
R O O M  S E R V I C E  M E N U



We understand that when you order in-room dining you want fresh 
food, expertly cooked, beautifully presented and delivered in good time. 
Our extensive menu covers a wide range of dishes to suit all tastes and 
appetites. Consciously purchasing from sustainable sources and organic 
suppliers where possible, the hotel supports local growers and producers 
for fruit and vegetables. 

When you have made your choice, please press the Room Service 
button on your telephone to place your order. 

We welcome enquiries from guests who wish to know whether any 
meals contain particular ingredients or allergens. 

If you have a food allergy or intolerance, please inform your server upon 
placing your order. 

All prices are in AED inclusive of 10% service charge 7% municipality fees 
and 5% VAT
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CONTINENTAL BREAKFAST (V)(D)(G)     135 
SERVED FROM 5:00 AM TO 11:00 PM

Freshly squeezed fruit juice
Orange, grapefruit, watermelon, pineapple, carrot, green apple

Fresh from the baker’s oven

Cereals 

Choice of milk: full fat, low fat, skimmed, plant based

Seasonal fruit platter, acacia honey

Freshly brewed
Regular coffee, decaffeinated coffee, English breakfast tea
hot chocolate 
Choice of milk: full fat, low fat, skimmed, plant based
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MIDDLE EASTERN BREAKFAST (N)(D)(G)(Ss)(E)     155
SERVED FROM 5:00 AM TO 11:00 PM

Freshly squeezed fruit juice
Orange, grapefruit, watermelon, pineapple, carrot, green apple

Fresh from the baker’s oven

Seasonal fruit platter, acacia honey

Mezze platter

Foul mudammas 
Tahini sauce, lemon juice

Shakshuka
Scrambled egg with onions, tomato, parsley

Freshly brewed
Regular coffee, decaffeinated coffee, English breakfast tea
Choice of milk: full fat, low fat, skimmed, plant based



AMERICAN BREAKFAST (G) (D) (N) (E)         175
SERVED FROM 5:00 AM TO 11:00 PM

Freshly squeezed fruit juice
Orange, grapefruit, watermelon, pineapple, carrot, green apple

Fresh from the baker’s oven

Seasonal fruit platter, acacia honey
Cereals

Choice of milk: full fat, low fat, skimmed, plant based

Choice of
Two eggs cooked as you like
Served with marinated tomato, sautéed mushrooms, veal bacon
chicken sausage, baked beans, hash brown potato 
Or

maple syrup

Freshly brewed
Regular coffee, decaffeinated coffee, English breakfast tea
hot chocolate 
Choice of milk: full fat, low fat, skimmed, plant based
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HEALTHY BREAKFAST (G)(D)(E)(HC)        155
SERVED FROM 5:00 AM TO 11:00 PM

Freshly squeezed fruit juice
Orange, grapefruit, watermelon, pineapple, carrot, green apple

Fresh from the baker’s oven

honey, jam

Seasonal fruit platter, acacia honey

Cereals

Choice of milk: full fat, low fat, skimmed, plant based

Egg white omelette
Sliced avocado and cherry tomato 

Freshly brewed
Regular coffee, decaffeinated coffee, English breakfast tea
hot chocolate 
Choice of milk: full fat, low fat, skimmed, plant based

 



A LA CARTE BREAKFAST
SERVED FROM 5:00 AM TO 11:00 PM

Freshly squeezed fruit juice (HC)             35
Orange, grapefruit, watermelon, pineapple, carrot
green apple, mango

Seasonal fruit platter (HC)               65
Seasonal fruits, fresh berries, acacia honey

Yoghurt (HO)(D)                35

Cereals (G)(D)                40

Choice of milk: full fat, low fat, skimmed, plant based

Bakery basket ( ) (N)(G)(D)(E)            60

brown or white toast, butter, honey, jam

Toasted bread (N)(G)               45
Multi grain, white or brown toast, butter, honey, jam

Bircher muesli (N)(D)(G)              40

Oatmeal porridge (G)(D)              40
Rolled oats, fresh milk, honey, golden raisins, berries

