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WINES L O U NGE

SPARKLING WINE AND CHAMPAGNE Gls Btl
Laurent-Perrier La Cuvée NV Brut 135 750
Amore di Amanti, Prosecco 60 340
Pierlant Blanc de Blancs Brut, Bordeaux, France 55 260
WHITE WINE

Wolf Blass Eaglehawk Chardonnay, Australia 42 195
Araldica Garganega Pinot Grigio, Italy 45 210
Sea Change Sauvignon Blanc, France 48 235
Stellenrust Chenin Blanc, South Africa 52 245
ROSE WINE

Grenache Rosé, Le Fou, France 50 240
Mirabeau, "Classic", Cote de Provence, France 65 310
Ché&teau De L'aumerade Cuvée Marie Christine, France 420
RED WINE

Wolf Blass Eaglehawk Shiraz Merlot, Cabernet, Australia 42 195

Le Fou Pinot Noir, France

Nederburg Winemaster's Reserve Cabernet Sauvignon, South Africa 55

4y BEER

Ruffino Chianti, Italy

BEER BY BOTTLE 49
Heineken, Peroni, Corona

50 235
260
70 330

DRAUGHT BEER
Peroni 55, Heineken 58

Chivas Regal 12 Year Old 55

GIN VODKA
Bombay Sapphire 40 Stolichnaya 40
Gordons Pink 45 Ciroc 65
Hendricks 55 Grey Goose 70
TEQUILA WHISKEY

El Jimador, Blanco 40

1800 Reposado 45 Jack Daniels 55
COCKTAILS

APEROL SPRITZ 75

Aperol, Soda, Sparkling Wine

BRAMBLE SOUR 55
Shaken Bombay Bramble Gin,
Lemon Juice & Sugar Syrup

STRAWBERRY DAIQUIRI 65
Classic, Frozen or on the Rocks
White Rum, Triple Sec, Fresh
Strawberries, Lime Juice

BLOODY TONIC 50
Martini Fiero & Tonic
Top up with Sparkling Wine AED 25

MOCKTAILS & ICED TEAS 35

Peach and Pear
Smooth and Velvety White Tea Mixed
with Dried Peach and Pear Pieces

Rush Hour Berry
Mouth watering Combination of Flavorful
Garden and Luscious Forest Berries

JUICES 27
Fresh Orange, Pineapple, Carrot

ICED DRINKS

Chocolate Iced Coffee 28
Chocolate Iced Milk 22
Strawberry Banana Milkshake 28

COFFEE

Armericano 22

Espresso | Macchiato 22
Café Latte | Cappuccino 25
Double Espresso 25

Hot Chocolate 27

Johnny Walker Red Label 40

POOL DEALyE

CHOICE OF ONE PIZZA OR ONE SANDWICH
BEEF BURGER & STEAK SANDWISH NOT INCLUDED

+
CHOICE OF 2 SELECTED BEVERAGES

AED 129

Iy (D0 Gluten (), Muts (). Megetarion (V) (Flease inform us of m\ deetary requiremnents or alergles before orderng)
Al prices ars inclusive of 7% municipality fees, 10% service charge and 5% VAT

Baileys
Limoncello

MANGO TOM COLLINS 55
Tanqueray, Lemon Juice,
Mango Juice Mint Leaves, Soda

LONG ISLAND ICED TEA 75

Gin, Vodka, White Rum, Tequila,
Triple Sec, Lime Juice, Sugar Syrup,
Coca Cola

MAI TAI 60
White & Dark Rum, Orange Curacao,
Orgeat Syrup, Pineapple & Orange

Juice

PASSION FRUIT MANGO MOQJITO 55
White Rum, Mango Juice,
Passion Fruit, Mint Leaves, Soda

STRAWBERRY SUNSET
Strawberry, Basil, Orange Juice,
Lime Juice, Sugar Syrup

HONEY GINGER RUSH
Candied Ginger, Honey, Lime Juice,
Lemonade

SOFT DRINKS 22
Coke, Sprite, Fanta, Tonics

Red Bull 40
Contains Taurine

AVANTCHA TEA SELECTION 27
Organic English Breakfast
Organic Mgjestic Earl Grey
Chamomile Cooler

Crganic Jasmine Mao Jian
Crganic Mint Duo

RUM

Bacardi Carta Blanca 40
Matusalem Clasico 45
Havana Club 7 years 55
LIQUEURS 40




o M

LOUNGE

BREAKFAST

SERVED FROM 8 AM UNTIL 12 PM

TWO FARM EGSS COOKED ANY STYLE (D)(G) 45
Choice of Egg White or Regular Egg
Scrambled, Fried, Poached, Boiled, Omelet Served with Toast
Choice of Omelet Fillings: Tomato, Mushroom, Capsicum, Onion, Turkey Ham, Cheese
Served with Baby Vine Tomatoes & Grilled Asparagus

