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CLASSIC ENGLISH BREAKFAST (e.0,.6) B 85

Choice of eggs your way, baked beans, grilled
fomatoes, asparagus, mushrooms, veal bacon,
chicken sausage, hash brown, toast, fresh-cut fruits,
and a choice of tea or coffee, served with fresh juice.

EAGLE EGGS BENEDICT (e, c,p) B 65

Poached eggs on an English muffin with baby spinach, smoked fturkey ham,
hollandaise sauce, & chives, served with grilled tomato, mushrooms & asparagu

FAIRWAY AVOCADO TOAST (g,¢) B 59

Avocado toast topped with poached eggs, chopped herbs, a sprinkle of
paprika and mixed greens.

OMELETTE YOUR CHOICE (e,0) B 55

Create an omelette with your choice of fillings: spinach, cheese, fomato,
onion, mushroom. Served with grilled tomato and asparagus.

EGGS ANY STYLE YOUR WAY (,c.p) B 55

Sunny side up, boiled egg, poached eggs, scrambled egg, served with
grilled tomato, asparagus & brown toast.

HEALTHY EGG WHITE OMELETTE .¢) B 55

Egg whites with spinach, tomato, and onion, served with grilled tomato,
asparagus, and brown toast.

MINUTE STEAK AND EGGS £,6) B 75

Pan-seared minute steak served with two farm-fresh eggs cooked to your liking.
Accompanied by asparagus, grilled tomato, mushroom and toasted bread.

SUNRISE OVERNIGHT OATS DELIGHT (v,py B 75

Rolled oats soaked in almond milk with chia seeds and berries, topped with
a variety of nuts.




GREEK YOGURT HONEY CRUNCH NUTS (v,p)y B 45

Creamy greek yogurt drizzled with honey and topped with a sprinkle
of almonds and walnuts.

GRANOLA CLUSTERS (x.py B 55

Crunchy granola, low fat yogurt, mixed with dried fruit and nuts.

PANCAKE STACKS (e,6,0) P 45

Fluffy pancake stacks topped with a light drizzle of syrup and fresh berries.

BUTTERNUT AND BANANA ROLL-UPS (v.c) B 49

Whole-wheat tortilla spread with peanut butter, filled with banana slices.

ENERGY BOOST BREAKFAST SANDWICH c.5) B 49

Whole-grain bagel with smoked turkey, egg, spinach, and avocado.

BREAKFAST BURRITO WRAP (6.e.0) B 59

Scrambled eggs, smoked bacon, red kidney beans, peppers, and cheese, wrapped
in whole-wheat bread.

SEASONAL FRUITS PLATTER 5 44

CROISSANT B 12
AVOCADO SLICES B 12

SHARING BREAKFAST PLATTER:

EGGS YOUR WAY (6,00 B 99

Choice of sunny side up, scramble, poached, omelette
serve with sauteed mushrooms, grilled tomato, asparagus,

Chicken Herb Sausage

Veal Bacon

Toast bread

Hash brown

Baked beans

Pancake with condiments and berries
Butternut and Banana roll-ups

Greek yogurt

Fresh seasonal cut fruits

and a choice of tea or coffee, served with fresh juice.
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BUFFALO WINGS (p.c) B 62

Spicy wings coated in homemade hot sauce tossed on
butterand served with curly fries in blue cheese dressing
fopped with celery

CRISPY CALAMARI G5y B 62

Lightly fried calamari rings and served with tartar sauce
and fresh lemon

CHICKEN SATAY Ny P 56

Traditional Thai marinated chicken served with peanut
sauce, and vegetable salad

MINI CHICKEN BURRITOS (p.c) B 62

Freshly prepared mini chicken burritos with cheddar
cheese served with sour cream, guacamole and spicy
tomato salsa

SALMON KETO (s) B 78

Crilled salmon, boiled egg, avocado, mushroom, kale,
spinach, dill, red onion, soy sesame and ginger dressing
topped with sesame seeds

ASIAN STYLE PAPPAYA SALAD (snc) B 72

Green papaya, prawns, cashew nuts, shredded coconut,
red chilies, coriander with classic papaya dressing.

