
BREAKFAST

GF
GF

From 6:30 am until 10:30 am

* Breakfast side orders available upon request, at additional charges

AMERICAN BREAKFAST
Egg preparations: Choice of 2 fresh eggs prepared 
to your liking (boiled, fried, poached or 
scrambled)   or omelette, cooked plain or with 
your choice
of fillings (smoked turkey, Cheddar cheese or 
fresh vegetables)
Sausages: Choice of chicken or  beef * 
Accompaniments: Grilled tomato, hash brown, 
baked beans and assorted pastries * 
Toast: Choice of white or brown toast with fruit 
spreads and butter
Cereals: Choice of cereals or cut fruit salad
Juice: Please ask your server for available 
options
Hot beverages: Choice of coffee, tea or hot 
chocolate

ARABIAN BREAKFAST
Egg Preparations: Choice of Shakshuka or choice 
of 2 fresh eggs prepared to your liking (boiled, 
fried, poached or scrambled) or omelette, cooked 
plain or with your choice of fillings (smoked turkey, 
Cheddar cheese or vegetables)
Accompaniments: Traditional foul medames, Feta 
cheese, hummus, labneh, olives, pickles, sliced 
cucumber, tomatoes, fruit salad, choice of za’atar 
croissant or plain croissant and Arabic bread * 
Juice: Please ask your server for available options
Hot beverages: Choice of coffee, tea or hot 
chocolate

EGG CHOICES
Egg Preparations: 2 fresh eggs prepared to your 
liking (boiled, fried, poached or scrambled) or 
omelette, cooked plain or with your choice of 
fillings (smoked turkey, Cheddar cheese or 
vegetables) 
Sausages: Choice of chicken or beef * 
Accompaniments: Grilled tomato, hash brown and 
baked beans * 
Toast: Choice of white or brown toast with fruit 
spreads and butter
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GF
GF

* Breakfast side orders available upon request, at additional charges

GF GF

BAKERY SELECTION
Freshly baked croissants, muffins, assorted 
pastries and your choice of white or brown toast, 
served with fruit spreads and butter

HIGH FIBER MUESLI
A delicious blend of oats, cereals, seeds and nuts 
with your choice of milk or yoghurt

Please ask your server for dairy free options:  
Soymilk AED 5,  Almond milk AED 7

OATMEAL PORRIDGE
Creamy oats cooked with milk, honey and cinnamon 
served with sliced banana 
Please ask your server for dairy free options:  
Soymilk AED 5,  Almond milk AED 7

ASSORTED SEASONAL CUT FRUITS
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SALADS AND STARTERS

GF

CAESAR SALAD
Fresh Romaine, Caesar dressing, Parmesan shavings 
and croutons 
Grilled chicken AED 2 

Grilled prawns AED 8 
Please ask your server for fish free Caesar dressing 

QUINOA & KALE GREEK SALAD
Crispy kale mixed with quinoa, bell peppers, tomatoes, 
cucumber, Feta cheese, black olives, pomegranate 
and oregano dressing

ARABIC COLD MEZZE 
Hummus, mint labneh, tabouleh, fattoush, Arabic 
bread and pickles
Please ask your server for gluten free option

ARABIC HOT MEZZE 
Falafel, vegetable samosa, spinach fatayer & lamb 
kibbeh served with hummus, sweet chilli sauce, 
Arabic bread and pickles

VEGETABLE SPRING ROLLS 
Assorted vegetables in spring rolls, deep fried 
and served with sweet chilli sauce

ONION PAKODA
Fried fritters made with onion, gram flour and 
Indian spices, served with mint chutney

GF GF
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ALL DAY DINING

From 11:00 am until 11:30 pm
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SANDWICH & BURGER

SOUPS

GF

GF

ARABIC LENTIL SOUP   
Served with fresh fried Arabic bread croutons and 
lemon wedge
Please ask your server for gluten free option

SOUP OF THE DAY 
Served with breadbasket and butter
Please ask your server for gluten free option

CRISPY FRIED CAJUN
CHICKEN WINGS
6 Cajun marinated chicken wings, barbeque sauce 
and celery sticks, served with ranch dressing

GF
GF
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(All served with French fries and a choice of fresh salad with balsamic dressing or coleslaw)

GF GF

SPICES CLUB 
Toasted white or brown bread, grilled chicken, 
smoked turkey, Cheddar cheese, fried egg, lettuce, 
tomato, pickle and mustard-mayonnaise sauce

SPICES BEEF BURGER
Burger bun with beef patty, melted Cheddar 
cheese, lettuce, tomato, pickles, grilled onion and 
mustard-mayonnaise sauce
Please ask your server for gluten free option

CHICKEN BURGER
Burger bun with fried chicken supreme, smoked 
turkey, Cheddar cheese, lettuce, tomato, pickle, 
grilled onion and cocktail sauce
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PIZZA

