Al Jawhara Gradens Hotel
PO Box 121711, Dubai
Ph: +971 421 07877




IN ROOM DINING MENU
Breakfast time: 6.30am — 10:30am
45 @l J15 plab de5d
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ARABIC BREAKFAST 50 DHS

Fresh juice: - Orange

Choice of fresh brewed coffee and tea

Homemade zaatar croissant, toast bread, Arabic bread
Arabic mezze (Hummus, fatoush, tabouleh, dolma, labneh)
Egg shakshuka, Foul madames

Chicken sausages

Fruits cuts

Dates

EXOTIC BREAKFAST 65 DHS

Fresh juice: - orange

Choice of brewed coffee and tea

In house bakery selection

(Croissant, Danish, muffin, tea cake, multi grain bread)

White & brown toast

Serve with butter, jam, marmalade

Egg shakshuka

Grilled tomato, hash brown, pan fried mushroom
Cereal with hot & cold milk

Grilled chicken sausages

Fruits cuts

Dates

CONTINENTAL BREAKFAST 45 DHS
Fresh juice: - orange

Choice of fresh brewed coffee and tea

Bakery basket with white & brown toast

Honey, butter, jam

Two egg preparation in any style

Grilled chicken sausages, hash brown, grilled tomato
Plain yoghurt

Cereal with hot & cold milk

Fresh fruits cuts

HEALTHY JAWHARA BREAKFAST 60 DHS
Fresh juice: -Grapefruits

Choice of brewed coffee and tea

Healthy breadbasket with accompaniment

Fat free omega salad

Traditional Bircher muesli

Egg Florentine

Exotic fruits cuts

Dates & assortment of dry fruits
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For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the staff



Time - 11am -10:30pm
$lua 10:30 = Blua 11 = (s 3 5all
Room service available 24Hrs
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JAWHARA HEALTHY SELECTION
Squash and ginger soup 20 DHS

(Roasted squash puree with fresh ginger and olive)
Thai beef salad 26 DHS
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(Pan fried beef, cucumber, white onion, spring onion and Thai dressing) a3l Juass sl sy Jus s Ho S o)

Poached shrimps with kale and avocado 55 DHS

(Fresh kale leaf, poached shrimp, avocado and mustard dressing)
Chicken snowball with pepper sauce 35 DHS

(Steamed organic chicken ball, with roasted bell pepper sauce

SALAD

Seasonal green salad 22 DHS

Roman lettuce, tomato, cucumber, olive, and carrot

Classical Caesar salad (chicken /prawn) 28DHS / 35 DHS

Roman lettuce, crouton, parmesan flakes and Caesar dressing
Persian salad 25 DHS

Feta cheese, olive, tomato, onion, cucumber lettuce,

beetroot, and olive dressing

Marie rose prawns 40 DHS

Pouched prawns serve with Marie rose sauce with bed of lettuce

ARABIC COLD MEZZE

Hummus 22 DHS

Chickpeas, tahina, olive oil and seasoning

Mountable 20 DHS

Eggplant, sesame paste, lemon juice and olive oil
Tabbouleh 20 DHS

Fine bulgur, roman lettuce, olive oil, lemon juice, mint leaf
tomato, seasoning

Dolma 18 DHS

Stuffed wine leaf and serve with tzatziki sauce

Fattoush 18 DHS

Lettuce, tomato, onion, pomegranate, sumac, and seasoning
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For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the staff



HOT APPETIZER

Cheese spring roll 28 DHS

Stuffed phyllo pastry with cheese and deep fried, serve
with dipping sauce

Spinach fatayer 22 DHS

Lebanese spinach pie serves with dipping sauce

Meat kibbeh 22 DHS

Mixed wheat with meat and seasoning, cooked and serve
with yoghurt sauce

Peri peri chicken 28 DHS

South African marinated chicken with bell pepper

and onion

Prawn tempura 38 DHS

Crispy fried prawns serve with Japanese mayo and soya
vinegar sauce

SOUP

Roasted tomato basil soup 22 DHS

Oven roasted tomato with red bell pepper, garlic and
seasoning infused with fresh basil

Mushroom cappuccino 25 DHS

Trio mushroom with cream cooked with fresh herbs
Moroccan lentil soup 20 DHS

Yellow lentil with onion and garlic and Arabian spice,
serve with lemon wedges

PASTA (lifeisa combinatio/ru\)f magic and pasta)
Penne arrabiata 28 DHS ‘&‘V/‘

Penne pasta cooked with spicy arrabiata sauce with
parmesan and olive, basil

Spaghetti Bolognese 35 DHS

Minced beef cooked with tomato and spaghetti sauce
Fettuccine al fredo 39 DHS

Fettuccine pasta cooked with creamy cheese sauce

PIZZA

Margarita 30 DHS

Authentic Italian pizza with tomato, basil, mozzarella
cheese and olive oil

Pepperoni pizza 36 DHS

Beef pepperoni, tomato sauce, basil, and mozzarella
cheese

Frutti de Marie 38 DHS

Tomato sauce, basil, and mozzarella cheese with seafood

sl CMudo

o2 28 (b Jg) o

o ol dudin g pndl dadiome ghid digme
ol (o 90

pa 22 Bl pllad

e (0 940 o Ui il Flaes B plad
P2 22 o) &S

&0 (B9 E oo il B9 o) o JSdia el
S o g

228 s sp T

Jag 23y i o o Sl Qg e zlo
o2 38 )93 Olwgy

Bl po o go puiy (e e (Jie Olog)
Lgsall J5-9 GLUI

49

(20 22 gaemms 0l 9 pbleb & 9
Bgis sy el Jalb mo 0 b Lghuo @bolabo
gl Ol Jb dzgjee

