color..

plate

Brighten your diet with Color Your Plate, a simple approach
to eating right by adding colorful foods to your meals.
Core Performance’) our partner in fitness, recommends
adding three colors that come from fruits and vegetables
to increase energy and maintain a balanced diet.

Look for dishes marked with ¥ throughout your stay.

I 4 ' 4

Red foods like cranberries, red peppers, Greens like broccoli, spinach, kiwi and
tfomatoes and watermelon support the avocados rejuvendate muscle and bone.
heart and circulatory system.

r 4 ' 4

Orange foods like purmpkin, papaya, Blues like plums, blackberries, eggplont
sweet potatoes and pedaches support and figs promote circulation.

skin and eye hedlth.

Yellow peppers, pineapple, squash and White foods like cauliflower, onions,
other yellows optimize brain function. parsnips and garlic enhance cellular

recovery and the immune and
lymphatic systems.

@ Indicates a well-balanced, nutrient-rich Color Your Plate™ item. *Consuming raw or undercooked meats, pouliry, seafood,
shellfish, eggs or unpasteurized milk may increase your
risk of foodborne illness.
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Downtown Restaurant

Location: Ground Floor
Everday from: 08:00 - 1:00

One of the trendy meeting and dining spot, offering wireless internet and a wide

selection of delicious dishes for breakiast, lunch and dinner. Fecaturing our popular

sushi & Sashimi, Pizza & Pasta, and Steak Nights, as well as our Daily Business
Lunch, Downtown Restaurant is a gredt place to be.

La Veranda Restaurant

Location: 1st Floor

Breakfast: 06:00 - 10:00
Lunch: 12:00 - 15:30
Dinner: 19:00 - 23:00

Offers an elegant dining experience an International cuisine with a different
exciting theme night daily. La Veranda is perfect for family medls or lunch
meeting, and the idedl setting for a corporate lunch or dinner.

3rd Avenue Pub-Restaurant

Location: Ground Floor
Everyday from: 12:00 - 02:00

A new pub-restaurant that just opens its doors to the public, promising to bring

a new flavor to the entire neighlbborhood. You can enjoy great food, drinks, live

entertainment and unbedtable atmosphere at this unigque new addition to the
Abu Dhabi social scene.

Disclaimer: If you are allergic to any food or food product, please inform the order taker.
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breakiast W

favourites

Continental Breakfast G,D) 100 a10A JUns|
Your choice of freshly squeezed seasonal fruit juices: :dajUall drouwgall daslall Slac ¢po Ejldal
Orange, grapefruit, watermelon, pineapple, apple, gl elail gl LG gl audal gl caggs Cupadl gl Jlaipdl
tomato or carrot gl alalalall
Freshly sliced seasonal fruits: s dajUaJl duaugall dasloll (o bl
Selection of morning bakeries elual ciljgaio (o jUiAl
Danish pastries, croissants, bread rolls, homemade ditall 6)g1al il dac)ig . guwlgrallg dayladlul Slaall
muffins and toast butter, margarine, selection of cnladlg 6 UL Uaanall iadlg divgAuiul cleallg

preserves, marmalade and honey

Your choice of freshly brewed coffee: regular or
decaffeinated Tea or hot chocolate Full cream milk or
skimmed milk

Juellg gurall Jio dibganall dsaéll po deganog
cuslall degjio gl dualell: dajliall dgadll ¢ro Uil
disludl diVgAguil gl (Ll

