
Juice
Orange, pineapple, apple, mango, tomato

Mocktails

Virgin Mary
Made with spicy Big Tom tomato juice or tailored to request

Orange Fizz
A rejuvenating mocktail of freshly squeezed orange juice and ginger ale

Virgin Cucumber Gimlet
A refreshing mocktail with cucumber and lime

Apple Spritzer
Apple juice topped up with soda, for any time of the day

Virgin Mojito
Muddled fresh lime, mint and sugar topped with a splash of soda

So  drinks

Cola and diet cola
Lemonade
Ginger ale
Soda water
Tonic water

Still and sparkling water

Hot drinks

Tea
Ceylon, chamomile, Moroccan mint, Earl Grey or green

Coff ee
Freshly brewed, espresso, cappuccino or decaff einated
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Juice
Orange, watermelon, apple, mango and tomato

Soft drinks

Cola and diet cola, lemonade, ginger ale, still and sparkling water,  
soda water and tonic water

Hot drinks

Tea
Ceylon, chamomile, Moroccan mint, Earl Grey or green

Coffee
Freshly brewed, espresso, cappuccino or decaffeinated



Scotch whisky

Chivas Regal 18 year old
A blend of over 20 single malts, each cask is hand selected by master 

blender Colin Sco 

Glenfi ddich 15 year old single malt
Speyside single malt aged for a minimum of 15 years in bourbon, 

sherry and new oak casks

Jura Superstition single malt 
A lightly peated Island malt aged in a selection of the fi nest ex-bourbon casks 

to bring out spicy notes and subtle smokiness

Cognac

Hennessy X.O
Layered and powerful, this “Extra Old” cognac was originally created in 1870 

for the Hennessy family’s circle of friends

Aperitifs, spirits and liqueurs

Jameson Irish whiskey
Woodford Reserve bourbon whiskey

Belvedere vodka
Sipsmith gin

Bacardi Superior rum
Campari
Cointreau
Drambuie

Amarula Cream
Tia Maria

Beer

Heineken, Stella Artois, Tiger or Leff e Blond

Wine

We regularly change our selection of wines, champagne and port 
to bring you vintages that complement the fl avours of our menu. 

Ask for our wine list to see the choices you can enjoy on today’s fl ight.
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Cocktails

Bloody Mary
Belvedere vodka spiced up with Big Tom tomato juice or tailored to request

Classic Champagne Cocktail
Champagne with sugar, Hennessy X.O, Angostura bi ers, a slice of orange and a cherry 

Aperol Spritz
A traditional and refreshing Italian aperitif, enjoyable any time of the day

Kir Royale
 e classic French aperitif of champagne with a splash of crème de cassis 

Cosmopolitan
Belvedere vodka paired with Cointreau, fresh lime and cranberry juice

Manha an (dry, perfect or sweet)
A laid-back blend of Woodford Reserve bourbon, Angostura bi ers and vermouth

Classic Martini
Sipsmith London Dry Gin with a hint of Martini Extra Dry, garnished with an olive

Breakfast Martini
Sipsmith London Dry Gin with marmalade, shaken with Cointreau, orange and lemon juice

Espresso Martini
Belvedere vodka boosted by Tia Maria and a shot of espresso

Mojito
Bacardi rum muddled with fresh lime, mint and sugar topped with a splash of soda

Old Fashioned
Woodford Reserve bourbon with a dash of bi ers, slice of orange and a cherry

Negroni
Sipsmith London Dry Gin on the rocks with Martini Rosso and Campari
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Scotch whisky

Chivas Regal 18 year old
A blend of over 20 single malts, each cask is hand selected by master 

blender Colin Scott 

Glenfi ddich 15 year old single malt
Speyside single malt aged for a minimum of 15 years in bourbon, 

sherry and new oak casks

Jura Superstition single malt 
A lightly peated Island malt aged in a selection of the fi nest ex-bourbon casks 

to bring out spicy notes and subtle smokiness

Cognac

Hennessy X.O
Layered and powerful, this “Extra Old” cognac was originally created in 1870 

for the Hennessy family’s circle of friends

Aperitifs, spirits and liqueurs

Jameson Irish whiskey
Woodford Reserve bourbon whiskey

Belvedere vodka
Sipsmith gin

Bacardi Superior rum
Campari
Cointreau
Drambuie

Amarula Cream
Tia Maria

Beer

Heineken, Stella Artois, Tiger or Leff e Blond

Wine

We regularly change our selection of wines, champagne and port 
to bring you vintages that complement the fl avours of our menu. 