(20 25 gudis Jad

dr o Olasl ¢ oo Ao Sl 09 0 95
(2 20 g yiall gudall & yods

P oo Ol s p B9 e o el s
O3 Bl A

(B9 5aallg ymadl o gie (P Bl Liauly

o2 28 Glaly G

Olige o 0 8> Blol J po ga 45 gudao by (o
Ol 9 O gl

02 35 Mg g el

Gexleul o g9 pbleb g Fgdas 09500 0]
2 39 g Al (Guedid giud

Loy Sk (e o g2 45 gudae (Gueld giud by

e

(20 30 L2 da

3 Jige (nr g Olow 9 pboleb ge AUyl 10
ool ol

02 36 3o e

s Olwyablab o ge (s B Jow
s

o2 38 5 J0 83 Jo 2

Y s8le ga i jgo cnrg Ol 9 pbleb (o g0
L



SANDWICH, SLIDER AND WRAP
(ALL SERVE WITH FRENCH FRY AND GREEN LEAVES)
Chicken club sandwich 30 DHS

Grilled chicken, fried egg, lettuce, cheese
Beef steak sandwich 35 DHS

Grilled beef tenderloin, caramelized onion,
and mustard sauce

Mexican tortilla rolls 30 DHS

Tortilla bread stuffed with corn cheese pepper
and grilled, serve with salsa and sour cream
BBQ prawn's slider 35 DHS

Two mini bread rolls with grilled prawn

and cheese, lettuce

MAIN COURSE

Arabian mixed grilled 65 DHS

Lamb kebab, chicken kebab, kofte serve with
pilaf rice and fries

Fisher man basket 70 DHS

Assortment of seafood grilled and serve with
oriental rice and salad

Garden chicken roulade 45 DHS

Stuffed chicken with date and spinach pouched
and serve with veggie and mass potato

Grilled fish

(Grilled fish serve with lemon butter sauce and
sauteed vegetable) 35 DHS

Herbs crush lamb chop 80 DHS

Grilled lamb chop serves with rosemary sauce.
sauteed vegetable and mass potato

Beef steak 55 DHS

Pan seared beef tenderloin, serve with pepper sauce,
steamed vegetable, and mass potato

Butter chicken 38 DHS

Authentic Indian chicken dishes serve with cumin rice
Chicken in oyster sauce 36 DHS

Stir fry chicken with oyster soya sauce, serve
with fried rice

BIRYANI & FRIEDRICE, NOODLE Q
(ALL SERVE WITH ACCOMPANIMENT)

Chicken 40 DHS
Lamb 45 DHS
Prawns 50 DHS

Vegetable 38 DHS
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For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the staff



KIDS CORNER

Mac & cheese 28 DHS

Smoked turkey sandwich 22 DHS
Chicken slider 26 DHS

Chicken nugget 22DHS

Veg. spring roll 24 DHS

Spaghetti with white sauce 32 DHS

DESSERT

New York cheesecake 35 DHS

Baked creamy cheesecake serve with berry

compote and fresh mint leaf

Double chocolate brownie 36 DHS

Chocolate brownie with chocolate truffle and fresh strawberry
Tropical fruits salad 30 DHS

(Sweet crush tart, custard cream and exotic fresh fruits)

UMM ALI 34 DHS

Authentic Arabian delight hot dessert with dry fruits and rosewater
Ice cream (two scope) 18 DHS

VANILLA, CHOCOLATE, STRAWBERRY OR BUTTERSCOTCH

BEVERAGE SELECTION

COLD BLENDED

Peach iced tea 18 DHS

Homemade iced tea 18 DHS

Mint iced tea 16 DHS

Lemon iced tea 18 DHS

Cold coffee 18 DHS

Fresh fruits juice 18 DHS

Soft drink 10 DHS

Mineral water large /small 12 DHS/ 6 DHS

HOT BLENDS

Cappuccino coffee COPPUCCINO 18 DHS
Café latte 18 DHS

Macchiato 14 DHS

Espresso 14 DHS

Double espresso 22 DHS

Hot caramel macchiato 20 DHS

Hot chocolate 16 DHS

Turkish coffee 14 DHS

Lipton tea 14 DHS

Bourn vita 12 DHS

Dip tea selection (Green tea/early gray/
jasmine tea /Ceylon tea) 14 DHS
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For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the staff
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