French toast (N)(D)(G)              65
Served with maple syrup, walnuts, cinnamon

Buttermilk pancakes (D)(G)(E)(N)             65

Golden waffles (D)(E)(G)(N)                        65

maple syrup, Nutella

Two eggs prepared to your liking (G)(E)(D)           70
Choice of: fried, poached, scrambled, boiled, shakshuka, egg white. 
Served with marinated tomato, sautéed mushrooms, veal bacon
chicken sausage, baked beans, hash brown 

Eggs benedict (D)(G)(E)               75
Choice of: turkey ham, smoked salmon, spinach
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Omelette your way (E)(G)(D)             75
Three egg omelette:

onion, mushroom
Served with grilled tomato, sautéed mushrooms, veal bacon
chicken sausage, baked beans, hash brown 

Cheese platter (G)(D)              90
Selection of international cheese, fruit jam, fresh grapes, crackers 

Smoked salmon (G)(D)(F)(Ss)          90
Apple, fennel, sour cream, capers

Cold cuts platter (N)               70

pickled gherkins, Dijon mustard, crostini

Foul mudammas (V)(SS)               50
Tahini sauce, olive oil, onion, tomato, parsley, lemon juice

Halloumi wrap (G)(D)          55

Cold mezze platter (SS)(N)(V)(G)             90                                                                                                          
Zaatar with olive oil, labneh, Arabic cheese, makbous
hummus, crudities, Arabic bread

Accompaniments               
Grilled halloumi cheese (D)(V)

Chicken sausage (G)

Veal bacon 
(G)(V)

(V)

Sautéed mushrooms (V)

(SS)(V)

35
35
30
35
25
25
30
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SNACKS
AVAILABLE 24/7

Edamame beans (VE)               40

Fresh guacamole (G)(VE)          45
Served with homemade tortilla chips

Potato & feta croquette (G)(D)(E)          45
Served with Chipotle aioli

Chicken wings (G)(D)(S)              60

Served with a blue cheese dip

Crispy calamari (E) (G) (S)              55

Chicken spring rolls (G)(SOY)          55
Served with sweet chili sauce

French fries (E)          30
Served with ketchup and mayo

Truffle French fries with aged Parmesan (E)          40
Served with ketchup and mayo
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PLANT BASED OPTIONS
SERVED FROM 11:00 AM TO 11:00 PM

Chickpea, barley & roasted cauliflower (SS)(VE)          55 

Vegan poke quinoa bowl (SS) (VE) (HO)          65

sesame dressing 

Vegan slow cooked beef tofu (SOY)(VE)          60 

Beyond burger (G)(SS)(VE)(SOY)          85
100% plant based burger, vegan cocktail sauce

Avocado & sweet potato salad (VE)(N)          65 
Mixed lettuce, beetroot, cucumber, cherry tomato 
walnuts, honey balsamic dressing

FLEXIBLE DINING
AVAILABLE ALL DAY

Poke bowl (Ss)(V)        49
Black rice, edamame, sweet corn, cherry tomatoes, broccoli
avocado, mango, sesame dressing

Nourish Freekeh Bowl (Ss)(G)(V)   44
Freekeh, capsicum, chickpeas, cherry tomatoes, gem lettuce 
pomegranate seeds, spring onions, tahini Buddha dressing
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SALADS & APPETIZERS

Mezzaluna salad (D)(N)          65
Grilled chicken, mixed leaves, spiced pear, toasted pine nuts

 
Arabic cold mezze platter (N)(G)(V)(Ss)             60

pickles, olives, Arabic bread
Individual portions available              45
    
Quinoa salad (F)               60

broccoli, smoked salmon, vinaigrette dressing    

Greek salad (D)(V)               60

oregano, olive oil and lemon juice    

Caesar salad (D)(E)(G)(F)              60

Add grilled chicken, shrimps, smoked salmon or smoked chicken     15

Green salad (D)(V)               55
Mix lettuce, cucumber, carrot, tomato, lime vinaigrette dressing

Hot mezzeh (N)(G)(D)(Ss)           65

tahini yoghurt sauce
Individual portions available              45

Shrimp cocktail (D) (S) (E)              65
Spicy cocktail sauce, red radish, cherry tomato, pickled cucumber
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SOUPS