MEXICAN CHICKEN WRAP 
Grilled chicken supreme, lettuce, guacamole, tomato 
salsa and Cheddar cheese in a tortilla bread, served 
with sour cream, extra guacamole and tomato salsa 
on the side
Please ask your server for dairy free option

CHICKEN TIKKA KATHI WRAP 
Masala marinated chicken tikka and Cheddar 
cheese in a tortilla bread,  served with kachumber 
salad and mint chutney
Please ask your server for dairy free option

ARABIC FALAFEL WRAP
Fried falafel, lettuce, hummus, tahina, pickle in a 
tortilla bread, served with mint tahina and extra 
pickle on the side

WRAPS

GF
GF

(All served with French fries)
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31MARGHERITA PIZZA
Homemade pizza dough, tomato sauce, Mozzarella 
cheese and basil

Add your favorite toppings to our Margherita base   

$E' 4 PeU item
mushrooms / bell peppers / onion / jalapeno / 
olives / pineapple

$E' 6 PeU item

chicken / beef pepperoni / mixed seafood



MAIN COURSE

PASTA

Choose your Pasta (Penne, Spaghetti, Fettuccine)

GF
GF

POMODORO
Homemade tomato sauce, basil and Parmesan cheese

BOLOGNESE
Minced beef, homemade tomato sauce and Parmesan 
cheese

ARRABIATA
Spicy homemade tomato sauce, garlic and Parmesan 
cheese

ALFREDO
Chicken, homemade cream sauce, mushroom and 
Parmesan cheese

CARBONARA
Smoked turkey, homemade cream sauce and 
Parmesan cheese

ARABIC GRILLED PLATTER 
Freshly cooked lamb kebab, chicken shish taouk, 
grilled onion, grilled tomato, French fries, served 
with Arabic bread

PAN GRILLED CHICKEN
Served with steamed vegetables, mashed potatoes 
and mushroom sauce  

 GF  GF 
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GRILLED FISH FILLET
Choice of steamed rice or mashed potato, sauteed 
vegetables and citrus cream
Please ask your server for dairy free option

CRISPY BATTER FRIED FISH & CHIPS
Tempura batter fried white fish fillet, served with 
French fries, coleslaw and tartare sauce

WOK FRIED VEGETABLE NOODLES
Chicken AED 3 
Prawn AED 8

VEGETABLE FRIED RICE
Chicken AED 3 
Prawn AED 8

SPICES BIRYANI
Saffron flavored basmati rice, served with cucumber 
mint raita, papadum and pickle

VEGETABLE BIRYANI

CHICKEN BIRYANI

LAMB BIRYANI

SPICES BUTTER CHICKEN
Chicken cooked in mildly spiced tomato gravy, 
served with salad, pickle, papadum and choice of 
steamed rice       or 3 parathas

KADAI VEGETABLE
Mixed vegetables cooked with freshly ground spices 
and tomato gravy, served with pickle, papadum, raita 
and steamed rice  or 3 parathas 3
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DAL FRY WITH STEAMED RICE
Cooked yellow lentils tempered with cumin, served 
with pickle, papadum, raita and steamed rice

GFGF
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SIDE ORDERS

KIDS MENU

GF
GF

CREAMY SPINACH

SAUTÉED VEGETABLES 

MASHED POTATO

STEAMED RICE

FRENCH FRIES
Choice of plain, spicy or Cajun

GF

GF

CHICKEN NUGGETS
6 pieces of deep-fried homemade chicken nuggets, 
served with French fries

FISH FINGERS
Fried breaded fish fingers, served with French fries 

6

MINI BEEF BURGERS
2 mini burgers, served with French fries

MINI CHICKEN BURGERS
2 mini burgers, served with French fries

MAC-N-CHEESE
Macaroni cooked in a creamy cheese sauce
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BEVERAGES

DESSERTS

SPRING WATER 500 ml
1.5 Litre AED 10

PERRIER 330 ml

SAN PELLEGRINO 500 ml

SOFT DRINKS 300 ml
Coke, Diet Coke, Sprite, Sprite lite and Fanta
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“We do not source or use any ingredients from endangered species.” Al Khoory Fundamental Number 4 - Our Planet, Our Future (Sustainability)

CHOCOLATE BROWNIE
Baked chocolate dessert, served with 
chocolate sauce
Vanilla ice cream AED 8

RASPBERRY CHEESECAKE
Baked dessert with fresh cream, cheese, lemon 
and berry compote

ASSORTED CHEESE PLATTER
Gouda, Cheddar, Feta, olives, grapes, carrot 
relish and crackers

ASSORTED ICE CREAMS / Per Scoop
Please ask your server for available flavors

ASSORTED SEASONAL CUT FRUITS
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