awl ggjio gl awal Jola culadi gl

English Breakfast (G,D) 145 Gl jUndl
:dajladl duowg el daslall Slakc oro EUial
Your choice of freshly squeezed seasonal fruit juices: gl elail gl wbGYI gl audal gl caggs Cupadl gl Jlaipdl
Orange, grapefruit, watermelon, pineapple, apple, dajlaJl drauwgall daslall 1o @l jiadl gl adnlalAll
tomato or carrot :0gun]l o caljuA
Choice of cereals: Aanall Vg s ojaag (ol il G5l
All Brand, Corn Flakes, Frosties and Rice Krispies R H5 01929 (o) O 16
Two free range eggs, poached, scrambled, boiled Gl gleo gl glbo qT Jgluo cllla (qle ylaky gluay
or fried served with hash brown potatoes and grilled dguall alnlalnll g usladl 0 018)
tomatoes Wagnlaliglola )l Gawg 11600l and o Gjuisl go
With your choice of veal bacon, chicken sausages, 1GguLall aall g daguaall
baked beans or sautéed mushrooms i
Selection of morning bakeries o  ewnlldligiiogo G-CEQ-OAD
Danish pastries, croissants, soft rolls, homemade uuall Akl yalislg agguwlgiallg disyladlatiliaoll
muffins and toast VPU Aol pAllg diVgauudu cleallg
Farmhouse butter or margarine, selection of preserves, Juuellg lupadl o degano gl opylali gl galdl 6 upl
marmalade and honey
Your choice of freshly brewed coffee: regular or cruslall degjio gl dualell: dajunll dgad]l ¢po CjUial
decaffeinated AiA Ll di¥g gl gl gLl
Tea or hot chocolate ]l egiio culadl gl auwal Jols cdadl gl

Full cream milk or skimmed milk

All prices are inclusive 10% service charge and 6% tourism fee. Ll 0y 1 19 doad ogu 71 lewll &Lan Jauil

[3]

D - Dairy, S - Shellfish, G - Gluten, V - Vegetarian, H - Health, N - Nuts, A - Alcohol
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Arabic Breakfast (G,D)

Your choice of freshly squeezed seasonal fruit juices:
orange, watermelon, pineapple, apple, grapefruit,
tomato or carrot

Freshly sliced seasonal fruits

Haloumi cheese, labneh, marinated black and
green olives

Foul mudammas cooked with garlic, tomato and
olive ol

“Shaskshuka” eggs with tomato, onion and parsley

A selection of Arabic pita breads

Your choice of freshly brewed coffee: Arabic, regular or
decaffeinated

Tea or hot chocolate

Full cream milk or skimmed milk

Healthy Breakfast (H)

Your choice of freshly squeezed seasonal fruit juices:
Orange, grapefruit, watermelon, pineapple, apple,
tomato or carrot

Freshly sliced seasonal fruits
Plain, low fat or fruit yoghurt

Your choice of cereals:
Muesli, All Bran, Crunchy Nut and Corn Flakes

Choice of Toast

whole wheat Toast or brown Rolls

butter and margarine, selection of preserves,
marmalade and honey

Your choice of freshly brewed coffee: regular or
decaffeinated

Herbal or regular tea

Full cream milk or skimmed milk or soya milk

145

125

IN-ROOM DINING

vourites
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All prices are inclusive 10% service charge and 6% tourism fee.
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IN-ROOM DINING

breakfast

favourites

Fresh Fruits and Yoghurts

Plain, low fat or fruit yoghurt

Fresh strawberries, blueberries and raspberries * 0
Served with whipped cream

Fresh fruit platter
Selection of fresh seasonal fruits with exotic coulis

Fresh fruit salad with berries * 0

Hot and Cold Cereals
All Bran, Corn Flakes, Frosties, or Rice Krispies
Served with full cream milk, skimmed milk or soy milk

Swiss bircher muesli * 0‘
served with seasonal berries and toasted almonds

Chinese rice congee with chicken, beef or shrimps
Served with traditional condiments

Traditional homemade hot porridge
Served with sultanas, cinnamon and sugar

From our Bakery G,D)

Pancakes and Toasts

Butter milk pancakes

With your choice of chocolate sauce, banana or
blueberries

Served with Canadian maple syrup and whipped cream

French toast
with cinnamon sugar Served with blueberry compote

Selection of morning bakeries
Croissants, Bread rolls, homemade muffins,
Danish pastry basket

White or brown toast
served with farmhouse butter or margarine
Selection of preserves, marmalade and honey

Selection of international cheeses with condiments

* Indicates a well-balanced,
nutrient-rich Color Your Plate ™

N

35
50

50

40

35

45

45

45

48

48

48

40

95

©aUplg aalgall cpo dLas
algally 6abj gl ool Juls gl galedl gabl

o 59030l dayallRo L0160 cag il ALt Ro algd
dauwgo dalps dliass
oF 9l go dAlgs dnly

