
* Prices are in AED inclusive of 10% service charge, 6% tourism fee, 4% municipality fee and 5% VAT

(applicable on base price and 10% service charge)

Local law prohibits the purchase and consumption of alcohol by anyone under the legal drinking age.

Please inform your order taker of any special dietary requirements, including any food allergens or intolerance that we should be made 
aware of when preparing your menu request. If you require further information on the ingredients in our menu items or the steps that we 
have taken to minimize cross contamination with specific ingredients, please ask us so that we may assist you in making an informed or 
alternative choice.

06:00–12:00

CONTINENTAL / AED 119

Freshly squeezed orange, mixed berry, carrot 
juice or Lemon mint
Sliced fruit platter or fresh fruit salad
Choice of; croissant, pain au chocolate, Danish 
pastries, white or brown toast, bread rolls 
served with butter, margarine, assorted 
preserves and honey

ENGLISH (N) / AED 132

Freshly squeezed orange, mixed berry, carrot 
juice or Lemon mint
Sliced fruit platter or fresh fruit salad
Corn flakes, All Bran, Muesli, Frosties, Organic 
Muesli or Rice crisp
Two farm fresh eggs cooked to your liking with 
your choice of; veal bacon, beef or chicken 
sausages
Served with hash brown, grilled tomato, 
sautéed mushrooms 
Choice of; croissant, pain au chocolate, Danish 
pastries, white or brown toast, bread rolls 
served with butter, margarine, assorted 
preserves and honey

ORIENTAL / AED 132

Freshly squeezed orange, mixed berry, carrot 
juice or Lemon mint
Sliced fruit platter or fresh fruit salad
Foul medammes, hummus, labneh, feta cheese 
with pickles and Arabic bread
Two fried eggs with chicken sausages, hash 
brown, grilled tomato and sautéed mushrooms

LOW CALORIE / AED 132

Freshly squeezed orange, mixed berry, carrot 
juice or Lemon mint
Low fat yoghurt, Corn flakes or All Bran with 
skimmed or soy milk
Cholesterol free egg white omelet with grilled 
tomato and whole wheat bread

FRESHLY SQUEEZED JUICES (H) / AED 38

Orange, mixed berry, carrot juice or Lemon 
mint

BAKER’S BASKET  / AED 56

Bread rolls, white or brown toast.
Choice of; croissant, pain au chocolate, danish 
pastries or brioche (Served with butter, 
margarine, assorted preserves and honey)

FRUIT PLATTER (H) / AED 56

Seasonal fresh fruit platter or fresh fruit salad

CEREALS (H) / AED 44 

Corn Flakes, All Bran, Rice Crispies, Muesli, 
Organic Muesli or Frosties (Served with full 
cream, skimmed milk or soy milk - hot or cold)

ASSORTED CHEESE PLATTER / AED 94

Assorted cheese selection; Brie, Emmenthal, St. 
Nectaire and Roquefort served with walnut, 
grapes

YOGHURT / AED 33

Plain, low fat or fruit flavored

SMOOTHIES / AED 46

Banana or strawberry

TWO FARM FRESH EGGS ANY STYLE / AED 56

With your choice of; veal bacon, beef or 
chicken sausages served with hash brown, 
grilled tomato and sautéed mushrooms

ORIENTAL CHEESE PLATTER / AED 60

Selection of shanklish, roumi, feta and 
kashkawan with pickled vegetables and 
marinated olives

FOUL MEDAMMES / AED 48

With traditional condiments

LABNEH / AED 40

BEEF MINUTE STEAKS / AED 94

Served with two fried eggs, hash brown, grilled 
tomato, sautéed mushrooms and baked beans

BUTTERMILK PANCAKES / AED 56

With maple syrup, chocolate sauce, whipped 
cream and berries. (6am - 10am).

ALL DAY DININGBREAKFAST ALL DAY BREAKFAST MAIN COURSES DESSERTS ALCOHOL BEVERAGES KIDS’ MENU

ENGLISH (N) / AED 132

Freshly squeezed orange, mixed berry, carrot 
juice or Lemon mint
Sliced fruit platter or fresh fruit salad
Corn flakes, All Bran, Muesli, Frosties, Organic 
Muesli or Rice crisp
Two farm fresh eggs cooked to your liking with 
your choice of; veal bacon, beef or chicken 
sausages
Served with hash brown, grilled tomato, 
sautéed mushrooms 
Choice of; croissant, pain au chocolate, danish 
pastries, white or brown toast, bread rolls 
served with butter, margarine, assorted 
preserves and honey

