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NICOISE SALAD
Seared yellow Tuna, Fingerling Potatoes, Green Beans, Balsamic Vinaigrette

SIMPLE GREEN SALAD QR 50
Mixed greens, roasted tree fruit, local goat cheese, spiced pecans,
sherry vinaigrette

ARRAY OF HAND-SLICED SCOTTISH SALMON QR 70
Scottish smoked Salmon Served with citrus salad, Rocket and
Aged balsamic dressing

ROASTED BEETS AND HARICOT VERT QR 85
Candied Pecan, Mache Lettuce, Bay Blue Cheese, Balsamic Vinaigrette

CAESAR SALAD
Crisp Romaine, Shaved Parmesan, Ciabatta Croutons
*With Prawn QR 71
*With Chicken QR 60
COBB SALAD QR 65

Grilled Chicken, Beef ham, Egg, Avocado, Sweet corn

PRAWN TEMPURA QR 55
Crispy prawn tempura served with sweet chili and tempura sauce

BUTTER LETTUCE QR 50
goat cheese, apple, prosciutto, almond, white balsamic vinaigrette

FIG & GREEN BEAN SALAD QR 55
Fresh fig, blue cheese, rocket, honey lemon dressing

PANZANELLA SALAD QR 55
Roasted beetroot, white anchovy, buffalo mozzarella, homemade dressing

TOMATO AND MOZZARELLA "De caprese” QR 55
Silky fresh mozzarella and succulent preserved tomato
Served with Avocado and extra virgin olive oil

LEBANESE MEZZEH PLATTER QR 60
Hummus, tabouleh, sambosek, kebbe, Turkish style zucchini,
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THE DAILY SOUP
Chef’s selection of the day using seasonal, local produce

BAKED ONION SOUP
Caramelized sweet onions, artisan bread, melted dairy cheese

TOM YUM GOONG
Thai intensely flavorful Seafood soup with hint of decadent lemon grass

LENTIL SOUP
Traditional lentil soup served with lemon wedges and crouton

bl

TAGLIATELLE
Norwegian salmon, candied pinenuts, aged goat cheese

PASTA MARINARA AND RUCOLA
Mixed seafood (Mussel, shrimp, squid) tomatoes, rocket lettuce,
Lemon gremolata, parmesan

PAPPARDELLE PASTA
Chorizo, Bacon, cherry tomato, olives, olive oil

RIGATONI PRIMAVERA
Creamy dry porcini and button mushroom, fresh pea puree,
crispy artichoke with a hint of decadent Alba white truffle oil
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KWAY TEOW
Malaysian style fried rice noodles mixed with prawns
Squid, bean sprouts and Chilies

BAKMI GORENG
Fried egg noodles with carrots, bean sprout, chicken
And shrimps.

JAPANESE BEEF UDON
Japanese Noodle with Shitake Mushroom, Tofu and Spring Onions

PAD THAI NOODLES
Stir fried Thai Rice noodles with dried shrimps, bean curd and Sprouts
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THAI CHICKEN CURRY
Chicken breast cooked in coconut green curry sauce served with
Steamed rice, prawn crackers

CHICKEN BIRYANI
Chicken biryani served with mango chutney, raita
And poppadum

VEGETABLE KORMA
Indian style vegetable korma served with mango chutney
Raita, poppadum and steam rice

LAMB CURRY
Australian lamb cooked in tangy curry sauce served with

Steamed rice and poppadum

QR 60

QR 60

QR 60

QR 60

QR 80

QR 80

QR 60

QR 90



*All Sandwiches are served with a choice of Fries, Green Salad or Onion Rings

GRILLED BEEF HAM AND CHEESE QR 70
Beef ham, alpine cheese, honey mustard on ciabatta and
Garden salad

GRILLED CHICKEN SANDWICH QR 65
Chipotle Aioli, Chicken breast, Gruyere, Avocado, Tomato Jam

OPEN-FACE TUNA SANDWICH QR 70
Avocado, Tuna, Tapenade, Tomato, Buffalo mozzarella

MOEVENPICK CLUB SANDWICH QR 70
Chicken, Bacon, Lettuce, Tomato and Egg

ANGUS BEEF BURGER QR 85
Lettuce, Onion, Tomato, Choice of Cheese
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VEAL ZURICH
Sliced veal cooked with white wine and creamy mushroom
Sauce served with rosti potatoes

LEBANESE MIXED GRILL

Mixed grill composed of shish tawook,

Kebab Halabi, arayess, Jumbo shrimps and lamb cutlets
Served with red harisa, grilled onion, tomato, and red chili
On saj bread

SEAFOOD PLATTER
Seafood platter with lobster, squid, Tiger prawn, mussels, salmon
And catch of the day, Served with crispy fennel, tomato salad and
Crudaiola sauce

