POOL DECK MENU

FOOD CHAMPAGNE Botle BEER

CRISPY SHRIMP WONTONS (G) (S) -NV - VEUVE CLICQUOT YELLOW LABEL 650 HEINEKEN
Sweet chili sauce Brut, France Pale Lager

VEGETABLE SPRING ROLLS (G) (V) -NV - VEUVE CLICQUOT ROSE 790 BREWDOG PUNK
Ginger sesame sauce Brut Rosé, France Indian Pale Ale (IPA)

CHICKEN SATAY (G) (N) -NV- MOET & CHANDON ICE IMPERIAL SOL
Peanut sauce Demi-sec, France Mexican Lager

POTATO & CHEESE CROQUETTES (D) (G)
Tomato Thai basil sauce

BEEF EMPANADAS (D) (G) (N WHITE WINE SOFT DRINKS

Red pepper garlic aioli
-2017 - RUFFINO LIBAIO CHARDONNAY SAN BENEDETTO STILL WATER 1L

ARUGULA SALAD (D) (G) (N) Toscana, ltaly
Stone fruit, toasted almonds, SAN BENEDETTO SPARKLING WATER 1L

crispy shallots, ricotta salata cheese, - - PASCAL JOLIVET SAUVIGNON BLANC
honey tamarind vinaigrette Loire Valley, France COCA-COLA / COCA-COLA ZERO / COCA-COLA DIET

THAI KALE SALAD (D) (N) - - ALOIS LAGEDER PINOT GRIGIO SCHWEPPES SODA WATER / TONIC WATER / GINGER ALE
Peanuts, mint, cilantro, red onion Alto Adige, ltaly
Thai lime vinaigrette SPRITE
- CLOUDY BAY SAUVIGNON BLANC
CAESAR SALAD (D) (G) Marlborough, New Zealand RED BULL ENERGY DRINK
Romaine lettuce, garlic croutons,

grana padano cheese, miso Caesar dressing

CHAR SIEW CHICKEN CLUB SANDWICH (G)

L4
Veal belly bacon, tomato, romaine ROS E WI N E J U I C E

cheese, Kewpie mayo

-2018 - CHATEAU D'ESCLANS WHISPERING ANGEL 100 PINEAPPLE / ORANGE / APRICOT / SOUR CHERRY
KOREAN SHORT RIBS PANINI (A) (D) (G) Cétes de Provence, France BLACKCURRANT / CRANBERRY / STRAWBERRY

Pulled soy short ribs, Swiss cheese, ) RED APPLE / BIG TOM SPICED TOMATO JUICE / QCUMBER SODA
peppers and onions, French roll CHATEAU D'ESCLANS WHISPERING ANGEL 1.5L

Cotes de Provence, France FRESH JUICES OF THE DAY
FRUIT PLATTER (V)

A delicious assortment of seasonal fruits,
with honey vanilla dressing

RED WINE

-2016 - CANON 13 PINOT NOIR
Santa Lucia Highlands, USA

(A) Alcohol (D) Dairy ~ (G) Gluten  (N) Nuts  (S) Shellfish (V) Vegetarian | *All prices are in AED and inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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COCKTAILS

BLOODY MARY
Russian Standard vodka, Big Tom tomato juice,
lime juice, merlot

TOM COLLINS
Bombay Sapphire gin, lime juice, Qcumber soda

PALOMA
El Jimador tequila, Three Cents grapefruit soda,
cayenne syrup

PINA COLADA

Brugal Afejo rum, coconut, pineapple, tonka bitter

APEROL SPRITZ

Aperol, mandarin soda, prosecco

COCKTAIL OF THE DAY
Ask your bartender!

MOCKTAILS

FRENCH RIVIERA

Sweet and sour apricot, ginger ale, lemon

BETTY BOOP

Floral and refreshing rosemary, sour cherry, Qcumber soda

USUAL SUSPECT

Fruity and tart strawberry, Thai basil, lemonade

TOBACCO

DUNHILL CHICAGO
DUNHILL RELOC BLUE

VOGUE MENTHE

VODKA

RUSSIAN STANDARD ORIGINAL

NIKKA COFFEY VODKA

BELVEDERE

GIN

BOMBAY SAPPHIRE
NIKKA COFFEY GIN

MONKEY 47

TEQUILA

EL JIMADOR REPOSADO
HERRADURA ANEJO

DON JULIO BLANCO

RUM

BRUGAL ANEJO
ANGOSTURA 1919

PYRAT XO

WHISKEY

NIKKA DAYS

POOL DECK MENU

30ml / 60ml

45 /85
55 /100

75/ 125

45 /85
55 /100

75/ 140

45 /85
55 /100

65 /120

45 /85
55 /100

60/ 115

45/ 85

Bottle

1200
1600

1600

1600

TEA SELECTION

JING ENGLISH BREAKFAST

The ultimate breakfast tea, expertly blended from Assam's
finest tea gardens - rich dried fruit aroma with malty and
caramel taste.

JING EARL GREY

Black tea base flavoured with oil from the rind of bergamot.
A citrus fruit with the flavours of orange, lemon, grapefruit,
and lime.

JING JASMINE SILVER NEEDLE

Fragrant jasmine over a soft, sweet vanilla white tea base
with summer fruitiness with white tea flavours of cucumber
and melon.

JING PEPPERMINT LEAF
Intensely fresh and minty, yet soothing and cleansing with
long finish.

COFFEE

ESPRESSO

DOUBLE ESPRESSO
AMERICANO
MACCHIATO

DOUBLE MACCHIATO
LATTE

FLAT WHITE
CAPPUCCINO

ICED COFFEE

JOHNNY WALKER BLACK LABEL 60 /110 1800

NIKKA DATE SENDAI MIYAGIKYO 85 /165 2300

*All prices are in AED and inclusive of 10% service charge, 7% municipality fee and 5% VAT.
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