CHICKEN CAESAR SALAD pe) B 70

Traditional Caesar salad with Romaine lettuce hearts
tfossed in fraditional dressing with anchovies, parmesan,
boiled egg and garlic croutons

STEAK SALAD B 85

Marinated beef steak, avocado, grilled artichoke, semi-
dried tomatoes, mesclun, Italian herb dressing
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PEPPERONI PIZZA (0.c) B 80

Tomato, mozzarella, beef pepperoni, oregano.

FRUTTI DI MARE (p.c.s.cr)y B 84
Tomato, mozzarella, mussels, shrimps, salmon, fennel,
dill, cherry ftomato, oregano

CAPRICCIOSA 0.c) B 78

Tomato, mozzarella, smoked turkey ham, olives, grill artichokes, mushrooms

VEGTARIANO (p.c) B 78
Tomato, mozzarella, fresh basil, large eggplant, mix capsicums, button mushrooms, red
onions, oregano.
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KIMCHI & BEEF (vy & 58

Miso broth with Asian vegetables, spicy kimchi and beef strips served with tofu, shitake
and green onion

TOM YUM SOUP (sspicyy B 62

Hot and spicy seafood, prawns, mushroom, flavor with lemon grass and fragrant herbs.

Gyreoe & DMt

SPAGHETTI BOLOGNESE (p,c) B 78

Traditional home-made beef ragout served on spaghetti with
parmesan cheese

LOBSTER LINGUINI (p.ccn & 90

Linguini pasta, lobster, lobster bisque, lemon zest, cherry tomatoes,
cream, parmesan with garlic bread contains shellfish

PENNE ARABIATA(p) B 66

Penne pasta with garlic, chili flakes, tomato sauce and
parmesan cheese
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USDA CERTIFIED RIB EYE STEAK (847 kca) B 175

300 grams of USDA cerfified beef rib eye grilled to your liking and served with a fresh
salad and choice of 1 side dish. Choose from pepper Sauce, mushroom sauce or
bearnaise sauce

SALMON @292kcay B 108

Served 200 grams salmon fish with a fresh salad and choice of 1 side dish,
Lemon butter sauce

GRILLED HERB CHICKEN BREAST (220 kca) & 84

Chicken breast, fresh herbs, serve with mashed potatoes and steam garden vegetable

SIDE DISHES

MIXED SALAD ASPARAGUS
STEAMED VEGETABLES STEAK FRIES

MASHED POTATOES GRILLED VEGETABLES

CHOICE OF FRIES

FRENCH FRIES CURIPEERIES

STEAK FRIES SWEET POTATOES
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SPICY CHICKEN WRAP (o) B 79

Breaded chicken coated in honey Sriracha sauce, cheese stuffed
jalapenos, ranch dressing, fomato, lettuce. With the choice of the fries.

CHICKEN QUESADILLA (cp) B 78

Diced tender chicken mixed with onion, fomato, jalapenos, cheese,
peppers and ranch dressing fold in grilled flour tortilla served with
sour cream, tomato salsa and guacamole

CLUB SANDWICH (p,Nn6) B 78

White or brown toasted bread with chicken strip, sunny side up, cheddar
cheese, fomatoes and veal bacon served with the choice of your fries.

PHILLY STEAK SANDWICH np)y H 78

Grilled beef striploin steak, sautéed onions and garlic, shredded
cheese, bell peppers served with rainbow coleslaw & pickles.
Please inform the server if you would like it on a baguette or wrap.

PERI PERI CHICKEN (cp) B 72

Home made peri peri chicken morsel , slice onions, sundried tomato
and jalapeno avocado mayo. Inform server which fries do you prefer.

ANGUS BEEF BURGER (N, D, G,s5) B 85

Ground burger, caramelized onions, mushroom, dill and pickle mayo,
served with sweet potatoes fries or french fries on sesame bun.
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NASI GORENG s.cnecr) B 82

Indonesian style fried rice with chicken, egg and shrimps served with chicken satay,
sambal, prawn crackers, acar and peanut sauce

BIBIMBAP (s.c.Nss) B 90
Korean mixed rice, shitake mushroom, carrot, spinach, bean sprout, marinated beef,
seasoned seaweed, fried egg, sesame seeds, gochujang sauce, kimchi

CHICKEN KUNG PAO (Npss) B 66

Stir fried eggs noodles, chicken strips, green beans, bell peppers, carrots, spring onions,
cashew nuts with hoisin sauce.