6.3jWig dia ludl wiguall

&0 018 yaanalljNlg s (g ag (gl Gl G3Ls)
bgal s gl gl g0 (@A Cudaig auwal Jol gl

I} x gl danls ko dypuygul (jgo pinp ding 0287
dnanall ClpuAaallg dromgall

wran)l glpauiglalanl an) o duiualljj3l Gaunc 016
dulail clésyall o

Ll go gl dudao dyadéill disbudl §aunell 016
Faulg doyallg

Lplo o

uaaagll jpallgpstnaall

STIL RE/PY|Vate

wiellgljgall gl divgaguill dnln ¢po GJUidl go 01dig
Gl

8¢ 0dall dagpallggainlidusll Clpl o 016

w ) Luuspall Al

Gl cellghudlingdAg ddpolig paullRo 016)

dajladl Al dac)lg ¢jguulgrall celundl culjgado ¢po ¢ LAl
diajlasl )l sline all ¢po dlw « Rl dudao

Jau¥l gl AUV aanadl Al

uLadigl ggliadl 6uj Ro 018)g

Juellg lupall¢po degano

olbspall g0 drallell juall elgil o degano

ilg3 o + dodle i -
el g g AN A ha

All prices are inclusive 10% service charge and 6% tourism fee.
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From the Deli )
Selection of cold cuts

with pickles, mustard and olives
Served with Bread Rolls

Selection of international cheeses with condiments

Eggs and Omelettes (G,D)

Two eggs - fried, scrambled, boiled or poached
Served with turkey bacon or sausages, hash brown
potato, sauté cherry tomatoes and mushrooms

Three eggs - fried, scrambled, boiled or poached
Served with veal bacon or sausages hash brown,
oven baked cherry tomatoes and mushrooms

Egg white omelette with fresh herbs and mushrooms
Served with grilled onion and oven grilled cherry tomatoes

Plain Omelette
Served with turkey bacon or sausages, hash brown
potato, asparagus, grilled cherry tomatoes

Omelette with a choice of condiments

Cheese, mushrooms, spring onion, mixed bell peppers,
tomato or herbs

Served with turkey bacon or sausages, hash brown,
asparagus,

oven baked cherry tomatoes and mushrooms

Breakfast Favourites

Eggs Benedict

Poached eggs, English muffin, turkey bacon, and
hollandaise sauce

Served with hash brown, asparagus and oven baked
cherry tomatoes

Grilled Australian minute steak

with and a fried egg

Served with hash brown, grilled cherry tomatoes and
mushrooms

Corned beef hash

with fried eggs and baked beans

Served with asparagus, grilled cherry tomatoes
and mushrooms
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IN-ROOM DINING

breakiast

avourites
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All prices are inclusive 10% service charge and 6% tourism fee.
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IN-ROOM DINING

call day
favourites

Soups:

French onion (H, D, V)
Clear French onion soup served with cheese crouton

Lentil soup (V)
Traditional Lentil soup served with crispy crouton and
lemon wedges

Tomato soup (D, V)
Old fashioned tomato soup with basil and cream

Bouillabaisse soup (S, V, D)
Mussel, shrimps, squid, clam with creamy pink sauce

Hot yoghurt and barley (H, D) * 0
Cooked barley with yoghurt, cilantro served with lemon
wedges

Snacks, Salads and Appetizers
Appetizers :

Buffalo wings (D)
Marinated Chicken wings fried served with hot sauce,
sour cream and French fries

Vegetable Spring rolls (V)
Served with sweet chilli sauce

Prawns tempura (S)
Fried Gulf prawns influenced in tempura flour served
with sweet chilli and soya sauce

Arabic hot Mezzah (V, D) Each
Cheese sambusak, meat sambusak, spinach fatayer,
and beef kibbeh

Salad

Apple and goat cheese salad (V,D,N)

Apple mix garden lettuce watercress Roca and fresh
endive topped in warm goat cheese served with French
dressing and walnut

Smoked salmon Nicoise salad (S, D, V)

Potato, green beans, anchovy, tomato, onion, black
olive and egg accompanied with smoked salmon
served with French dressing

nutrient-rich Color Your Plate ™

* * Indicates a well-balanced,
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All prices are inclusive 10% service charge and 6% tourism fee.
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avourites

