Menu Medley Lunch_inner - open size: 42 cm x 38 cm

close size: 21 cm x 38 cm
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Campagnard (N)(D)(G) 52
Homemade duck terrine served with
crispy rye bread and gherkins
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Tempura Prawns (S)(N)(G)(E) 61
Batter fried prawns, sweet chili and wasabi mayo
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Fried mashed vegetable cutlets
served with mint chutney
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Marinated mixed vegetables, deep fried and
served with mint chutney
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Crabby (S)D)(G)(E) < 83
Pan-fried crab cake served with
mesclun and balsamic dressing
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Caesar (N)(D)(F)(G)(E) Q@ 53
Lettuce, capers, anchovy, parmesan, crispy croutons
With grilled chicken (N)(D)(F)(G) 58
With sautéed prawns (S)(N)(D)(F)(G) 63
Caprese (D)(N) 52
Buffalo mozzarella, tomato and homemade pesto
Greek D)(V) 48
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Garden lettuce, tomato, cucumber, olives,
red onion, capsicum and feta cheese
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Rucola & Prawns (S)(N) ) 62
Rucola leaves, grilled prawns, roasted pine nuts,
cherry tomato, avocado and balsamic dressing

Oriental Cold Mezzeh (V)(N)(G)(D) 52
Hummous, mutabal, tabouleh,
fattoush, vine leaves and olives
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Oriental Hot Mezzeh (D)(N)(G)(E) 52
Kibbeh and sambousek (meat/spinach/cheese)
Oriental Medley (D)(N)(G)(E) 100
Assorted cold and hot mezzeh platter

Nicoise (E)(F)(D) 62
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Seared Ahi tuna served with egg,
marinated anchovy, tomato, potato,
olives and al dente green beans
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The Royal (D)(F)(G)(E)(N) 100
Mixed lettuce, sweet corn, tomato, carrot,

cucumber, hearts of palm, emmental cheese,

boiled egg, avocado and smoked salmon
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Harira (N)(D)(C)(G) 41

Moroccan vegetable and lamb soup

Lentil (N)(V)(C)(G) 37 ceeerreeseessnnenenneiinieenees (NVI(O)G) poasll dryp
Served with croutons and lemon wedges

Soup of The Day 52
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Burger Moment (N)(D)(G) 74

100% US Angus beef patty topped with
roasted onion, lettuce, tomato,

pickles and our chef’s special sauce,
served with steak cut fries

Chicken-Avocado Burger (N)(D)(G) (PR 73
Homemade chicken breast patty, layered with

tomato, lettuce, spicy salsa and guacamole,

served with steak cut fries

Club Sandwich (D)(N)(E)(G) 65
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White toast layered with roasted chicken breast,
fried egg, tomato, lettuce and beef bacon
served with steak cut fries and crispy salad
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IIPanino (D)(G)(N) 55
Classic white turkey ham, pickles, aged cheddar
served with fries and house salad on the side
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Spaghetti/Penne Bolognese (D)(N)(G)(E) P/ TR
Two Mini Burgers DG 41

Served with fries

Crispy Chicken Nuggets (G) 41

Served with fries

Mini Margherita Pizza (D)(G) 41
Mozzarella Sticks (D)(G)(E) 14

Fish Fingers (D)(G)(F)(E) 4
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With tartar sauce
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Catch of The Day (F)(D) O 121
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Grilled and served with side of seasonal
vegetables and wild rice
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Salmon Steak (C)(F)(D) 104
Grilled or steamed served with our lentil ragout
Grilled Sea Bass (F)(D) O 100
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Risotto and steamed vegetables
with lemon butter sauce
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Chicken, mutton or vegetable homemade biryani,
with basmati rice, flavored with ginger garlic
paste, turmeric, fried onion, tomato

Butter Chicken (N)(D)(G) 100
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Chicken marinated with yoghurt, cooked with
tandoori spices and topped with butter & cream
served with steam rice and papadum
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> PASTA - just the way you like it! *
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TYPE OF PASTA (G)(E) 62

Penne - Fettucine - Spaghetti - Rigatoni
Conchiglie (shell pasta)
Farfalle (butterfly pasta)

SAUCES (G)(N)(D)
Arrabbiata - Cream & Mushroom - Pesto
Bolognese - Napoletana - Four Cheese
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> LA PIZZA “Homemade dough” ®)()
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Margherita (D)(G) 73 (D)(G) 5l
Tomato and mozzarella Wol3shl die eblobl
Four Seasons (D)(G)(E) 79 (DUG)(E) 53552 553

Tomato, mozzarella, capsicum, onion,
mushroom, olives with an egg on top
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Pepperoni (D)(G) 73

Tomato, mozzarella and pepperoni
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> STEAKS & CO .
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Served with a side and sauce of your choice

