Dunes Café a la Carte Menu

Starters

Baby Spinach Quinoa & Beet Salad ® & Rooted in Nature
Beetroot confit, goat cheese, white balsamic vinegar

Watermelon & Feta Cheese Salad @
Mesclun lettuce, tomatoes, cucumber, olives, lemon dressing

=
Dunes’ Chicken Caesar Salad “* '@ Signature
Crisp romaine lettuce with Caesar dressing, sundried tomato

Yellowfin Tuna & Green Apple Tartar (]
Avocado, watermelon reduction, roasted pine nuts

Oriental Mezzeh

Hummus B
Chickpea purée, tahini, olive oil

Moutabel ®
Roasted eggplant purée, tahini, yogurt

Tabbouleh ®

Parsley, tomato, onion, fresh mint, crushed wheat, lemon zest, olive oil

Fattoush ® “* Rooted in Nature
Crispy lettuce, tomatoes, cucumber, tossed with lemon juice,
Olive oil & topped with crispy Arabic bread

Yalanji B
Egyptian rice stuffed with leaves, parsley, tomatoes, garlic, lemon juice

Cold Mezzeh Combination ® %
Hummus, moutabel, tabbouleh, fattoush, wine leaves

Hot Mezzeh

Fatayer Combination 02®
Meat sambousek, spinach fatayer, cheese rakakat, kibbeh

Our culinary team will also be happy to cater to any of your special dietary needs or considerations.
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Dunes Café a la Carte Menu

Soup

Arabic Lentil Soup ® 30.00
Traditional lentil cumin soup

Creamy Wild Mushroom Soup L RO 40.00
White truffle oil, focaccia bread

Mains

Arabic Mix Grill @ 160.00
Shish taouk, shish kebab, lamb kofta, served with garlic sauce & French fries

Indian Classics

Dal 94 ® 45.00
Selection of Dal Tadka or Dal Makhani served with butter naan, white rice, papad & pickles

Chicken Makhanwala @ 85.00
Mild spiced chicken, cooked in honey sweetened tomato gravy, fenugreek
Served with butter naan, white rice, papad and pickles

Vegetable Biryani 02®d 65.00
Served with raita, papad, salan gravy

Burger

-
(

Chicken Burger =
Fried chicken fillet, tomato, lettuce, mayonnaise, sesame seed bun, cheese

&)

60.00

Black Angus Beef Burger = & 68.00
Pure ground beef burger with lettuce, tomato, onion, gherkins

Our burgers are served with French fries

Main Course from the Grill

Lemon Scented King Fish® Rooted in Nature 160.00
Asparagus, cherry vine tomato, lemon butter sauce

Grilled Black Angus Fillet 200 gm ™= & 180.00
Asparagus, mashed potato, black pepper sauce

Our culinary team will also be happy to cater to any of your special dietary needs or considerations.
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Dunes Café a la Carte Menu

Organic Corn-fed Chicken Breast =
Charcoal-grilled 24 Hr marinated chicken, lemon-aioli sauce

Herb Marinated Lamb Chops =
Herbs marinated grilled lamb chops with ratatouille & natural gravy

Pasta
Enjoy a variety of pasta sauces and offerings cooked to your liking
Spaghetti, Fusilli or Penne with your choice of sauce

Fresh tomato sauce, basil leaves ® @

Classic bolognaise sauce, parmesan cheese = )

White sauce, Grana Padano cheese 8 & ()

X
(&)

Organic basil pesto sauce, pine nuts, garlic 3 AT

Desserts

Selection of Ice Cream ®
3 scoops of ice cream
Choose from vanilla, chocolate, strawberry, mango or caramel

v
Umm Ali 04 @&
Arabian version of warm bread and butter pudding, with almond & pistachio

Arabian Pastry Delight 02 ®

Selection of baklava, basbousa, harissa, maamoul

Warm Bergamot Cheesecake with Elderflower Sauce 2®
Baked cream cheesecake with crunchy biscuit

Signature

Seasonal Fruit Tartlet &% @
Vanilla shell, filled with pastry cream and fresh seasonal fruits

Oriental Chocolate Cremeux 3 2 Rooted in Nature

Chocolate & almond sponge layered with mandarin jam and date paste
Crispy Moroccan Kunafah 2®

Deep fried filo pastry, layered with vanilla cream, mixed nuts and cinnamon

Our culinary team will also be happy to cater to any of your special dietary needs or considerations.
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