Shorbet Addas (G) (V) (D)              40
Lentil soup, crispy Arabic bread, lemon 

Chicken consommé (D) (G) (E)             40
With spinach tortellini        

Soup of the day               40

SANDWICHES

InterContinental club sandwich (G)(D)(E)            75
Grilled chicken, cheddar cheese, veal bacon
lettuce, Roma tomato, fried egg 

Panini steak sandwich (D)(G)             75

Emmental cheese, mustard mayo and onion jam

Mezzaluna burger (G)(D)(Ss)          95

brioche bun, steak fries

Chicken tikka wrap (G)(D)               65
Tandoori chicken, tortilla, onion, tomato 
lettuce mango chutney
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STONE BAKED PIZZA

Margherita (D)(G)(V)                70

Diavola (D)(G)                75 

Shrimp (D)(G)(S)                75 

Four cheese (D)(G)(V)               75

goat cheese, oregano

Chicken Cajun (D)(G)               75
Cajun spiced chicken breast, tomato sauce, bell peppers

Mezzaluna (D)(G)(N)                75
Tomato sauce, homemade basil pesto, beef pepperoni

Giardiniera (D)(G)(V)                          70

Mushrooms, artichoke, spinach, rocket leaves, black olives   5
Chicken, pepperoni, veal bacon, turkey ham            10

Truffle Pizza (D)(G)(V) 80
Cream-based, truffle paste, Parmesan shaving, rocket leaves
mozarella
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PASTA & RISOTTO
GLUTEN FREE PASTA AVAILABLE ON REQUEST 

Penne or linguini (D)(G)(E)          70
Choose your sauce: tomato, cream, bolognese or garlic olive oil
Add on:
Mushroom  5

5
Chicken  10

Spinach & ricotta ravioli (D)(G)(E)              70 
Choice of sauce: tomato sauce, cream sauce or sage butter 

Beef lasagna (D)(G)(E)(N)          75
Traditional beef mince with tomato sauce, béchamel sauce

Fettucine with slow cooked beef (D)(G)(E)          70

Shrimp spaghetti (D)(G)(E)(N)(S)          85

Truffle & mushroom risotto (D)(G)(E)(V)          75 
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AROUND THE WORLD

Chicken tikka masala (N)(D)              80
Tandoori marinated chicken, Indian spiced rich gravy 

Aloo Gobi-Mutter masala (V)(D)              55

basmati rice, papad, mango pickle, chutney

Biryani (D)(G)(S)(N)

Indian biryani, raita, papad, mango chutney, pickles
Chicken  80
Lamb   85
Shrimps  90
Vegetable  55

Middle Eastern mixed grill (D)(G)(N)(E)           165
Lamb kofta, shish taouk, beef kebab, lamb cutlets
served with oriental rice, onion salad, garlic sauce

Roasted rosemary lemon baby chicken (D)(G)          125
Roasted whole garlic, green beans

Beef tenderloin (D)             180
250 grams of grain fed Australian beef tenderloin

with the choice of sauce: green peppercorn, mushroom, herbs jus

Accompaniments 30

Garden salad, sautéed spinach, steamed broccoli, steamed vegetables

Sauces
                 

15
Green peppercorn, mushroom, herbs jus

Veal Milanese (D)(G)(E)             210
Bread crumbed veal chop, rocket salad, lemon wedges

Mediterranean grilled seabass (D)(F)(N)          115
Sautéed vegetables, pesto, cherry tomatoes, Italian Vierge sauce

Gremolata grilled salmon (D)(F)(G)           115
Creamy polenta, parsley, garlic, lemon zest
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DESSERTS

Umm Ali (D)(E)(N)(G)                40

Decadent chocolate cake (G)(D)(E)              40
A rich chocolate indulgence, fresh raspberries, berry compote 

Mango cheesecake (G)(D)(E)               40 

 
Lemon meringue tart (G)(D)(E)              40 
Citrus custard, dehydrated meringue shards 
 