US Prime Black Angus tenderloin 230 -+ 167 coeee 2309 Skl SLYgMI e eldgudl o i3 gzl
US Prime Black Angus striploin 2sog ~ weeeeeee 152 -eeee 2509 Basall SLYgI e el gudl 6l oy pogzsl
US Prime Black Angus ribeye 3005~ =eeeeeeeeees 163 «eeeee 3009 Bkl SLY gl e sl gl sk s ugasl
Corn Fed Baby Chicken & 100 QO pogles
Half Rack of Lamb 131 [NCIETIEREI)
SIDES (D) (D) szl
Mashed potato - White rice 2V 55U = das bl blad)
Steamed vegetables - Baked potato -kl e slasdl
Steak cut fries - Mixed green leaves i = bl ool 2
SAUCES (N)(D)(G)(O) (ND)(G)(Q) clate

Peppercorn - Mushroom - Béarnaise - Old Mustard
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> DESSERTS
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Warm brownie (N)(D)(G)(E) =~ +eeeeeeerrrrnnnmnnnnnns 37 ceeeens
Served with vanilla ice cream
Fresh Fruit Salad (B) 37
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Ice Cream (D)(N) or Sorbet (N)
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Pineapple Carpaccio (D)(G) 37 (D)(G) LubbYI gezslyyls
Chocolate Mousse (E)(D)(G)(N) 37 (B)D)(G)(N) &5¥5S g2l 5o
Umm Ali (N)(D)(G) 37 (N)(D)G) e ¢
Tiramisu (N)(D)(G)(E) 37 (N)(D)(G)(E) sl 55
Créme Bralée (D)(G)(E) 37 (D)G)(E) Yoy ¢255
Dessert of The Day 37 podl ssl

Contains: (A) Alcohol, (B) Berries, (C) Celery, (D) Dairy, (E) Eggs, (F) Fish, (G) Gluten, (N) Nuts/Mustard/Sesame seeds/Soybeans, (S) Shellfish, (V) Vegetarian, OLow Cal/Wellbeing

All prices are in UAE dirham, inclusive of 10% service charge, 10% municipality fee and 5% VAT

Please notify the waiter if you have any food allergies

WHITE WINES

False Bay Chardonnay South Africa 48
Chateau de Marsan, Bordeaux France 63
Petit Chablis, Moreau et Fils, Chablis France 95
Domaine Trimbach, Riesling France 95
RED WINES

Santa Digna Cabernet Sauvignon, Torres Chile 48
Jacob’s Creek Shiraz Australia 53
Baron Philippe de Rothschild, Bordeaux =~ «eoeeeesenscnnnnncninnne France 58
Chateau Eglise d’Armens, Saint-Emilion, Bordeaux ~ woeeeveenns France 121
ROSE WINES

Mouton Cadet Rosé, Bordeaux France 63
Chateau d’Esclans, Whispering Angel, Provence ~ weereninenenes France 105
CHAMPAGNE & SPARKLING WINES

Jean Louis Blanc De Blanc France 48
Zonin Prosecco Brut Italy

Brut Imperial, Moét & Chandon France
LIQUEURS

Martini Extra Dry / Bianco / Rosso / Rosato 32
Tia Maria 37
Campari 37
Pimms 37
Malibu 37
Pernod 37
Ricard 37
Amaretto 42
Jagermeister 42
Sambuca 42
Kahlua 42
SPIRITS

Red Label 44
Gordon’s Gin 44
Tenampa Blanco 44
Smirnoff Red 44
Matusalem Platino 44
BOTTLED BEERS

Heineken 44
Fosters 44
Budweiser 44
Corona 44
SOFT BEVERAGES

Pepsi/ 7up / Mirinda / Ginger Ale / Soda Water / Tonic Water ~ eeeeeeeeeees 21
FRESH JUICES

Orange / Mint Lemon / Watermelon 27
Mango / Green Apple / Pineapple 32
CHILLED JUICES

Orange / Apple / Tomato / Pineapple

Cranberry (B) / Grapefruit / Cocktail 21
STILL & SPARKLING WATER

Mineral water s00mi/1500mi 16/ 32
Badoit / Evian 33oml/750mi 21/37
San Pellegrino 2somi/1000m 27/ 37
Perrier 33omi 21
TEA & COFFEE

Espresso 26
Double Espresso / Turkish Coffee 28
Cappuccino / Café Latte 27
English Breakfast Tea / Earl Grey Tea / Green Tea / Infusion ~ coeeeenennenenen 24
Moroccan Tea 26
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For reservation and inquiries - T.: +971 (0) 4 603 8201 / E-mail: h2022-sb@accor.com

pullman-dubai-creek-citycentre.com



