
A  Journey of Flavours



SOUPS
Lomi Soup (E,S,SH,G)
Egg | Meat | Seafood
A rich and hearty Filipino-style egg noodle soup, 
thickened to perfection and brimming with vegetables, 
tender meat or seafood, and topped with extra egg 
pieces for a comforting finish.

Chicken Manchow Soup (SO,G)
A tangy Indo-Chinese soup with finely chopped 
vegetables, chicken, and crispy fried noodle garnish.

Cream of Broccoli Soup (D,G)
Creamy broccoli soup with a smooth, rich dairy base, 
subtly thickened for a velvety texture.

Creamy Tomato Soup (D,G)
Vibrant tomato soup blended with cream and herbs, 
warm and comforting for the starter.

Cream of Mushroom Soup (D,G)
Earthy mushroom soup in a velvety cream base, infused 
with aromatic herbs.

Cream of Chicken Soup (D,G)
Shredded chicken blended with a creamy dairy base and 
subtle seasoning for comfort.

Dubai Coast Seafood Soup (D,SH,S,G)
Packed with seafood medley and fragrant spices, this 
hearty soup is a taste of Dubai's coastal cuisine.

Lung Fung Dragon Soup (E,SO,G)
Delicate Indo-Chinese soup combining minced chicken 
and shrimp with a light egg drop swirl.

Mutton Clear Broth (G,SE)
Light, restorative clear broth simmered with tender 
mutton pieces and simple vegetables.

21 | 25 | 29

14

16

14

16

17

18

14

17

*All prices are inclusive of 7% municipality fee, 10% service charge & 5% VAT
G-GLUTEN | E-EGG | SH-SHELLFISH | S-SEAFOOD(FISH) | SE-SESAME SEED | D-DAIRY | N-NUTS | M-MUSTARD | SO-SOYA



SALADS
Crab & Avocado Salad (E,N,SH)
Creamy lemon Mayo-dressed salad of fresh avocado and 
shredded crab sticks.

�ai Beef Salad 
Tender grilled beef tossed with crisp greens, chili, mint, 
Cilantro, Basil and tangy Herbs dressing.

Bloody Caesar Salad (D,SH,E,G)
Veg | Chicken | Shrimp  
Crisp romaine lettuce tossed with golden croutons, 
shaved Parmesan cheese, grape fruit and creamy Caesar 
dressing. Served plain for vegetarians, or topped with 
grilled chicken or shrimp for added flavor and protein.

Beetroot,Walnut & Avocado Salad (D,N)
Earthy roasted beetroot halves combined with creamy 
avocado, honey glaze walnut and tossed in light 
vinaigrette.

Mixed Green Garden Salad
Fresh mix of seasonal lettuces, cucumbers, beans sprout, 
green apple, green peas, rocket leaves and bell peppers 
with a vinegrate  dressing.

Authentic Greek Salad (D,SE)
Cherry Tomatoes, cucumbers, red onions, Kalamata 
olives and feta, dressed with olive oil and oregano.

Fattoush Salad (G)
Lebanese salad with greens, radish, pomegranate, 
tomatoes, cucumber, crispy pita and tangy sumac 
dressing pieces and simple vegetables.
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APPETIZERS
Dynamite Shrimp (D,E,SH) 
Crispy fried shrimp coated in a sweet, creamy and spicy 
Sriracha mayonnaise sauce.

Classic Tempura Fish Finger (D,S,E)
White fish fillet coated in seasoned batter, deep-fried, 
and served with golden fries and tartar sauce.

Fried Calamari Rings (S,G,E)
Tender squid rings lightly coated in seasoned flour and 
deep-fried to golden perfection, served with dipping 
sauce.

Aussie Crumbed Chicken (D,E,G)
Juicy chicken fillet coated in savory breadcrumbs, fried 
or baked until crispy. Melted with mozzarella cheese, 
served with French Fries.

Sizziling Shish Tawook (D,N)
Chicken cubes marinated in yogurt, garlic, lemon and 
spices, then grilled on skewers.

Crispy Chicken Wings (SE)
Chicken wings fried golden, seasoned with garlic, black 
pepper and optional sauces.

Chicken �� (D)
Spicy South Indian-style deep-fried chicken, marinated 
with aromatic spices and curry leaves.

Drums of Heaven (SO,E,SE,G)
Frenched chicken wings, marinated and fried, tossed in a 
sticky, spicy Indo-Chinese sauce.