CHOICE OF ONE SIDE (D)(G) 35
Chicken or Beef Sausage, Hash Brown, Sauteed Button Mushroom, Baked Beans

EGGS ROYALE (D)(G) 50
Two Poached Eggs on Toasted English Muffin, Smoked Salmon & Hollandaise Sauce

AVOCADO TOAST & POACHED EGGS (D)(G)(N) 45
Avocado Mouse, Multigrain Bread, Spinach Leaves, Cherry Tomatoes

BANANA CREPES (D)(G)(N) 40
Caramelized Banana, Chocolate Sauce, Chocolate Powder, Whipped Cream

PANCAKES (D)(G) 40
Seasonal Berries, Maple Syrup, Whipped Cream & Berry Compote

SALAD

CAESAR SALAD (D)(G)(S) 60
Crispy Baby Gem Lettuce with Herbed Croutons, Anchovy Dressing, Parmesan
Add Grilled Prawns +25| Add Grilled Chicken +20

TOMATO CAPRESE SALAD (D)(N) 85
Vine Ripened Tomatoes, Burrata Mozzarella, Basil, Barrel-Aged Balsamic Vinegar,
Extra Virgin Olive Qil

BUTTERNUT CARPACCIO (N)(E)(D) 60
Roasted Butternut Squash, Pumpkin Seeds, Trufle, Arugula Leaves, Barrel-Aged
Balsamic Vinegar, Whipped Ricotta, Herb Virgin Olive Oil

WATERMELON & FETA (D)(V) 60
Barrel Feta Cheese, Mint, Tomato, Basil Dressing

ASIAN CHICKEN SALAD (D)(N)(S) 75
Cucumber, Napa Cabbage. Orange Segments, Coconut, Edamame Beans,
Cherry Tomato, Ginger Soya Dressing

LIGHT BITES

NACHOS (D)(G) 60
Cheddar Cheese, Jalapeno, Olives, Tomato Salsa, Guacamcole, Sour Cream

SHRIMPS COCKTAIL (D)(S) 85
Marie Rose Sauce, Baby Gems Lettuce, Cherry Tomato, Avocado, Grapefruit

AVOCADO FLATBREAD (G)(D)(S) 65
Garlic Mayonnaise, Parmesan, Tomato, Barrel-Aged Balsamic Vinegar, Baby
Spinach & Micro Herb

CRISPY FRIED CALAMARI (D)(G) 75
Cracked Black Pepper, Lime, Roasted Garlic Mayonnaise

MUSHROOM CROQUETAS (D)(G) 65
Wild Mushroom, Manchego Cheese, Truffle Sauce

BURGERS AND SANDWICHES

ANGUS BEEF BURGER (D)(G) 95
Brioche Bun, Gruyere Cheese, Gherkins, Lettuce, Tomato, BBQ Mayo,
Served with French Fries

JALAPENO CHICKEN BURGER (D)(G)(E) 65
Brioche Bun, Chicken Breast, Crispy Jalapeno, Gruyere Cheese, Lettuce,
Chipotle Mayonnaise, Served with French Fries

CLUB SANDWICH (D)(G) 65
Grilled Chicken Breast, Smoked Turkey, Lettuce, Fried Egg, Tomato, Cheddar
& Mayonnaise, Served with French Fries

CHICKEN WRAP (D)(G) 65
Marinated Chicken Strips Wrapped in Tortilla Bread, Garlic Sauce & Mixed Pickles,
Served with French Fries

FALAFEL WRAP (D)(G)(E) 65
Pita Bread, Hummus, Mixed Salad & Pickles, Served with French Fries

VEGETARIAN PANINI (D)(G)(N)(V) 55
Mixed Zucchini, Tomato, Grilled Aubergine, Rocket Leaves, Mozzarella, Basil Pesto

STEAK SANDWICH (G)(D)(M) 95
Seared Beef Striploin, Mustard, French Baguette, Onion Jam, Gherkins, Garden Greens,
Served with French Fries

PIZZA

SERVICED DAILY FROM 12:30 PM

MARGHERITA (D)(G)(V) 80
Tomato, Mozzarella, Oregano, Basil Leaves

PEPPERONI (D)(G) 90
Tomato, Mozzarella, Parmesan, Beef Pepperoni, Oregano, Basil Leaves

TANDOORI CHICKEN (G)(D) 85
Tomato, Mozzarella, Oregano, Fresh Coriander, Onion, Bell Pepper, Cregano

DESSERT

COUPE DE GLACE (G)(D)(N) 35
Vanilla, Chocolate & Strawberry Ice Cream, Red Fruit Compote,
Chocolate Sauce, Whipped Cream

FRESH FRUIT PLATTER 40
Watermelon, Pineapple, Melon, Mixed Berries

Dalry (D). Gluten (), Muts (M), Viegetarlon (V) (Flease inform us of any distary requirements or allergles before orderng)
Al prices ars inclusive of 7% municipality fees, 10% service charge and 5% VAT




