C T I O N  \  2 7 

B L A C K  T E A   

A S S A M  B R E A K F A S T,  I N D I A  
D A R J E E L I N G  2 N D  F L U S H ,  I N D I A  

E A R L  G R E Y,  S R I  L A N K A  

W H I T E  T E A 

J A S M I N E  S I L V E R  N E E D L E ,  F U J I A N ,  C H I N A  

G R E E N  T E A 

J A D E  S W O R D ,  G U I Z H O U ,  C H I N A  
M O R O C C A N  M I N T,  C H I N A  &  G E R M A N Y 

H E R B A L  I N F U S I O N S  \  2 7
J I N G  W H O L E  R O S E  B U D S  

W H O L E  C H A M O M I L E  F L O W E R S  
W H O L E  P E P P E R M I N T  L E A F 

L E M O N G R A S S  &  G I N G E R  

I C E D  T E A  B L E N D S  \  3 2
R O S E  

P E A C H  
 

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 10% Municipality fee.

C O F F E E
A M E R I C A N  C O F F E E  \  2 7

E S P R E S S O  \  2 7   D O U B L E  \  3 7   F R E D D O  \  3 7
F R E N C H  P R E S S   2 7  \  4 2

M A C C H I A T O  \  2 7
A R A B I C  C O F F E E  \  3 2

T U R K I S H  C O F F E E  \  3 7
C A P P U C C I N O  \  3 2   F R E D D O  \  4 2

L A T T E  \  3 2
F R E D D O  M O C A C C I N O  \  4 8

J U I C E S  \  3 2

WA T E R

A P P L E  |  O R A N G E  |  G R A P E F R U I T
C A R R O T  &  G I N G E R 

R E D  B E E T  &  L E M O N 
G R E E N  A P P L E  &  K A L E

E V I A N  2 1  \  3 7
V O S S  2 1  \  3 7

B A D O I T  2 1  \  3 7 
S A N  P E L L E G R I N O  2 1  \  3 7 

S O F T  D R I N K S  \  2 7
P E P S I  |  D I E T 

7 U P  |  7 U P  D I E T  |  M I R I N D A 

W I N E  B Y  T H E  G L A S S  \  B O T T L E

S P A R K L I N G

C H A M P A G N E
Laurent Perrier, France  1 4 2  \  8 7 2

C H A M P A G N E
Laurent Perrier Rosé, France  2 5 2  \  1 5 1 2

P R O S E C C O
Zonin 1821, Italy  7 4  \  3 9 4

 

W H I T E

T O R R O N T E S
Zuccardi, Argentina  5 3  \  2 6 3

C H A R D O N N A Y
Columbia Crest, United States  6 8  \  3 4 1

C O R T E S E
Beni di Batasiolo Granée, Gavi di Gavi, Italy  7 9  \  3 9 4

S A U V I G N O N  B L A N C
Pascal Jolivet, Attitude, France  8 4  \  3 9 4

R O S É

G R E N A C H E
Domaines Ott, Provence, France  1 1 0  \  5 5 2

R E D

M A L B E C
Zuccardi, Serie A, Argentina  6 9  \  3 4 2

S A N G I O V E S E  B L E N D
Chianti, Rocca delle Macìe, Italy  8 4  \  3 6 8 

S H I R A Z
St Hallett, Faith, Australia  1 1 1  \  5 5 2 

P I N O T  N O I R
Wild Rock, New Zealand  9 5  \  4 7 3 

B E E R
S T R O N G B O W  A P P L E  C I D E R  \  4 8

England, 5.0% abv 

A S A H I  \  6 3
Japan, 5.0% abv 

P E R O N I  \  6 3
Italy, 4.7% abv 

C O R O N A  E X T R A  \  6 3
Mexico, 4.5% abv

H E I N E K E N  \  6 3
Netherlands, 5.4% abv



All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 10% Municipality fee.

All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 10% Municipality fee.