Vegetables Spring Rolls (G,SO,SE)
Crispy pastry rolls stuffed with seasoned shredded 
vegetables.
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PIZZA
Pepperoni Pizza (D,G)
Classic pizza with tomato sauce, mozzarella cheese and 
spicy beef pepperoni slices.

Mushroom & Cheese Pizza (D,G)
Tomato sauce, mozzarella and fresh sautéed mushrooms 
on a classic pizza base.

Margherita Pizza (D,G)
Classic pizza topped with fresh mozzarella, tomato 
sauce, and fresh basil leaves.

Vegetable Neapolitan Pizza (D,G)
Mediterranean vegetables with tomato sauce and 
mozzarella on a thin Italian crust.

BBQ Chicken Pizza (D,G)
Shredded chicken, red onions, mozzarella and BBQ sauce 
spread over thin pizza crust.

Bu�alo Chicken Pizza (D,G)

Classic French Fries
Perfectly golden, straight-cut deep-fried potatoes.

Loaded French Fries (D,SO)
Crispy fries topped with melted cheddar cheese, 
parmesan cheese, ghuchong sauce, breaded chicken 
bites and savory toppings.

Spicy buffalo chicken with mozzarella cheese on a 
classic pizza crust.

Chicken Tikka Pizza (D,E,G)
Grilled chicken cubes marinated in yogurt spices, baked 
with mozzarella and tomato sauce.
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PASTA
Farfalle Aurora (D,G,SH)
Broccoli | Chicken | Shrimp 
Bowtie pasta cooked al dente and tossed in a velvety 
blush sauce blending tomato and cream, served with your 
choice of broccoli, chicken or shrimp.

Fusilli Alfredo (D,G,SH)
Mushroom | Chicken | Shrimp
Fusilli pasta tossed in a rich, buttery Alfredo sauce with 
sautéed mushrooms and your choice of chicken or shrimp.

Penne Basil Pesto (G,N,SH)
Veg | Chicken | Shrimp
Penne pasta coated in a fragrant homemade basil pesto 
sauce with hints of Parmesan and pine nuts, served with 
your choice of chicken or shrimp.

Spaghetti Arrabbiata (G,SH)
Veg | Chicken | Shrimp
Spaghetti pasta tossed in a spicy and tangy Arrabbiata 
sauce made from cherry tomatoes, garlic and chili, served 
with your choice of chicken or shrimp.

Creamy Mac & Cheese (D,G)
Macaroni in rich, savory cheese sauce and optionally 
topped with a crispy layer.
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BURGERS
Angus Beef Burger (D,E,G)
Juicy Angus beef patty grilled to perfection, served on a 
toasted bun with fresh lettuce, tomato, turkey bacon, 
fried egg, caramelized onion and cheddar cheese, served 
with fries.
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Southern Fried Chicken Burger (D,G)
Crispy deep-fried chicken fillet with lettuce, red cabbage 
pickle and lemon ketchup mayo on a toasted bun, served 
with fries.

Grilled Chicken Breast Burger (D,G) 
Tender marinated grilled chicken breast on a toasted 
bun with condiments avocado slice melted cheese and 
lemon ketchup sauce, served with fries.

Ground Chicken Patty Burger (D,E,G) 
Seasoned ground chicken patty, lightly grilled, served 
with turkey bacon, fried egg and fresh vegetables on a 
toasted bun, served with fries.
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SANDWICHES 
Lemon Chicken Sandwich (D,E,N,G)
Grilled chicken marinated in lemon, garlic, herbs, 
avocado puree layered with lettuce and ranch dressing 
and morzerrala cheese & cream cheese in soft tossed 
bread, served with fries.

Italian Picnic Club Sandwich (D,E,N,G)
Three layers of toasted Brioach bread with turkey, 
cheese, lettuce, tomato and a light mayonnaise spread, 
served with fries.

Vegetable Club Sandwich (D,G)
Crunchy vegetables, cheese, lettuce, tomato, avocado 
puree and a creamy spread layered in three slices of 
toasted bread, served with fries.

Grilled Halloumi Cheese Sandwich (D,G)
Slices of halloumi grilled until golden, served with 
lettuce, tomatoes and cucumber in french buquet, 
served with fries.
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Angus Double Beef Burger (D,E,G) 
Two premium Angus patties stacked with melted cheese, 
fresh lettuce, tomato, turkey bacon, fried egg, 
caramelized onion and a soft toasted bun, served with 
fries.
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GRILLS
Peri Peri Chicken (D)
Half Chicken marinated in spicy Peri Peri sauce with 
garlic and lemon, grilled for smoky flavor, served with 
fries and Arabic bread.