Tiramisu (G)(D)(E)                40 

Fresh fruit platter               65
Rock melon, honey dew, watermelon, pineapple, mixed berries 
 
Selection of ice cream & sorbet (D)(E)             15
Vanilla, chocolate, strawberry, mango sorbet, lemon sorbet

Pizza Nutella banana  (D)(E)          40
Nutella, fresh banana
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THINGS FOR THE LITTLE ONES

ENTRÉES 

Smiley tomato soup (V)(D)              20
A bowlful of hot, hearty tomato soup cooked with the
reddest plum tomatoes and topped off with a dollop
of fresh cream

Crunchy vegetables and hummus dip (V)(D)(N)            20

Middle Eastern dish made with chickpeas

Broccoli and sweet corn fritters (G)(D)(E)          20

sweet corn and little bit of melted cheese

SIDES

Scrummy potato and pumpkin mash (V)(D)           15

way you like. Did you know the largest pumpkin on record is bigger than 
a baby elephant?

A-maiz-ing corn-on-the-cob (V)(D)             15
Interestingly there is always even number of ears on a cob of corn.
Corn is also grown on every continent in the world expect Antarctica.

Homemade fries (V)               15
The golden homemade fries are parboiled before frying to make
them a healthier side serving. The French and the Belgians 
both claim to have invented the pommes frites.

DESSERTS

Very berry yoghurt ice cream (V)(D)            15

I would like a very berry dairy dessert.

Iced watermelon popsicles (V)             10
Stay cool and fresh with this slurp able sweet dessert.

Chocolate brownie ice cream sundae (E)(G)(D)           20
A do it yourself chocolate brownie topped with 
classic vanilla ice cream served with fresh fruits and sprinkles.
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BIG PLATES

Wok and roll Thai noodles (S)(N)(SO)     35
Stir fried rice noodles, vegetable and prawn twisted and
turned in a hot wok 

Happy tomato risotto (V)(D)     35
Say ciao to this Italian risotto made with fresh basil
and parmesan cheese
Did you know in Venice risotto is often served as a traditional festive 
meal?

Chinese fried rice with chicken (E)(SO)     35
A tender chicken breast cooked with honey, soy sauce and garlic
The dish comes with soft, fragrant rice stir fried with peas and 
sweet corn

Penne pasta with red sauce  (G)(D)(V)     35
This classic pasta dish include three of the foods Italy is most 
famous for pasta, tomatoes and Parmesan cheese

Crispy fish fingers (G)(D)(E)(S)(F)                30

healthy cherry tomatoes, fresh cucumber and carrot sticks.

Yummy mini beef burgers (G)(D)(E)(N)                30
Two perfectly grilled homemade mini beef burgers
served with a fresh salad on the side. Legend has it that the 
birth place of the burgers is Athens, Texas in the USA.
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LATE NIGHT MENU
MIDNIGHT TO 5:30 AM

Shorbet Addas (G)(V)(D)                   40
Lentil soup, crispy Arabic bread, lemon 

Caesar salad (D)(E)(G)(F)         60

Add grilled chicken, shrimps, smoked salmon or smoked chicken  15

Two eggs prepared to your liking (G)(E)(D)      60
Choice of: fried, poached, scrambled, boiled, shakshuka, egg white 
Served with marinated tomato, sautéed mushrooms, veal bacon
chicken sausage, baked beans, hash brown

Mezzaluna salad (D)(N)         65
Grilled chicken, mixed leaves, spiced pear, toasted pine nuts

Hot mezzeh (N)(G)(D)(Ss)          65

tahini yoghurt sauce
Individual portions available         45

Intercontinental club sandwich (G)(D)(E)       70
Grilled chicken, cheddar cheese, veal bacon, lettuce
Roma tomato, fried egg 

Mezzaluna burger (G)(D)(Ss)     95

brioche bun, steak fries

Chicken tikka wrap (G)(D)         65
Tandoori chicken, tortilla, onion, tomato 
lettuce mango chutney



Penne or linguini (D)(G)(E)         70
Choose your sauce: tomato, cream, bolognese or garlic olive oil
Add on:
Mushroom  5