BEEF KUNG PAO (ssnp) B 4664

Stir fried eggs noodles, beef, green beans, bell peppers, carrots, spring onions, cashew
nuts with hoisin sauce.

FISH & CHIPS & 90

Traditional crispy battered cod fish fillet served with the choice of your fries, mashed peas,
tartar sauce & malt vinegar.

SURF & TURF (sheniishy B 100

Char grilled prime beef fillet and tiger prawns w/potato mash, spinach.

BUTTER CHICKEN (N.D.spicy)y £ 80

Tender pieces of boneless chicken, cooked in tomato creamy gravy
served with aromatic rice and naan bread.

ORIENTAL MIX GRILL(p.c) 5 100

Kofta, shish faouk, lamb chop with french fries & biswas bread served with garlic and
tahina sauce.
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JUNIOR BREADED CHIC E(N BREAST (¢) 5 40

Deep Fried chicken breast served with French fries

SPAGHETTI POMODORO (pve) B 40

Spaghetti pasta with tomato sauce

JUNIORS HOT DOGS (G.p) B 40
Beef hot dog with bun toasted

JUNIORS MINI BURGERS (cp) 5B 40

Mini burger with French fries

JUNIORS FRENCH FRIES & 30
JUNIORS FRUITS PLATTER B 34

JUNIORS CHOICE OF ICE CREAM (p) B 18

Variety of vanilla, chocolate, strawberry

Dot

CHOCOLATE MARQUIS (cpr B 40

Dark chocolate ganache, whipped cream, moist sponge

DELIGHT PLATTER (vy 5 44

Precut fruits.

" Choose from choce




BEVERAGES




SOFT BEVERAGES
HOT DRINKS

SELECTIONS OF TEA H 20

English Breakfast / Jasmin / Earl Grey / Peppermint / Chamomile Tea
AMERICANO B 22
ESPRESSO 5 18

DOUBLE ESPRESSO B 26
CAFFE LATTE B 26
CAPPUCCINO B 26
CAFE MACCHIATO B 26
HOT CHOCOLATE 5 22

MILK SHAKES

COOKIES & CREAM 5 40

Vanilla ice cream, oreo cookies, whipped cream & sprinkles

DOUBLE CHOCOLATE & 40

Chocolate ice cream, chocolate syrup, whipped cream and sprinkles

VANILLA MILKSHAKE & 30

Vanilla ice cream, vanilla syrup, whipped cream and sprinkles

STRAWBERRY 5 40

Strawberry ice cream, strawberry syrup, whipped cream

SMOOTHIES MOCKTAILS

MANGO PARADISE 5 40 VIRGIN MOJITO 5 30

Lemon juice, soda, simple Syrup, mint leaves,
lime chunks, choice of passion fruit, strawberry,

RASPBERRY LOVE H 40 classsic

Raspberry, blueberry, banana

Mango, pineapple, passion fruit

LEMON MINT & 30
TROPI COLADA B 40 Lemon juice, mint leaves, simple syrup,

. choice of soda or water
Banana, pineapple, coconut

FRESHLY SQUEEZED JUICE H 22

Orange



ALCOHOLIC
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APEROL SPRITZ B 60

Aperol, prosecco, soda water

MOJITO H 50

Bacardi white, lime fruit, mint leaves, lime juice,
simple syrup, soda water

BELLINI & 50

Fresh peach puree, prosecco

LONG ISLAND ICED TEA B 60

Vodka, gin, tequila, triple sec, white rum, cola

MARGARITA B 60

Cointreau, triple sec, lime juice, simple syrup

BLOODY MARRY & 60

Vodka, tomato juice, lemon juice, Worcestershire sauce,
hot sauce, salt, pepper, and celery Stalk

PINA COLADA B 50

White rum, cream of coconut, pineapple juice

COSMOPOLITAN B 50

Vodka, cranberry juice, lime juice, orange liqueur

MIMOSA & 60

Prosecco, Orange Juice

OLD FASHION B 60

Whiskey, Brown sugar, bitters

NEGRONI 5 60

Gin, campari, and martini rosso

DAIQUIRI B 49

Rum, lime juice, and simple syrup




HOUSE POUR

30ML | GLASS BOTILE

FALSE BAY CHENIN BLANC B 42 B 210
FALSE BAY SHIRAZ B 42 B 210
STRETTON'S GIN B 42
RUSSIAN STANDARD VODKA B 42
BACARDI WHITE RUM B 42
DEWARS WHISKY B 42
EL CHARRO TEQUILA B 42