Green Chili Chicken (D)
Half Chicken marinated with green chilies, coriander and 
garlic, grilled to tender perfection, served with fries and 
Arabic bread.

Black Pepper Chicken (D)
Half Chicken seasoned with freshly cracked black 
pepper, garlic and olive oil, grilled to perfection, served 
with fries and Arabic bread.

Lemon & Herb Chicken (D)
Half Chicken marinated with fresh lemon juice, mixed 
herbs with garlic, grilled until tender, served with fries 
and Arabic bread.

Calamari - Grilled | Fried (SH,D)
Squid rings marinated in garlic, olive oil, and herbs, 
grilled lightly without frying.

Grilled Prawns with Risotto (SH,D)
Large prawns marinated in garlic herbs, grilled and 
served over risotto rice.

Rib Eye Steak (D)
Thick rib-eye steak, marinated in olive oil, garlic and 
herbs, grilled to your desired doneness.
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Fried Salmon Sandos (D,SE,G)
Crispy Fried salmon fish fillet with lettuce, Red cabbage 
pickle caramelize onion and mayo and Lemon ketchup 
sauce in a soft  brioach bun, served with fries.
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Arabic Mixed Grill (D,G)
Platter of skewered chicken, lamb kebab, Beef skewer 
with garlic, cumin and paprika. Served with Fries and 
Arabic Bread.
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FILIPINO MAINS
Ginisang Ampalaya with Rice (E)
Stir-fried bitter gourd with onions, tomatoes, garlic and 
scrambled eggs, served with steamed rice.

Fried Tilapia with Rice (S)
Tilapia fillet seasoned garlic and paprika, fried until crisp, 
served with steamed rice.

Tapsilog (E,SO,SH)
Thinly sliced marinated beef (Tapa) fried with garlic, 
served with garlic rice and a fried egg.

Bangsilog (E, S)
Marinated milkfish fried until golden, served with garlic 
rice and a sunny-side-up egg.

Chicken Mami Noodle (E,S,SO,G)
Egg noodles cooked in rich chicken broth with shredded 
chicken, carrots, green onions and cabbage.

Beef Kare-Kare with Rice (E,N,S)
Slow-cooked beef with peanut sauce, eggplant, string 
beans and served with bagoong steamed rice.

Chicken Adobo with Rice (SO,E)
Chicken pieces simmered in soy, vinegar, garlic and black 
pepper, served with steamed rice.

Sinigang na Baka (S)
Tender beef in tangy tamarind broth with radish, taro, 
string beans and tomatoes.

Beef Bulalo (OG,S)
Tender beef shanks, corn on the cob, cabbage 
slow-cooked in a savory broth add served with Rice.

Pancit Bihon (SH,E,G,SO,S)
Rice noodles stir-fried with shrimp, chicken, carrots, 
cabbage, green beans and soy sauce.
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Mix-and-Match Fried Platter (D,SO,S)
A hearty platter of crispy fried chicken wings, golden 
calamari rings, fried fish, served with garlic fried rice, 
golden fries, fresh coleslaw, house-made sauces and 
your choice of iced tea or Sprite — perfect for sharing.

Plaza Seafood Bucket (S,G,SH,SE)
A Dampa-style seafood feast featuring crab, shrimp, 
squid, fish simmered in savory sauce. Served with 
unlimited rice and iced tea for a true seafood lover’s 
delight.
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Mutton Biryani (D)
Aromatic basmati rice cooked with tender mutton, 
saffron, onions, yogurt and whole spices.

Chicken Biryani (D)
Layers of basmati rice and marinated chicken with 
saffron, fried onions and aromatic spices.

Egg Biryani (D,E)
Basmati rice layered with boiled eggs, fried onions, 
saffron and fragrant spices.

Prawn Biryani (D,SH)
Basmati rice cooked with prawns, garlic, ginger, yogurt 
and aromatic whole spices.

Plain Biryani Rice (D)
Fluffy aromatic basmati rice cooked with whole spices.
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Fried Rice (SH,SO,E)
Veg | Chicken | Beef | Prawns
Wok-fried rice with a medley of carrots, peas, 
beans and bell peppers, seasoned lightly with soy 
sauce and your choice of protein.

Schezwan Fried Rice (D,SH,SO,E)
Veg | Chicken | Beef | Prawns
A spicy twist on classic fried rice, wok-tossed with 
vibrant vegetables Schezwan chili sauce for a bold 
and flavorful kick.