Caesar salad (S) 65 (S) Jjw ddalu
Crisp Romanian lettuce with zest Caesar dressing CHA dluig jjudl dinlin 8o 0165 gjlall ologl guAll
topped with shaved parmesan cheese, garlic croutons Ul cro Gjlialg ,og il nanadl jiAllg ¢lieoyll
and your choice of grilled chicken, grilled shrimps or Aol ygaludighgguirall elaalljam gl gguiall
smoked salmon : :
Caprese -Tomato mozzarella salad (D, V) * & 65 # % (D.V) Wyljigo alalalalldnlu - gula
Caprese -Buffalo mozzarella and vine-ripe tomato with vl cwjgo dajuall alnladaig\ujlibgall ppun— Lgplﬁ
extra virgin olive oil and fresh oregano juadlyiciigradl
Smoked salmon platter (S) * & 95 & % (S) Al ygalull Gua
Thin slice of smoked salmon served with garden lettuce ol lping gl &o e aadl ggealudl ¢po ddudy adly
capers sliced onion brown toast bread and lemon Jg-auUl &6 g pauVl cuwg il pAg gjlall
wedges
Greek salad (D, V) 50 (D, V) dusligul dalul
Romaine, Feta cheese, kalamata olive, cucumber, Jald g alnlaln gjuag Llodla (g ijg L dun g (qogy yud
tomato, green pepper and Bermuda onion &0 &0 ¢Jgupl cwjg ol dnlin o 1agop | Jing pAdl
accompanied with lemon dressing olive oil seasoning yicilg ;adlalo
with sea salt and oregano
Green salad (V, H) * & 50 0 «(V,H) clpaa dalw
Assorted Green garden lettuce, cucumber, green ARV alallg JuAdlg pAadll uall ¢po degiio degano
pepper, asparagus, served with French dressing T A yall dnlinl g0 0167 g ﬁ]'|g
Arabic cold Mezzeh each (V, D, N) 35 (V,D,N) yaund 62)U dupc 6j0
Hommous, mutable, fatoush, Tabouleh, vine leaves e djgg dguig wgisg cUio o an
Grilled pineapple avocado salad (H) * & 55 & % (H) (g guiradl JubLIU galagsYl dalu
Grilled pineapple and avocado and watercress WU Cwjg gaull R0 uagaig galag ovlg g guirall wU LY
accompanied with lemon olive oil )
Rocca Salad: * * 50 o . # *paslidals
Fresh Rocca lettuce with Onion, Sumac, Cherry JLlaag «Glowllg Juall Ro gjliall uAlg syl o ggai
Tomato and Lemon Dressin. Wgaldnlng alblaln]l
& * Indicates a well-balanced, wjlgd (Ul dode puic - 0
nutrient-rich Color Your Plate ™ ™l ggli (il diell biall
All prices are inclusive 10% service charge and 6% tourism fee. sl 0guwy 7 1gdoas oguy 7l lewVl &ran Jouid
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IN-ROOM DINING

call day

favourites

Sandwich

Vegetable and cheese sandwich (V, D)

Marinated grilled vegetable in herbs served in baguette
accompanied with grilled goat cheese mayonnaise,
lettuce and sundried tomato

Steak sandwich (D)

Grilled New York strip steak on crisp French baguette
accompanied with cheese, tomato, mayonnaise and
crispy lettuce

Club sandwich (D)

Double Decker sandwich with grilled chicken breast,
grilled turkey bacon, fried egg, lettuce, tomato, and
mayonnaise served with French fries

JC burger (D)

200-gram ground beef accompanied with grilled
vegetable and mushroom, grilled tomato, mayonnaise,
slice cheddar cheese, Bianca and crispy lettuce

Classic burger (D)
200-gram ground beef accompanied with fried egg,
slice cheddar cheese, tomato, lettuce and mayonnaise

New York sandwich (D)

Slice of roast beef served in focaccia Bread Dijon
mustard,

grilled onion, tomato, and lettuce

Grilled halloumi sandwich (D)
Grilled halloumi sandwich served in Arabic bread and
oregano accompanied with tomato and cucumber

Warm Chicken Sandwich:
Grilled Chicken Breast, Tomato, Lettuce,
Mayonnaise on French Baguette.