Ask for our wine list to see the choices you can enjoy on today’s fl ight.
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Champagne

Moët & Chandon Grand Vintage 2013 
Launched exclusively with Emirates, this exceptional Champagne has aromas of nectarine, 

lemon peel and nougat. Th e palate is dry with a keen energy and a hint of grapefruit 
on the fi nish.

White wine

Down to Earth Sauvignon Blanc 2017 
Wratt onbully, Australia

Th is Sauvignon Blanc is an intense wine with lime, spice and stone fruit aromas. It is dry on 
the palate, yet textured and complex with a long, balanced fi nish.

Red wine

Château Trimoulet 2012
Saint-Émilion, France

Th is 2012 has a nose of ripe black cherry with some black raspberry and cedar notes. It is 
medium-bodied with supple but full tannins and has an exotic, spicy fruitcake fi nish.

Beer

Heineken, Stella Artois, Tiger or Leffe Blond

Aperitifs and digestifs

Aperol Spritz, Campari, Cointreau, Drambuie, Amarula Cream and Tia Maria

Spirits

Chivas Regal 18 year old Scotch whisky 
Glenfiddich 15 year old single malt Scotch whisky 

Jura Superstition single malt Scotch whisky 
Jameson Irish whiskey  

Woodford Reserve bourbon whiskey  
Hennessy X.O cognac 
Bacardi Superior rum 

Belvedere vodka  
Sipsmith gin



Scotch whisky

Chivas Regal 18 year old
A blend of over 20 single malts, each cask is hand selected by master 

blender Colin Sco 

Glenfi ddich 15 year old single malt
Speyside single malt aged for a minimum of 15 years in bourbon, 

sherry and new oak casks

Jura Superstition single malt 
A lightly peated Island malt aged in a selection of the fi nest ex-bourbon casks 

to bring out spicy notes and subtle smokiness

Cognac

Hennessy X.O
Layered and powerful, this “Extra Old” cognac was originally created in 1870 

for the Hennessy family’s circle of friends

Aperitifs, spirits and liqueurs

Jameson Irish whiskey
Woodford Reserve bourbon whiskey

Belvedere vodka
Sipsmith gin

Bacardi Superior rum
Campari
Cointreau
Drambuie

Amarula Cream
Tia Maria

Beer

Heineken, Stella Artois, Tiger or Leff e Blond

Wine

We regularly change our selection of wines, champagne and port 
to bring you vintages that complement the fl avours of our menu. 

Ask for our wine list to see the choices you can enjoy on today’s fl ight.
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Cocktails

Bloody Mary
Belvedere vodka spiced up with Big Tom tomato juice or tailored to request

Classic Champagne Cocktail
Champagne with sugar, Hennessy X.O, Angostura bi ers, a slice of orange and a cherry 

Aperol Spritz
A traditional and refreshing Italian aperitif, enjoyable any time of the day

Kir Royale
 e classic French aperitif of champagne with a splash of crème de cassis 

Cosmopolitan
Belvedere vodka paired with Cointreau, fresh lime and cranberry juice

Manha an (dry, perfect or sweet)
A laid-back blend of Woodford Reserve bourbon, Angostura bi ers and vermouth

Classic Martini
Sipsmith London Dry Gin with a hint of Martini Extra Dry, garnished with an olive

Breakfast Martini
Sipsmith London Dry Gin with marmalade, shaken with Cointreau, orange and lemon juice

Espresso Martini
Belvedere vodka boosted by Tia Maria and a shot of espresso

Mojito
Bacardi rum muddled with fresh lime, mint and sugar topped with a splash of soda

Old Fashioned
Woodford Reserve bourbon with a dash of bi ers, slice of orange and a cherry