Noodles (D,SH,SO,E)
Veg | Chicken | Beef | Prawns
Wok tossed noodles stir-fried with cabbage, 
carrots, capsicum and onions in a savory 
soy-based sauce, served with your choice of 
protein.

Schezwan Noodles (D,SH,SO,E)
Veg | Chicken | Beef | Prawns
Wok-tossed noodles coated in spicy Schezwan 
sauce with crisp vegetables and your choice of 
protein for a fiery, satisfying meal.
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CHINESE MAINS
Mixed Seafood Fried Rice (D,SH,SO,E)
Rice stir-fried with shrimp, squid, fish, eggs and assorted 
vegetables.

Beef Manchurian (SO)
Crispy beef pieces stir-fried in sweet, sour and mildly 
spiced brown sauce with garlic.

Prawn Manchurian (S,SO,SH)
Prawns coated, fried, tossed in sweet tangy brown sauce 
with ginger and garlic.

Chicken Manchurian (SO)
Crispy chicken tossed in sweet-sour Indo-Chinese sauce 
with chili and garlic.

Ginger Chicken (SO)
Stir-fried chicken with julienned ginger, onions and bell 
peppers in light soy sauce.

Chilli Chicken (SO)
Chicken wok-tossed with red and green chilies, garlic 
and tangy chili sauce.

Chilli Beef (SO)
Sliced beef sautéed with bell peppers, onions and spicy 
chili-garlic sauce.

Chilli Prawns (SH, SO)
Prawns stir-fried with garlic, chili peppers and a tangy 
Schezwan-style sauce.

Chilli Mushroom (SO)
Button mushrooms stir-fried with bell peppers, garlic 
and spicy tangy sauce.

Cauli�ower Manchurian (SO)
Crispy cauliflower florets in sweet-sour brown sauce 
with garlic and chili.
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Mutton Rogan Josh (D)
Slow-cooked mutton in a rich, aromatic red gravy with 
Kashmiri spices and yogurt.

Mutton Afghani (D)
Tender mutton in creamy white sauce with yogurt, 
potatos, saffron and mild afghani spices.

Mutton Pepper Roast 
Mutton cubes roasted with black pepper, garlic, onions, 
and aromatic spices.

Chicken Kadai Masala 
Chicken pieces cooked in Kadai masala with onions, bell 
peppers, garlic and tomatoes.

Chicken Pepper Masala 
Chicken cooked in thick gravy with crushed black pepper, 
onions, garlic and spices.

Butter Chicken (D,N)
Tandoori chicken cooked in rich tomato-cream butter 
sauce with mild Indian spices.

Beef Pepper Masala 
Tender beef simmered in thick black pepper sauce with 
garlic, onions and spices.

Coconut Beef Curry 
Beef slow-cooked in South Indian-style coconut milk 
curry with curry leaves and spices.

King Fish Curry (M,D,S)
King fish pieces simmered in tamarind, coconut milk, 
onions and aromatic spices.

Prawn Masala (SH)
Prawns cooked in spiced tomato-onion masala with 
garlic, ginger and mild chili.
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Dal Tadka (M,D)
Yellow lentils cooked with garlic, cumin, mustard seeds, 
tempered with ghee and spices.

Dal Palak (M,D)
Yellow lentils and fresh spinach sautéed with garlic, 
onions and mild Indian spices.

Paneer Butter Masala (D)
Soft paneer cubes cooked in creamy tomato-butter 
gravy with mild spices.

Palak Paneer (M,D)
Paneer cubes simmered in fresh spinach puree with 
garlic, ginger and mild spices.

Dal Makhani (M,D)
Black lentils and kidney beans slow-cooked with cream, 
butter and traditional spices.

Chana Dal (M,D)
Split Bengal gram cooked with onion, tomato, garlic and 
cumin for a hearty spiced dish.
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Spicy Chicken Wrap (D,E,G)
Grilled spicy chicken with bell peppers, lettuce and 
creamy sauce wrapped in flatbread.

Chicken Lemon & Herb Wrap (D,E,G)
Marinated chicken with lemon, herbs, fresh vegetables 
and yogurt sauce wrapped in flatbread.

Chicken Cheese Wrap (D,E,G)
Grilled chicken, cheese and melted cheese wrapped with 
fresh lettuce in soft flatbread.

Prawn Wrap (D,E,SH,G)
Prawns sautéed with garlic, onions herbs and wrapped in 
flatbread with creamy sauce.
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Chicken Tikka Wrap (D,E,G)
Spiced chicken cubes with yogurt-mint dressing and 
vegetables wrapped in flatbread.