(V): Vegetarian; (N): Contains nuts; (G): Gluten free

Please inform us of any food allergy at the time of order

(V): Vegetarian; (N): Contains nuts; (G): Gluten free

Please inform us of any food allergy at the time of order

A F T E R N O O N  T E A
2 P M  -  6 P M

J I N G  T E A  P A I R I N G  \  1 7 9  A E D
G L A S S  O F  Z O N I N  P R O S E C C O  \  2 4 7  A E D

G L A S S  O F  L A U R E N T  P E R R I E R  C H A M PA G N E  \  2 8 4

WA R M  S C O N E S

C H O C O L AT E
R A I S I N

T R A D I T I O N A L

S AV O R Y  B I T E S 

S M O K E D  S A L M O N ,  C AV IA R  &  P U M P E R N I C K E L
B E E T  &  WAT E R M E L O N  ( G ) ( V )

F O I E  G R A S  &  S T R AW B E R RY  C O R D IA L
M I C HA E L ' S  T U NA  TA R TA R E  ( N )

Q UA I L  E G G  W I T H  D AT E  &  G R A N O L A  ( G ) ( V ) ( N )
M I N I  T O M AT O  &  B U R R ATA  ( V ) ( G )

S W E E T  B I T E S

B E R RY  M A C A R O O N  ( N ) ( G )
HA Z E L N U T  C A R A M E L  C H O U X  ( N )

M I N T  C H O C O L AT E  B A R  ( G )
L E M O N  M E R I N G U E  P I E 

  *Vegetarian Afternoon Tea available on request

H O T  C H O C O L A T E  \  4 7
7 0 %  G UA N A J A  C H O C O L A T E  G A N A C H E

PA I R E D  W I T H  VA L R H O N A  C H O C O L A T E  P E A R L S ,
W H I P P E D  C R E A M  A N D  M A R S H M A L L O W S

P R A L I N E S  &  T R U F F L E S  \  3 7
price per 100g 

C H O C O L AT E - O R A N G E 
M A S A L A  C H A I  ( N )

N U T E L L A  ( N )
C O F F E E

D A R K  C H O C O L AT E
G I A N D U J A  ( N )

P E A N U T  B U T T E R  &  J E L LY  ( N )
M I N T

C O C O N U T- M A N G O
S T R AW B E R R Y

House-made creations by our Pastry Chef Sanchit Datta
May contain traces of nuts

 D E S S E R T S  \  4 8 

P I S T A C H I O  &  S T R AW B E R R Y  T A R T
pistachio ganache, macerated strawberries, 

white chocolate (N)

C H O C O L A T E  P O T 
milk chocolate mousse, spiced chocolate sauce, croquant (N)

C R È M E  B R Û L É E 
exotic fruits compote, coconut crumble, 

mango-passion sorbet (G) 

C H O C O L A T E  F O N D A N T
sea salt caramel, nougatine, cocoa-nib ice cream 

B A K E D  A L A S K A 
financier cake, rose meringue, raspberry sorbet, lychee (N)

U M M  A L I 
rose scented bread pudding, kataifi pastry,

vanilla ice cream (N)(V)

P I Z Z A  &  P A S T A

F U N G H I  \  7 9 
roasted wild mushrooms, parmesan. truffle (V)

D I AV O L A  \  9 0 
spicy salami, crushed pepper, mozzarella

M A R G H E R I T A  \  7 4 
classic tomato & basil (V)

S P I N A C H  &  G O A T  C H E E S E  T O R T E L L I N I  \  9 0 
pine nut, sundried tomato, lemon basil butter (N)(V)

S P A G H E T T I  B O L O G N E S E  \  9 5 
rich beef & tomato gravy, parmesan

S E A F O O D  S P A G H E T T I   \  1 2 6 
basil, tomato confit 

M A I N S

M A N S A F  \  1 2 6 
braised Australian lamb 

jameed yoghurt, saffron rice, pine nut (N)(G)

U S D A  B E E F  F I L E T  M E D A L L I O N  \  1 4 7 
truffled pommes purée, roasted baby vegetables (G)

R O A S T E D  C H I C K E N  \  1 2 1 
toasted barley, date & coffee purée, chicken jus (N)

S E A R E D  N O R W E G I A N  S A L M O N  \  1 1 2
mashed peas, coriander carrot puree, roasted mushrooms (G)



All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT
and are subject to 10% Municipality fee.

(V): Vegetarian; (N): Contains nuts; (G): Gluten free

Please inform us of any food allergy at the time of order
All prices are in U.A.E. Dirhams, inclusive of 10% service charge, 5% VAT

and are subject to 10% Municipality fee.