FARM RAISED ATLANTIC SALMON QR115
Braised Napa Cabbage, Salsify, Carrot-Tarragon Emulsion

WILD STRIPED SHERRY QR 75
Provencal’ fingerling potatoes, kale sprouts, romesco sauce

ROASTED CHICKEN BREAST* QR 85
Celery Root-Mash, Shitake Mushrooms, Heirloom Carrots,
Citrus Beurre Blanc

GRILLED LAMB CHOPS* QR 140
Caramelized Cauliflower, Turnips, Sweet Potato Fat Fries, Grilled Endives

AUSTRALIAN FARMS ANGUS BEEF TENDERLOIN* QR 185
Caramelized Cauliflower, Turnips, Sweet Potato Fat Fries, Truffle-Butter

SPICED FLAT IRON AUSTRALIAN QR 175
ANGUS STRIPLOIN STEAK
Caramelized Cauliflower, Turnips, Sweet Potato Fat Fries, Truffle-Butter
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SWISS CHOCOLATE MOUSSE
Dark & white chocolate mousse

APPLES AND SPICE
Milk Chocolate Cream, Warm Spice Cake, Poached Apples

GIANDUJA CRUNCH
Chocolate Cake, Praline Crunch, Gianduja Mousse, Nutella Ice Cream

PUMPKIN CREME BRULEE
Bourbon Melt away

NY CHEESECAKE
Brandy Cherry Jus, Spiced Chantilly

EXOTIC FRESH FRUIT PLATTER
Exotic fresh fruits platter with light honey yoghurt

CHEESE PLATTER

Assorted variety of cheese with appenzeler, brie,

Comte, goat, gruyere, saint nectaire, gorgonzola, cracker,
Walnut, dry apricot, grapes, and strawberry

MOEVENPICK ICE CREAM
(Please find MOVENPICK ICE CREAM Menu Separately)

QR 45

QR 45

QR 45

QR 40

QR 75



Water

Al Ain 0.5

Al Ain 1L
Agua panna
S.Pelligrino Large

S.Pelligrino Small
Perrier

Juices

Apple Juice
Grapefruit Juice
Guava Juice
Orange Juice
Mango Juice
Pineapple Juice
Lemon Juice
Lemon & Mint
Tomato Juice

Soft Drinks
Coco cola
Sprite

Sprite Light
Fanta

Ginger Ale

Ice Tea

Krest Soda
Tonic Water
Red Bull




Tea

Earl Grey QR 30
English breakfast QR 30
Green Tea QR 30
Peppermint QR 30
Jasmine QR 30
Coffee

Caffe Latte QR 30
Chocolate QR 25
Decaffeinate Coffee QR 25
Cappuccino QR 30
Mdvenpick Coffee QR 30
Expresso QR 25/30
Macchiato QR 25
Nescafe QR 25
Turkish Coffee QR 25
Milk QR 25
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White Wine

France

Bordeaux
Signature Bordeaux Blanc,
Schroder & Schyler

Entre-Deux-Mers
Chateau Tour Chapoux Entre
Deux Mers, Adet Seward

Burgundy
Bourgogne Chardonnay, Nicolas Potel

Alsace
Gewurztraminer Hugel, Hugel & Fils

Italy

Fruili Venezia Giulia
Pinot Grigio Fruili DOC Grave, Forchir

Tuscany
Libaio Chardonnay, Ruffino

Umbria
Orvieto Classico DOC, Ruffino

Australia
Wolf Blass Red Label Semillon
Sauvignon, Beringer Blass

New Zealand
Wither Hills Marlborough
Sauvignon Blanc Lion Nathan

Chile
Casa Silva Reserva Chardonnay
Casa Silva Reserva Sauvignon Blanc

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl
75cl

QR 245

QR 220

QR 290

QR 495

QR 240

QR 290/QR 65

QR 200

QR 280

QR 290

QR 270
QR 270
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Argentina

Don Cristobal Chardonnay 75cl QR 275

South Africa

Bellingham Sauvignon Blanc

Douglas Green Bellingham 75cl QR 240/ QR 60
Boschendal 1685 Sauvignon Blanc

Douglas Green Bellingham 75cl QR 280

Red Wine

France

Vin de pays and South West of France
Chateau Vaugelas - Corbieres,

Adet Seward 75cl QR 220
Bordeaux

Signature Bordeaux Rouge,

Schroder & Schyler 75cl QR 280

Saint Emilion
Private Reserve Saint. Emilion,

Schroder & Schyler 75cl QR 275
Burgundy

Bourgogne Pinot Noir, Nicolas Potel 75cl QR 310
Rhone

Cotes du Rhone,

Bouchard Aine and Fils 75cl QR 200/ QR 60
Italy

Tuscany

Chianti DOCG, Ruffino 75cl QR 250 /QR 60
Riserva Ducale Gold Label,

Chianti Classico DOCG, Ruffino 75cl QR 500

Classici Remole Toscana IGT,
Marchesi de’ Frescobaldi 75cl QR 260
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Piemont
Barolo Ca’ Bianca, Gruppo Italiano Vini