Negroni
Sipsmith London Dry Gin on the rocks with Martini Rosso and Campari
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Scotch whisky

Chivas Regal 18 year old
A blend of over 20 single malts, each cask is hand selected by master 

blender Colin Scott 

Glenfi ddich 15 year old single malt
Speyside single malt aged for a minimum of 15 years in bourbon, 

sherry and new oak casks

Jura Superstition single malt 
A lightly peated Island malt aged in a selection of the fi nest ex-bourbon casks 

to bring out spicy notes and subtle smokiness

Cognac

Hennessy X.O
Layered and powerful, this “Extra Old” cognac was originally created in 1870 

for the Hennessy family’s circle of friends

Aperitifs, spirits and liqueurs

Jameson Irish whiskey
Woodford Reserve bourbon whiskey

Belvedere vodka
Sipsmith gin

Bacardi Superior rum
Campari
Cointreau
Drambuie

Amarula Cream
Tia Maria

Beer

Heineken, Stella Artois, Tiger or Leff e Blond

Wine

We regularly change our selection of wines, champagne and port 
to bring you vintages that complement the fl avours of our menu. 

Ask for our wine list to see the choices you can enjoy on today’s fl ight.
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Champagne

Moët & Chandon Grand Vintage 2013 
Launched exclusively with Emirates, this exceptional Champagne has aromas of nectarine, 

lemon peel and nougat. Th e palate is dry with a keen energy and a hint of grapefruit 
on the fi nish.

White wine

Down to Earth Sauvignon Blanc 2017 
Wratt onbully, Australia

Th is Sauvignon Blanc is an intense wine with lime, spice and stone fruit aromas. It is dry on 
the palate, yet textured and complex with a long, balanced fi nish.

Red wine

Château Trimoulet 2012
Saint-Émilion, France

Th is 2012 has a nose of ripe black cherry with some black raspberry and cedar notes. It is 
medium-bodied with supple but full tannins and has an exotic, spicy fruitcake fi nish.
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Dubai - Sydney

Breakfast

Scrambled eggs
Served with chicken chipolatas, baked beans and crushed potatoes with chives

Kale and spinach frittata
Served with roasted potato wedges, spinach and  portobello mushroom

Spiced bean curd and peppers
Served with hash browns, sautéed spinach and plum tomato

Breakfast is served with bread, croissant, fresh fruit and yoghurt

Light bites

Tofu poke bowl
Sriracha tofu served with barley salad, sautéed oyster mushrooms, carrots,  

yellow cherry tomatoes, avocado, roasted sesame seeds and  
soy chilli dressing with spring onions

Stir-fried vegetable noodles

Lamb and rosemary pie
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Dubai - Sydney

Lunch

Appetisers

Arabic dips
Houmous and baba ghanouj

Antipasti
Wagyu bresaola and roasted chicken with herbs, served with  

parmesan and marinated vegetables

Lunch is served with freshly baked bread

Main course

Pan-fried beef tenderloin
Served with jus lié, steamed snow peas, carrots and new potatoes with herbs

Bzar chicken
Chicken in a traditional Arabic spice marinade, served on aromatic rice with  

fried onions and pistachios

    Kofta sweet and sour
Fried tapioca-soy dumplings in a tangy sauce, served with  

steamed rice, pak choi and lotus root

Dessert

Chocolate mango tart
Layered chocolate and mango mousse topped with dark chocolate ganache,  

served with mango jellies

Seasonal fruit
An assortment of fresh cut fruit

Cheese board
A carefully chosen assortment of fine boutique cheeses from around the world,  

served with crackers and accompaniments

Chocolates

Fine luxury chocolates

Vegetarian

Healthier meal
These dishes contain lean protein, fibre and healthy fats, and have less salt, sugar and  

saturated or trans fats.
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يند - - يبد