(V): Vegetarian; (N): Contains nuts; (G): Gluten free

Please inform us of any food allergy at the time of order

A P P E T I Z E R S

T O M A T O  S O U P  \  4 8 
7 grain cheese toast (V)(N)

L E N T I L  S O U P  \  4 8 
spiced saffron rice, crispy pita bread (V)

WA T E R M E L O N  &  F E T A  \  3 2 
black lemon, red onion (G)

T U N A  N I Ç O I S E  \  9 5 
seared tuna, poached potato, egg, confit tomato (G)(N)

M I C H A E L’ S  T U N A  T A R T A R E  \  9 0 
sesame oil, asian pear, mint, garlic, chilli (N)

B E E F  B R E S A O L A  \  1 0 0 
rocket leaves, parmesan, extra virgin olive oil

P R I M E  B E E F  ' K I B B E H  N A Y E H '  \  9 5 
hand cut beef, chilli, mint. labneh, Arabic bread

S A L A D S

- Add your choice to any salad -
CHICKEN \ 42  STEAK \ 95  PRAWNS \ 79  SALMON \ 58

M A R K E T  S A L A D  \  4 8 
cider vinaigrette, pickled pumpkin, chicory (N)(V)(G)

R O M A I N E  C A E S A R  \  4 8 
croutons, parmesan, black olive

G R E E K  S A L A D  \  4 8 
feta, red onion, oregano vinaigrette, tomato (V)(G)

K A L E  \  4 8 
quinoa, citrus, radish, almond (N)(V)(G)

Q U I N O A  \  5 3 
toasted pumpkin seed, chia, pomegranate, avocado (V)(G)

T O M A T O  &  B U F F A L O  M O Z Z A R E L L A  \  4 8 
heirloom tomato, basil, cracked pepper (V)

S A N D W I C H E S

- Served with choice of fries or mixed greens - 

S M O K E D  S A L M O N  B A G E L  \  7 9 
everything bagel, cream cheese, pickled onions, dill

C L A S S I C  U S D A  B E E F  S L I D E R S  \  9 5 
secret sauce, pickles, cheddar cheese

Q U I N O A  &  L E N T I L  B U R G E R  \  8 4 
avocado, greens, cucumber yoghurt (V)

S H R I M P  &  AV O C A D O  T O A S T  \  5 3 
dried olive, radish, tomato conserva

C L U B  S A N D W I C H  \  6 9
avocado, veal bacon, turkey, swiss cheese

C H I C K E N  S H AWA R M A  \  7 4 
house-made saj bread, garlic aïoli

M I C H A E L  M I N A  M E Z Z E                                                                                                                                          

I N S P I R E D  B Y  M I C H A E L’ S  E G Y P T I A N 
HERITAGE AND LOVE OF FRESH,  BRIGHT 

AND B A L A N C E D  F L AV O U R S   

C O L D

H U M M U S  \  4 2 
golden raisins, za’atar (V)

M U H A M M A R A  \  4 8 
pomegranate, walnut,

sweet & hot red pepper (N)(V)

M O U T A B A L  \  4 2 
charred eggplant, tahini, fried pita, ash (V)

S T U F F E D  V I N E  L E AV E S  \  3 7 
Egyptian rice, raisin, pistachio (G)(N)

F A T T O U S H  \  3 7 
romaine, cucumber, sumac dressing

T A B B O U L E H  \  3 2 
parsley, mint, bulgur wheat

H O T

S P I N A C H  &  F E T A  F A T A Y E R  \  4 2                                         
sumac & tahini yoghurt (N)(V) 

B E E F  K I B B E H  \  6 3
tahini & lemon (N) 

L E N T I L  K I B B E H  \  4 8                          
harissa pepper aïoli (V)(N)

L O B S T E R  ' B I R YA N I '  S A M O S A  \  7 4 
tamarind & mint chutney (N)

	  C H I C K E N  S A M B O U S E K  \  6 3 		
cucumber yoghurt

S P I C E D  L A M B  C I G A R S  \  6 3 
pistachio, mint, brick dough (N) 

   C H E F ’ S  T A S T I N G  O F  C O L D  M E Z Z E  \  2 3 7 
sampling of all cold mezze items

   C H E F ’ S  T A S T I N G  O F  H O T  M E Z Z E  \  2 6 3 
sampling of all hot mezze items