Classic Omelette Wrap (D,E,G)
Plain or vegetable omelette with cheddar cheese rolled 
into soft flatbread.

Falafel Wrap (G,SE)
Crispy chickpea patties, hummus, fresh vegetables and 
tahini wrapped in flatbread.
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Raspberry Cheesecake (D,E,G) 
Creamy cheesecake topped with raspberry swirl on crisp 
crust.

Blueberry Cheesecake (D,E,G)
Creamy cheesecake topped with blueberry reduction or 
fresh blueberries.

Sizziling Chocolate Brownie with
Ice Cream (D,E,G)
Moist chocolate brownie baked with cocoa, butter, sugar 
and eggs, served warm with a scoop of vanilla ice cream.

Molten Chocolate Fondant (D,E,G)
Rich chocolate cake made with dark chocolate and 
butter, baked to create a molten, gooey center.

Choice of Ice Cream (D)
Three scoops of creamy ice cream in assorted flavors.

South African Malva Pudding (D,E,G)
Spongy apricot jam-infused cake made with flour, eggs 
and butter, served with hot cream sauce.

Halo-Halo (D,E)
Filipino dessert with layers of sweetened beans, jellies, 
fruits, shaved ice and drizzled milk.
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Crème Caramel (D,E)
Silky baked custard made from milk, eggs and sugar, 
topped with a delicate caramel sauce.

Gulab Jamun (G,N)
Deep-fried milk-solid dumplings soaked in 
rosewater-cardamom syrup, made with khoya, flour and 
ghee.
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Steamed White Rice | Jasmine Rice

Paratha | Chapati (G)

Wheat Paratha (G)

Mashed Potato (D)

Sauteed Veg  (D)
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Orange

Watermelon

Pineapple

Sweet Melon

Grapes

Tender Coconut
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MOCKTAILS

Mango-Mint

Orange-Carrot

Pineapple-Ginger

Strawberry-Banana

14

18

14

14

14

HEALTHY MIX 

Flavoured Nojito
(Strawberry | Passion | Orange | Watermelon | Blue)
Refreshing Flavoured Nojito with your choice of 
strawberry, passionfruit, orange, watermelon, or 
blueberry. A perfect blend of mint, lime and your favorite 
fruity flavor.

Frozen Tropical Colada
Tropical fruit juice and creamy coconut combine for a 
refreshing paradise treat.

Lemon Nojito
Tart lemon twist on mojito with bubbly soda for sunny 
refreshment.

Lemon Mint Cooler
Citrusy lemon and mint refreshment served chilled.

Lemonade Sweet & Salt 
Classic lemonade available sweet or salted.

Lemon Basil Spritzer
Lemon juice, basil, soda water - summer perfection.

Blue Moon
Blue Curacao, lime juice, Sprite - light and vibrant.
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Shirly Temp Ale
Sweet and tangy Shirley Temple Ale with grenadine, lime 
and Sprite.

Cinderella
Blend of orange, pineapple and lemon juices combined 
with grenadine and ginger ale.

Mule Mocktail
Tangy lemon juice, fresh mint leaves, sweet sugar syrup 
and bubbly ginger ale with a kick.

Passion Delight 
Blend of orange, mango and pineapple juices with a 
touch of grenadine and passion syrup.

Peach Sunrise
Orange, mango and pineapple juices, with a splash of 
grenadine and peach syrup for a sweet and tropical twist
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Vanilla Milkshake (D)

Strawberry Milkshake (D)

Chocolate Milkshake (D)

Avocado Milkshake (D)

Peanut Butter Shake (D,N,P)

Banana Milkshake (D)

Dates Milkshake (D)

Oreo Milkshake (D)

Dry Fruit Milkshake (D,N)

Flavoured Lassi (D)
(Strawberry | Mango | Roohafza | Masala | Sweet )

13

13

MILKSHAKES
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TEA

Coke | Diet | Fanta | Sprite | Soda 

Ginger Ale 

Red Bull 

Still Water (S | L)

Perrier Water (S)                                                                 
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Cappuccino (D) 

Café Latte (D)

Americano (D)

Espresso (Single | Double)

Hot Chocolate

Iced Co�ee (D)

Iced Chocolate (D)

SOFTY    H2O

COFFEE
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Karak Tea (D) (Cup | Pot)

Black Tea | Earl Grey | Green | Mint

Iced Tea (Peach | Lemon)
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