الغياء

المُقبّلات

غموس عرند
يحتوي على حمص ونانا غنوج

مُقبّلات إيطالّ ة
تحتوي على شرائح لحم نقر واج و مجفف ويجاج محمر 

نالأعشاب، تقيم مع جبنة نارم زان وخضار

تقدم وجبة الغداء مع خبز طازج

الأطباق الرئيسيّة

شريحة لحم نقر مقلد
تقيم مع صلصة لحم نقر، نازيلاء مسلوقة نالبخار، جزر ونطاطس نالأعشاب

يجاج نتوانل البزار
يجاج نالتوانل العرنّ ة، يقيم على أرز مع نصل مقلد وفستق

    كفتة حامضة حلوة
كرات تان وكا وفول الصويا مقل ة نصلصة حامضة، تقيم مع 

أرز مسلوق نالبخار، ملفوف ص ند وجذور لوتس

الحلويات

تارت نالشوكولاتة والمابجو
قشية شوكولاتة نالمابجو مغطاة نصلصة شوكولاتة 

-وياء نالكريما، تقيم مع ج لد نالمابجو

الفاكهة
تشك لة من فاكهة المو-م الطازجة

تشك لة أجبان
تشك لة مختارة من أجوي الأجبان العالمّ ة، تقيم مع مقرمشات ومُقبّلات إضافّ ة

الشوكولاتة

شوكولاتة فاخرة

وجبة صحّ ة

 بيعوكم للا-تمتاع نأطباق صحّ ة تحتوي على مصاير نروت ن قل لة اليهون، أل اف ويهون صحّ ة، 

مع قل ل من الملح، السكر واليهون المُشبّعة أو المُتحوّلة.

للنبات  ن
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يند - - يبد

الفطور

ن ض مخفوق
يقيم مع بقابق يجاج، فاصول ا ن ضاء نالطماطم ونطاطس مهرو-ة نالثوم المعمر

عجة نالك ل والسبابخ
تقيم مع شرحات نطاطس محمرة، -بابخ وفطر

خثارة فول الصويا نالفلفل والتوانل
تقيم مع نطاطس مهرو-ة مقل ة، طماطم و-بابخ -وت ه

تقدم وجبة الفطور مع خبز، كرواسان، فاكهة طازجة ولبن زبادي

وجبة خف فة

-لطة خثارة فول الصويا
خثارة فول الصويا نصلصة -ريراتشا )صلصة حارة حلوة نالخل والثوم( 

مع -لطة شع ر، فطر -وت ه، جزر، طماطم صفراء، أفوكايو، 
-مسم محمص وصلصة صويا نالفلفل الحار والبصل الأخضر

شع رية مقل ة نالخضار

فط رة ناللحم الضابد وإكل ل الجبل



العصائر
عصير برتقال، أناناس، تفاح، مانجو وطماطم

مُوكتيل

مشروب فيرجن ماري
عصير طماطم بيج توم حار أو حسب الطلب

مشروب برتقال غازي
مُوكتيل مُحضّر من برتقال وجنجر إيل

مشروب خيار
مُوكتيل مُحضّر من خيار ولايم

مشروب تفاح غازي
عصير تفاح بالصودا، متوفّر في أي وقت خلال اليوم

مشروب موخيتو
مشروب مُحضّر من لايم طازج مع نعناع وسكر بالصودا

المشروبات الغازيّة

كولا عاديّة وكولا دايت
مشروب ليمون

جنجر إيل
مياه صودا
مياه تونيك

مياه معدنيّة ومياه غازيّة

المشروبات الساخنة

الشاي
شاي سيلاني، بابونج، شاي مغربي بالنعناع، إيرل جراي أو شاي أخضر

القهوة
قهوة أمريكيّة، اسبريسو، كابتشينو أو قهوة بدون كافيين
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العصائر
عص ر نرتقال، نط خ، تفاح، مابجو وطماطم

المشرونات الغازيّة

كولا عاييّة وكولا يايت، مشروب ل مون، جنجر إيل، م اه 
صويا، م اه توب ك، م اه معيبّ ة وم اه غازيّة

المشرونات الساخنة

الشاي
شاي - لابد، نانوبج، شاي مغرند نالنعناع، إيرل جراي أو شاي أخضر

القهوة
قهوة أمريكّ ة، ا-بريسو، كانتش نو أو قهوة نيون كاف  ن