BOTTLED BEER & CIDER

CORONA B 42
PERONI B 42
HEINEKEN B 42

DRAUGHT BEER & CIDER

HALF PINT

BREWDOG BLACK HEART B 32
HEINEKEN B 32
TIGER B 32
STRONGBOW B 32
AMSTEL LIGHT B 32
BIRRA MORETTI B 32

BREWDOG PUNK IPA B 32




CHAMPAGNE / SPARKLING

DUVAL LEROY, BRUT, IMPERIAL

PROSECCO ZONIN, ROSE, ITALY
PROSECCO ZONIN, BRUT, ITALY

WHITE WINE

VILLA SANDI, PINOT GRIGIO, ITALY
DARK HORSE, CHARDONNAY USA

FALSE BAY SAUVIGNON BLANC
MICHEL LYNCH, SAUVIGNON BLANC

RED WINE

SANTA JULIA RESERVA, MALBEC, ARGENTINA
CASILLERO, MERLOT, CHILLE

MICHEL LYNCH, CABERNET

RAWSONS RETREAT SHIRAZ — CABERNET

ROSE WINE

WILDERNESS BAY ROSE

GLASS

B 50
B 50

B 50
B 56

B 42

B 50
B 50

B 42

BOTTLE

= 100
B 275

B 275

B 275
B 240
B 210
B 275

B 275
B 222
B 275
B 260

B 210



SINGLE MALT WHISKY

GLENFIDDICH 12 YRS
MACALLAN FINE OAK 12 YRS
GLENMORANGIE
GLENFIDDICH 18 YRS
GLENFIDDICH 15 YRS
GLENLIVET 12 YRS

GLENLIVET 15 YRS

GLENLIVET 18 YRS

BOURBON WHISKY

JIM BEAM
WOODFORD RESERVE

CANADIAN WHISKY

CANADIAN CLUB

IRISH WHISKY

JAMESON
TULLAMORE

TENNESSEE WHISKY

GENTLEMAN JACK
JACK DANIELS

30ML

B 55
B 54
B 54
B 78
B 60
B 50
B 72
B 78

30ML

B 40
B 50

30ML

B 42

30ML

B 45
B 44

30ML

B 54
B 45
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BLENDED WHISKY

JOHNNIE WALKER BLUE LABEL
CHIVAS REGAL 18 YRS.

CHIVAS REGAL 12 YRS.
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER RED LABEL
J&B RARE

GIN

BULLDOG
HENDRICKS
BEEFEATERS GIN
TANQUERAY SEVILLA
TANQUERAY 10
BOMBAY SAPPHIRE
GORDONS PINK

VODKA

GREY GOOSE
CIROC

ABSOLUT BLUE
STOLICHNAYA

RUM

RON ZACAPA XO
CAPTAIN MORGAN SPICED
HAVANA CLUB

30ML

B 220
B 80
B 50
B 50
B 42
B 50




TEQUILA

PATRON CAFE XO
PATRON CAFE SILVER
JOSE CURVO REPOSADO

COGNAC

HENNESSY XO
HENNESSY VSOP
HENNESSY VS
HENNESSY PARADIS

30ML

B 54
B 50
B 42

30ML

B 135
B 65
B 58

B 832




ABU DHABI

Discover a delightful culinary experience at our renowned cafe restaurant in Abu Dhabi. Our dine-in restaurant serves a
delectable array of international dishes to cater to all taste buds.

All prices are in UAE Dirhams and inclusive of all applicable service charges and faxes.
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N-Nuts « P-Peanuts ¢ S-Soybeans ¢ SP-Sulphites ¢ $SS-Sesame Seeds * V Vegetarian ¢
VG-Vegan Cr-Crustaceans « CY-Celery * E-Eggs ¢ F-Fish ¢« G-Gluten ¢ L-Lupin * M-Molluscs °
MD-Mustard ¢ D-Dairy