Side plate and fries

Guest choice of our side plate and fries

Small green salad or Coleslaw or. French fries,
curly potato, potato wedges, or onion rings

N
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All prices are inclusive 10% service charge and 6% tourism fee.
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Main Course

Pasta And Rice (D, S)

Wherever you are connect with Italy.
Enjoy barilla Pasta

Tortellini Alla puttanesca (D) barilla
A simple dish made with black olive, caper, anchovies
and tomato served with parmesan cheese

Penne arrabbiata (D) barilla
Penne pasta with tomato sauce and spicy red pepper
served with parmesan cheese

Fusilli al pesto (D, N) barilla
Fusilli pasta with Italian pesto sauce, cream, olive oil
and garlic served with parmesan cheese

Spaghetti bolognese (D) barilla
Spaghetti pasta served with minced beef in tomato
sauce and parmesan cheese

Ravioli marinara cream sauce (D)
Stuffed cheese ravioli with marinara cream sauce,
mushroom served with parmesan cheese

Tortellini Carbonara : (D/N)
Tortellini Pasta with Mushroom, Bacon, Onion
Garlic, Egg yolk, Cream and Parmesan Cheese.

Rigatoni : (S)

Rigatoni Accompanied with Lobster, Mushroom and
Basil Leaves Served with Pink Sauce and
Parmesan Cheese

Crispy lamb rack with risotto mushroom rice (D)
Grilled lamb rack served with risotto mushroom rice
and brown sauc

Pizza
Pizza served from 13.00 to 23.00

Classic Margarita pizza (D)
Tomato sauce, cheese mozzarella and oregano

Pepperoni pizza (D)
Tomato sauce, cheese mozzarella and beef pepperoni

Vegetable pizza (D)
Bell pepper, onion, garlic, artichoke, black olive and
mushroom with cheese mozzarella and tomato sauce
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asian

favourites

Asia corner

Shrimps in green Thai curry (S, D, G)
Grilled Tiger prawns in green Thai curry sauce served
with garlic fried rice and Paratha

Biryani (D)
Traditional Indian food with your choice of chicken,
lamb, or vegetable served with condiments

Chicken curry (D)
Traditional Indian food spicy served with steamed rice
and condiments

Lamb curry (D)
The famous Indian food served with white rice, Paratha
and condiments

Vegetable tempura (D)
Mix vegetable coated in tempura flour served with fries
and sweet chilli sauce

Fried shrimps noodle (S, D)
Shrimp and noodle , bell pepper, sweet chilli sauce,
soya sauce, oyster sauce, garlic and fresh red chilli

Malay Nasi Goreng:

Traditional Indonesian Vegetables Fried rice With
Chicken and Prawn, Topped with fried Egg, Chicken
Sautee, Peanut Sauce and prawns Crackers.

Sushi & Sashimi : Timing (13:00 to 23:00)

Nigiri sushi (18) PCS ()
Ebi (Shrimps), Kani (Crabstick), Shake (Salmon)

Duto Maki (18) PCS (V)
Cucumber, Carrot, Avocado, Asparagus, And Mango

California Maki (18) PCS (S)
Tuna, Crab stick, Avocado, Cucumber, Asparagus,
Salmon and Egg Role

Big Roll Maki (18) pcs (S)
Cucumber, Smoked mackerel, Mango, Salmon,
Takuan and Carrot

Sashimi (18) PCS (S)
Fresh Tuna and Fresh Salmon

Condiments
Wasabi, Soya Sauce, Ginger Pickle, Japanese pickles
and Lemon Wedges
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From our charcoal grill

Beef tenderloin
220-Gram Angus beef
Rib eye steak
300-Gram of Angus beef

Baby chicken
Boneless baby chicken marinated in Arabic spices

Arabic mix grilled
Shish taouk , tika, lamb cutlet and kofta served with
French fries Arabic pickles a

From the sea

Mix seafood platter (S)

Lobster, tiger prawn, salmon. Hammour, mussel, and
calamari served with condiments

French fries, white rice and grilled vegetable or
steamed vegetable

Grilled lobster (S)

500-gram of Omani lobster served with grilled
vegetable or steamed vegetables and lemon butter
sauce

Lobster Thermidor (S)

Sauté lobster with onion garlic and mushroom
accompanied with fresh cream grad net With
parmesan cheese served with sauté vegetable and
with rice

Grilled Hammour (S)

Marinated grilled Hammour served with grilled
vegetable and French fries accompanied with lemon
butter sauce

Salmon with tomatillo salsa (S)
Baked salmon served with tomatillo salsa
served with chips corn tortilla or steamed rice