SALADS & STARTERS

TRADITIONAL COBB SALAD / AED 88

Grilled farm chicken, turkey bacon, egg, 
avocado cream, tomatoes and Camembert 
cheese tossed in a lemon-Dijon dressing

GREEK SALAD (V, N) / AED 82

Feta cheese, tomatoes, capers and Kalamata 
olives

CAESAR SALAD

Plain AED 75
Chicken AED 100
Prawn AED 113
Salmon AED 113

GREEN  SALAD / AED 65

GOAT CHESSE SALAD / AED 70

Goat cheese, rocket lettuce, walnuts, balsamic 
dressing

ASSORTED ARABIC MEZZEH (N) / AED 110

vine leaves served with warm pita bread aed 55

Hot - kebbeh, meat and cheese sambousek and 
spinach fatayer served with tahini sauce aed 55

FRESH STONE OVEN BAKED PIZZAS

DAILY FROM 15:00-23:00

SOUPS

SOUP OF THE DAY / AED 63

Chef’s daily special

CREAM OF CHICKEN / AED 63

With fresh vegetables

CARROT-PUMPKIN / AED 63

With fresh parsley and sour cream 

CURRY HOUSE – LAMB OR CHICKEN / AED 100

Served with steamed Basmati rice and 
traditional condiments 

RIB-EYE STEAK (250 GRAMS) / AED 163

Grilled to your liking served with green beans, 
sautéed onions, steak fries and “café de Paris” butter

LEMON ROASTED CHICKEN  / AED 107

Flavored with lemon- pepper, roasted zucchini 
and homemade pumpkin-hazel nut chutney

BIRYANI – LAMB OR CHICKEN / AED 100

Traditional dish topped with a boiled egg, 
vegetable raita and pappadams

LAMB SHANK / AED 113

Braised with rosemary, root vegetables with 
crushed potatoes and gravy

ARABIAN MIXED GRILL / AED 151

Selection of kofta, shish taouk, shish kebab and 
lamb chops served with Arabic rice, roasted 
red onions and tomato relish

ASSORTED SEAFOOD PLATTER / AED 201

Selection of grilled hammour, half lobster, shrimps, 
squids and mussels with sautéed vegetables

GRILLED PRAWNS / AED 151

With spaghetti tossed with artichokes hearts, leeks 
and spinach with roasted garlic and a lemon zest

CHICKEN FETTUCCINE ALFREDO / AED 100

With green asparagus, wild mushrooms in 
sauce la crème 

WOK-FRIED NOODLES / AED 94

With vegetables tempura, sweet omelette and 
bean sprouts

SUBZ DIWANI HAANDI (H,V) / AED 94

Vegetables cooked in a tomato-yogurt gravy, 
served with steamed rice and brown lentils

PASTA / AED 94

Spaghetti, penne, or tagliatelle with 
Napolitana, Bolognese or Carbonara sauce 

GRILLED SALMON / AED 151

Served with sautéed green asparagus, olive tapenade, 
capers, fresh tomatoes and a mimosa sauce

BAKED CHEESE CAKE / AED 63

With red summer fruit compote 

ARABIC SWEET / AED 56

Selection of traditional delights with green 
pistachios and honey

CLASSIC TIRAMISU / AED 63

Finished with cacao and biscotti

CHOCOLATE MELT AWAY / AED 63

With vanilla ice cream

SELECTION OF ICE CREAM (3 SCOOPS) / AED 63

Vanilla, chocolate or strawberry

ICE CREAM TOPPING / AED 56

Raspberries / Pecan Nuts / AED 13
Chocolate / Strawberry sauce / AED 13
Chocolate streusel / AED 6

BEEF BURGER / AED 94

Thick cut 100% beef patty with tomatoes, 
crunchy onion rings, sautéed mushrooms, 
coleslaw melted cheese and topped with Chef 
Ramon’s secret sauce

ROASTED CHICKEN / AED 94

Freshly roasted corn fed chicken breast with 
tomatoes, Parmesan cheese and drizzled with 
mustard- mayonnaise

CLASSIC CLUB WRAP / AED 94

Stacked layers of toasted loaf with chicken or 
smoked salmon served with crisp lettuce, 
crunchy bacon, farm fresh egg and mayonnaise

SIRLOIN STEAK SANDWICH / AED 94

Prime grass fed Australian sirloin sautéed to 
your liking with melted cheddar and a cream of 
horseradish sauce 

GRILLED HALLOUMI CHEESE / AED 94

Grilled Halloumi cheese, marinated vegetables, 
sun dried tomatoes and a basil-pesto dressing