Spain

Marques de Caceres Crianza Rioja,
Marques de Caceres

Coronas Tempranillo - Penedes,
Miguel Torres

Celeste Ribera del Duero Crianza,
Miguel Torres

Australia

Knappstein Clare Valley Shiraz,

Lion Nathan

Nottage Hill Cabernet Sauvignon Shiraz,
Hardy’s

Chile
Casa Silva Reserva Cabernet Sauvignon
Casa Silva Los Lingues Carmenere

Argentina
Don Cristobal Bonarda, Don Cristobal

California

Woodbridge Cabernet Sauvignon,
Robert Mondavi

Woodbridge Zinfandel,

Robert Mondavi

South Africa
Douglas Green Merlot,
Douglas Green Bellingham

Rosé Wine

Chile
Santa Digna Rosé, Miguel Torres

Portugal
Mateus Rosé Sogrape
Schroder & Schyler

75cl

75cl

75cl

75cl

75cl

37.5¢l

75cl
75cl

75cl

75cl

75cl

75cl

75cl

75cl
75cl

QR 500

QR 260
QR 245 / QR 60

QR 300

QR 300

QR 115

QR 250
QR 290

QR 275

QR 275/ QR 65

QR 275

QR 200

QR 200

QR 200 / QR 60
QR 275
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Champagne

Dom Perignon, Moet and Chandon 75cl QR 1900
Moet & Chandon Brut Imperial, Moet & Chandon 75cl QR 800
Champagne Nicolas Feuillatte, Nicolas Feuillatte 75c QR 700

Sparkling Wine

France

Crémant de Bourgogne Perle de Vigne

Grande Reserve, Louis Bouillot 75cl QR 310

Italy

Il Vino dei Poeti Prosecco, Distillerie Bottega 75cl QR 295
Beers

Heineken draught 25.0cl QR 40
Heineken draught 50.0 cl QR 45
Foster’s draught 25.0cl QR 40
Foster’s draught 50.0 cl QR 45
Stella draught 25.0cl QR 40
Stella draught 50.0 cl QR 45
Budweiser,bottle 36.0 ¢l QR 35
Heineken,bottle 33.0cl QR 35
Carlsberg, bottle 33.0cl QR 35
Guiness,can 44.0 cl QR 45
Kilkenny,can 44.0 cl QR 45
Corona,bottle 33.0cl QR 35
Amstel Light,bottle 33.0cl QR 35
Franziskaner 50.0 cl QR 50
Moussy,non-alcoholic 33.0cl QR 30
Breezers 27.5cl QR 40
Smirnoff ice 27.5cl QR 45
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Aperitifs and Bitters*

Martini Bianco
Martini Rosso
Martini Extra Dry
Campari

Pernod

Ouzo 12

Ricard

Arak Touma
Fernet Branca

Whisky, Scotch Regular
Famous Grouse

J&B rare

JW red label

Ballantines

Whisky, Scotch Premium

Chivas Regal 12 yrs 4.0 cl QR 45
Dimple 15 yrs 4.0 cl QR 55
JW black label 12 yrs 4.0l QR 45
JW green Label 4.0 cl QR 85
JW gold label 18 yrs 4.0 cl QR 80
JW blue label 4.0 cl QR185

Whisky, Scotch Premium Malt

Glenfiddich Solera Malt 15 yrs 4.0 cl QR 55
Glenlivet Malt 12 yrs 4.0l QR 55
Jack Daniels 4.0 cl QR 45
John Jameson 4.0l QR 45
Canadian Club 4.0 cl QR 40

SOPHISTICATED COMPLEX
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Cognac and Armagnac
Hennesy XO

Hennesy VSOP
Courvoisier XO
Courvoiser VS

Remy Martin VSOP

Eaux de Vie and Grappa
Sylvain Calvados

Grappa di Sangiovese
Grappa Riserva Ducale Gold 2.5cl QR 45

Port and Sherry

Royal Oporto Ruby 5.0cl QR 45
Harveys Bristol cream sherry 5.0cl QR 40
Tio Pepe Gonzales Byass 5.0 QR 45

Liqueurs and Digestives

Grand Marnier 2.5l QR 45
DOM Benedictine 2.5cl QR 45
Galliano 2.5l QR 45
Drambuie 2.5l QR 45
Cointreau 2.5l QR 45
Amaretto di Saronno 2.5cl QR 45
Tia Maria 2.5l QR 45
Baileys 2.5l QR 45
Kahlua 2.5cl QR 45
Sambuca 2.5l QR 45

*An additional QR 5 will be charged for mixers
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LUXURIOUS CREAMY BOLD