5
Chicken  10

Middle Eastern mixed grill (D)(G)(N)(E)     165
Lamb kofta, shish taouk, beef kebab, lamb cutlets

Biryani (D)(G)(S)(N)

Indian biryani, raita, papad, mango chutney and pickle 
Chicken  80
Lamb   85
Shrimps  90
Vegetable  55

Fresh fruit platter          65
Rock melon, honey dew, watermelon, pineapple, mixed berries 

Umm Ali (D)(E)(N)(G)          40
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Gremolata grilled salmon (D)(F)(G)      115
Creamy polenta, parsley, garlic, lemon zest
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DRINKS

SOFT BEVERAGES                                        29
Coca Cola / Coca Cola Zero 
Sprite / Sprite Light 
Schweppes Bitter Lemon 
Fanta Orange 
Schweppes Tonic 
Schweppes Ginger Ale 
Schweppes Soda 

ENERGY DRINK
Red Bull                                                                              35

MINERAL WATER                                    Sml / Lrg
Still / Sparkling                                                          25 / 35
Local Still Water                                                       15 / 30

FRESHLY SQUEEZED JUICES                             35
Orange
Carrot
Watermelon
Green Apple
Pineapple
Mango

MILKSHAKES                                                              35
Vanilla, strawberry, chocolate, banana

MOCKTAILS                                                                35
APPLE STORM

STRAWBERRY MOJITO
Strawberry, fresh mint, lime, brown sugar

GINGER LEMON TREE
Muddled fresh ginger, lime, mint, brown sugar, soda, apple juice

MANGO BERRY
Strawberry ice cream, blended with fresh strawberry and mango 
juice

CRANBERRY COOLER
Cranberry juice, lime, ginger ale
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Bottled Beer

Corona (Mexico)  

Non alcoholic beverage

House spirits  3cl         75cl
Tanqueray  50          900
Stolichnaya  50          900

Johnnie Walker Red Label  50          900

El Jimador Reposado  50          900

Gin 

Gordons 50          900

Vodka 
Stolichnaya 50          900
Ciroc  89          1260

Rum 
Malibu  50          900
Cachaça 51 50          1100

Whisky  3cl          75cl
Jack Daniels  69          1300

Cognac 

54
54
54
54
54

89

50          1200

79          1450
89          1650
79          1450
69          1450

74          1300
120         1960

Tequila 
85          1260

64          1200

79          1450

30
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WINE SELECTION

Bottle

Louis Roederer Brut, Champagne, France 695
324

Tea
La Provence Tea               28  

Coffee
Single Espresso                28
Americano, Latte, Cappuccino, Flat White                      32
Turkish Coffee                32
Hot Chocolate                32
Iced Coffee Drinks               32

White Wine                   150 ml per Glass Bottle
Ventiterre Chardonnay, Delle Venezia IGT, Italy  44 220
Tommasi Le Volpare, Soave Classico DOC, Italy  64 314
Cossetti Gavi di Gavi DOCG, Italy    64 314
Craggy Range Sauvignon Blanc, New Zealand   89 429
Alois Lageder Riff Pinot Grigio      329
Rocca di Montemassi Vermentino, Calasole, Toscana IGT, Italy 299
Petit Chablis, France                 499

Rosé Wine  
Emotivo Pinot Grigio Rosé     44 220
The Pale by Sacha Lichine, France     314

Red Wine  
Ventiterre Valpolicella DOC, Italy    44 220
Vieux Monde Syrah Grenache, France    54 270
Ruffino Chianti DOCG. Italy     64 314
Baron de Lestac, Bordeaux, France     254
M. Chapoutier, Cotes du Rhone Belleruche, France   279
Dezzani Barolo DOCG, Piedmont, Italy    800 

Classical Cocktails 
Negroni       74
Cosmopolitan       74
Margarita       74
Piňa Colada       74
Mojito        74
Vodka or Gin Martini      74
Espresso Martini      74
Mai Tai        74
Moscow Mule       74
Caipirinha       74
Bull Frog       89
Long Island Iced Tea      74

Sparkling & Champagne


