Choose from our menu of gourmet dishes inspired by the region.
Enjoy with our complimentary champagne, fine wine,
spirits, beer and soft drinks.

All our meals are halal.



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



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



Champagne

Dom Pérignon 2008
The 2008 has a complex bouquet showing apricot, citrus and aniseed. Dry, pure and
focused, the fruit flavours are framed by succulent acidity with a hint of toast on the finish.

White wine

Opalie de Chateau Coutet blanc 2013 é
Bordeaux, France
This Bordeaux blanc has pure aromas of mandarin and fresh pear. Dry and crisp, it is a
medium-bodied wine which has as much texture as a great white Burgundy.

Savaterre Chardonnay 2016
Victoria, Australia
This 2016 Chardonnay has intense aromas of hazelnuts, nectarine and oyster shell. It is dry
and medium-bodied with a creamy, lemon and green apple palate,
and a hint of toasty oak.

Red wine

Chateau Lynch Bages 2005 E
Pauillac, France
This Seme Cru Classé has an intense nose of blackcurrant, cedar and graphite.
It is medium-bodied with an elegant structure, ripe black fruit flavours
and a long mineral-toned finish.

Domaine Serene Evenstad Reserve Pinot Noir 2014 é
Oregon, United States
This Pinot Noir shows aromas of mulberries, blackberries and cedar. It has a
medium-bodied palate with great elegance and silky tannins, coated with fresh berry fruit.
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Dubai - Beirut

Breakfast

Drinks

Orange juice
Full-fat milk

Main course

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

Batata wa bayd mfarakeh
Scrambled eggs with potatoes, served with lamb sausages

and tomato

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

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

Breakfast is served with freshly baked bread, pastries,
fresh fruir and yoghurt

W Vegetarian
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