HOT SMOKED TURKEY / AED 94

(All sandwiches are served with steak fries and 
fresh greens)

WINE LIST
DISCOVER THE WORLD BY    GLASS BOTTLE
CHAMPAGNE

Lanson Black Label Brut N.V     809
Moët & Chandon      809
Brut Imperial N.V      809
SPARKLING WINE

Prosecco Bottega DOC |Italy     351
WHITE WINE
House White         40 150
RED WINE
House Red      40 150

DISCOVER THE SPIRITS BY BOTTLE   HALF FULL
WHISKY
JW Black Label     471 941
Chivas Regal 12 yrs      878
Jack Daniel’s      784
RUM
Bacardi       602
VODKA

       502
Stolichnaya       590
Absolut       690
GIN
Beefeater       652
Bombay Sapphire      816
Gordon’s Gin      602
TEQUILA
Jose Cuervo silver      628
Jose Cuervo Gold      690
DISCOVER THE BEERS
Heineken      40
Corona       40
Budweiser      40

(Please ask your order taker for our current selection of wine. Should you have a particular 
preference please let us  know and we will do our best to accommodate your request)

COLD BEVERAGES

SOFT DRINKS / AED 32

Pepsi, Diet Pepsi, Mirinda, Tonic water 
or Soda water

MINERAL WATER

Imported mineral water - Small / AED 28  
Imported mineral water - Large / AED 35
Local water - Small / AED 14
Local water - Large / AED 24

HOT BEVERAGES

espresso / AED 28
double espresso / AED 32

Hot chocolate or cappuccino / AED 34

Selection of teas; English, Earl Grey, jasmine, 

mint or chamomile / AED 32

TOMATO SOUP / AED 50

Tomato goodness with fresh vegetables and 
macaroni

MINI GREEK SALAD / AED 63

Classic healthy blend of tomatoes, cucumber, 
green peppers, fresh onion, feta cheese, olives 
and extra virgin olive oil served with pita bread

MINI CHEESE BURGER / AED 63

Pure beef patty coated in melted Dutch Edam, 
served with fried potatoes and a seasonally 
fresh salad

TURKEY WRAP / AED 63

lettuce and Dutch Edam

CHICKEN NUGGETS / AED 63

The finest chicken fillet with homemade potato 
salad and steamed seasonal vegetables

CRISPY FISH FINGERS / AED 63

Freshly battered fish strips with fried potatoes, 
baby carrots, green peas and cocktail sauce

PASTA OF YOUR CHOICE / AED 63

Spaghetti, penne or tagliatelle with Napolitana, 
Bolognese or Carbonara

SWEETS 

Chocolate adventure / AED 50

Chocolate mousse with caramel syrup 
sprinkled with Coco Pops / AED 50

Selection of ice cream (3 scoops) / AED 50
Chocolate, vanilla or strawberry ice cream 
topped with fresh whipped cream drizzled with 
chocolate syrup

Awake to inspiration with a 
selection of traditional café 
classics enlivened with a  
modern twist. Start your day  
with distinctive edibles that take 
their flavours from local cuisine. 

ARABIC

TRADITIONAL SAJ / AED 63

With creamy soft cheese, local 
honey and walnuts

OPEN BROWN

WHEAT PITA / AED 69

With hummus, grilled vegetables 
and warm Halloumi cheese

CRISPY

BAKED CROISSANT / AED 38

and dates syrup

BAKED

TUNA OMELETTE / AED 69

With Sanklish cheese, capsicum 
and fresh tomatoes

BEEF BASTERMA

OMELETTE / AED 69

With diced young vegetables, 
fresh rosemary and Feta cheese

C L A S S I C S  A W A K E N E D

Transforming the traditionally 
chic Parisian pastry into 
something decidedly modern, 
éclairs at Le Méridien inject 
your day with a little sweet 
joie de vivre.

- Chocolate

- Vanilla

  glazed pistachio nuts

Any 2 Pieces for / AED 34

MARGHERITA / AED 65

Tomato sauce, mozzarella, pearl tomato and 
olive oil
 
PEPPERONI / AED 75

Tomato sauce, pepperoni, mozzarella, 
parmesan cheese, basil and Olive oil
 
CHICKEN TIKKA / AED 75

Tomato sauce, smoked chicken tikka, 
mozzarella, red onion, mint and olives 
 
QUATTRO FORMAGGI / AED 95

Smoked mozzarella, taleggio, gorgonzola
and parmesan  
 
FRUTTI DI MARE / AED 115

Mozzarella, tomato sauce, seafood, garlic 

and herbs