Our entire grilled item will be served with grilled
vegetable or steamed vegetable and choice of
French fries, curly potato, mashed potato, potato
wedges, crispy onion ring, white rice, With different
sauces, mushroom sauce, pepper sauce, béarnaise
sauce, lemon butter sauce, lemon olive oil sauce
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Starters

CORN SALAD (V,H)

Sweet corn, cucumber, tomato with lemon & olive oil
dressing

COLESLAW SALAD (V)
Shredded white cabbage, carrots, raisins and mayon-
naise

Soup

CHICKEN NOODLE SOUP (H)

Chicken broth with vegetable julienne, noodles and
chicken cubes

Main Course
CHICKEN GRILLER
Grilled chicken breast with French fries

GONE FISHING (H)
Gulf fish poached with vegetables in fish broth

LITTLE ITALIAN (D)
Spaghetti with minced beef and tomato sauce served
with parmesan cheese

CITY SLICKER (D)

Grilled minced beef served with cheddar cheese,
tomato and

French fries

CORN DOG
Corn battered chicken or beef sausage with coleslaw
and Potato chips

SPICE ROUTE (D)
Vegetable spring rolls and vegetable samosa with
mint chutney

COME TO THE GARDEN (V, H)
Assorted steamed vegetables and green peas

GREEN & MASH (H, V, D)
Fresh spinach sauté in olive oil served with mashed
potatoes

Desserts
Cream caramel

WOBBLE
Strawberry jelly

FRESH IS BEST (V, H)
Fresh cut fruits
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Dessert
Warm apple crumble (D)
Grandma s apple crumble served with vanilla sauce

Ricotta cheese cake with mix berry (D) * &
New York Backed cheese cake served with fresh
strawberry and whipping cream

Tiramisu (D)

Creamy mascarpone cheese layered with coffee
soaked,

sponge cake served with espresso sauce

Um Ali (D, N)

A never ending oriental dessert served piping hot with
mix nuts

Chocolate Brownies (D, N)

Rich chocolate brownies with walnut served with
vanilla ice cream and caramel sauce

Fresh slice fruit (H) * &
Selection of fresh seasonal fruit

Fruit salad (H) *
Selection of fresh seasonal fruit and orange juice

Ice cream (D)
Chocolate, strawberry, vanilla

Selection of Beverages

Fruit Juices

Your choice of freshly squeezed seasonal fruit juices:
pomegranate, guava, orange, watermelon, kiwi
pineapple, strawberry, apple, grapefruit, tomato or
carrot

Fruit smoothie

Skimmed milk, light yoghurt, banana, honey and oat
flakes

Glass of Milk, full or skimmed

Glass of Soya milk

Freshly brewed coffee

Decaffeinated Coffee

Cappuccino

Espresso

Double Espresso

Tea Selection

* Indicates a well-balanced,
nutrient-rich Color Your Plate ™
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all day

beverage

Beverage List

Soft drinks

Coca-Cola , Diet Cola, Sprite. Diet Sprite,
Soda Water and

Ginger Ale

Energy Drink

Mineral Water
Evian Small
Evian Large

Sparkling Water
Perrier Small

Perrier Large

San Pellegrino Small
San Pellegrino Large

Beer by Bottle
Amstel light, Corona, Foster ,Hieneken and Budweiser

Gin / 30 ml / Bottle
Gordon’s Dry

Vodka /30 ml / Bottle
Grey Goose

Absolute

Smirnoff

Rum / 30 ml/Bottle
Bacardi White

Tequila/30 Ml / Bottle
Jose Cuervo Gol

Whiskey

Premium Scotch/ 30 Ml / Bottle
Johnnie Walker Black Label

Chivas Regal 12 yrs

Deluxe Scotch/ 30 Ml / Bottle
Johnnie Walker Blue Label
Chivas Regal 18 years

Single malt /30 Ml / Bottle
Glenfiddich 12 yrs

Bourbon Whiskey/30 Ml / Bottle
Jack Daniels

Canadian Whiskey/30 Ml / Bottle
Canadian Club

Cognac /30 Ml / Bottle
Remy Martin VSOP
Hennessy VSOP

Liqueurs /30 Ml
Balley’s Irish Cream
Grand Marnier
Kahlua

Aperitifs
Campari

Martini Bianco
Martini Extra Dry
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