Farm Stead Restaurant

Breakfast timing: 6:30 - 10: 30
BREAKFAST SET MENU

Early Riser

AMERICAN (D, N, G) AED 80

Choice of fresh orange, grapefruit, carrot or watermelon juice

Bakery basket - Assortment of croissant, Danish pastry, muffin, white and rye toast served with selection of jams, honey and
butter

Assortment of cold cuts and cheese

Sliced seasonal fresh fruits

Choice of Eggs of Any Style with sausage, bacon or mushrooms

Pancakes or waffles with maple syrup or chocolate syrup

Choice of tea, freshly brewed coffee or chocolate

The Middle Eastern

TRADITIONAL BREAKAST AED 88

Choice of fresh orange, grapefruit, carrot pr watermelon juice

Arabic bread basket — Simit, Arabic bread and za’atar croissant

Sliced seasonal fresh fruits

Arabic cheese and pickles platter — halloumi cheese, feta cheese, baladi cheese, labneh makdous, mix pickles and mix olives
Debis kharoub bil tahina and halwa pistachio

Foul medames

Egg shakshuka

Choice of tea, freshly brewed coffee or hot chocolate

Mercure Breakfast

INTERNATIONAL (D, N, L, O, G) AED 85
Your choice of freshly squeezed fruit & vegetable juice
Slim down, blueberry, and raspberry crush, energize
Oat & flaxseed bar or fruit & vegetable yoghurt

Two egg omelet with quinoa

Vegetable’s dumpling

Manakish, honey comb with cream cheese

Fresh seasonal fruits, walnuts, dates

Buckwheat crepes or whole whet toast

Served with butter and fresh fruit preserves

Choice of decaffeinated coffee or tea with hot or cold skimmed milk

Vegan Breakfast

HEALTHY (D, N, L, O, G) AED 90

Choice of fresh orange, grapefruit, carrot watermelon or special healthy blend of carrot, orange or ginger juice
Bakery basket — Assortment of rye toast, whole wheat or dried fruit muffin served with butter, diet jams and honey
Vegan avocado toast with baked tofu

Sliced seasonal fresh fruits

Choice of muesli, granola or all bran flakes served with low fat yoghurt or low-fat milk

Cheese World (D, N, G) AED 45

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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Assortment of international cheeses plate with dry fruits and crackers

Cold Cuts (D, O) AED 48
Assorted beef and chicken cold cuts with gherkins, onions and pickles

“Salmontini” (D, L, O) AED 40
Smoked salmon plate with horseradish cream, capers, onion, lemon and olive oil dressing

Pancakes or Waffles (D, N, G) AED 35
Served with fresh berries, fresh cream and Canadian maple syrup or chocolate sauce

Bakery Basket (D, V, G) AED 30
Your choice of three croissants (chocolate, cheese or plain) Danish pastries, soft rolls, muffins, served with white and rye
toast, preserves, honey and butter

TRADITIONAL BREAKFAST

Traditional Beef Soujuk Egg (D, L, O) AED 40
Served on sunny side fried eggs and chili flaks

Traditional Egg Pastrami (D, L, O) AED 38
Served on sunny side fried eggs, and chopped parsley and chili flaks

Foul Madames (V, D, L, O) AED 30
Mashed fava beans served with onions, cumin powder, choop parsley, fresh tomato and olive oil

Grilled Halloumi Cheese (D, L. O) AED 35
Slow grilled halloumi cheese served with fresh rocca lettuce, roasted cherry tomato and lemon slice

Shakshuka (D, L, O) AED 32

Mixed vegetable sauté with pepper paste and mixed with fresh egg, finished with white cheese

FRESH FARM EGGS
(All egg dishes are served with toasted white or rye bread)

Two Farm Eggs of Any Style (D, N, G) AED 38
Fried, boiled, poached or scrambled
Served with sausage, smoked turkey bacon, grilled tomato and hash browns

Egg Benedict (D, G) AED 30

Poached egg topped on English muffin, turkey ham, and served with hollandaise sauce

Egg Royal (D, G) AED 30

Poached egg topped on English muffin, smoked salmon, spinach, and served with hollandaise sauce

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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ALA CARTE MENU

APPETIZERS AND HEALTHY SALADS

Beetroot Carpaccio (H, D, N, L, 0) Discover local dish AED 40
Our garden grows organic beetroot carpaccio combined with fresh greens and goat cheese, finished with
balsamic dressing

Green Goodes Burrata (H, D, N, L, 0) Discover local dish AED 40
CHEF SIGNATURE- North Emirates local farm burrata salad often reflects the flavours and ingredients
associated with local culinary heritage

Farm Stay Salad (V, D, G, O, L) AED 30
Grilled coloured zucchini, organic Red Quinoa, black olives, fresh tomatoes, onions, chao cheese & pepperoncini
served over a blend of fresh lettuce with shredded carrots & red cabbage

Garden Platter (V, D, G, O, L) Discover local dish AED 50

Fresh mixed seasonal vegetables platter served with homemade guacamole dip, sour cream dip, humus, pickles
and savoury cracker

Classic Ceasar Salad (D, N) AED 30
Fresh romaine lettuce, hardboiled egg, turkey bacon, our homemade Caesar dressing, herb croutons and
parmesan cheese shavings

With Grilled chicken breast AED 36
With grilled prawns AED 42
Thanasis Greek Salad (H, L) AED 35

Diced tomato, lettuce, cucumber, bell pepper, kalamata olives, onions, watermelon, oregano, feta cheese &
olive and apple cider vinegar

The Best Organic (V, D, G, O, L) AED 50
Selection of toasted breads (Garlic bread, crispy pita, sourdough bread) with homemade dips
e  Charcoal grilled Aubergine dip
e  Pistachio Labneh with mint dip
o Ajika dip
e Roasted red pepper — walnut dip

| SOuP

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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Red Lentil Soup (V, G, O, L) Discover local dish AED 30

Fresh thyme aroma slow cooker red lentil serving with crispy croutons and lemon

Farm Stay Soup (D, V, G, O) AED 30
Hearty Italian vegetable soup made with tomato-y broth and pasta, lemon juice and a drizzle of olive oil

Chicken Freekeh Soup (G, D, N, L) Discover local dish AED 30
Freekeh cooked with, in the vegetable broth and morsel of chicken

COMFORT

Pizza Margarita (V, G, D, O) AED 35
Our zesty, traditional tomato sauce with mounds of cheese made from 100% mozzarella, all piled on our fresh
dough crust and baked to perfection

Pizza Contadina (G, D) AED 40
Smoked paprika chicken, mushroom, roasted mixed peppers, broccoli, rustica tomatoes, mozzarella and creamy
tomato sauce. Finished with grated parmesan and fresh basil

Mercure Hottest Pizza (G, D, N, L, 0) Discover local dish AED 42
Pepperoni, hot green and roquito peppers, fresh red chili, spicy beef chorizo, tomato sauce and mozzarella
cheese, finished with torn parmesan cheese, fresh parsley and chili oil

Green Garden Delight (D, V, G, L, O) AED 40
Home grown fresh tomatoes, mushrooms, black olives, green peppers, onions and creamy spinach alfredo
sauce and fresh vegetables

Homemade Ravioli (V, G, N, D) AED 46
Ravioli stuffed with ricotta cheese and baby spinach, tossed with creamy pomodoro tomato sauce and
parmesan cheese

Penne a la Norma (V, G, D) AED 39
Classic Sicilian pasta dish combined with fried eggplant, sundried cherry tomato, fresh basial, fresh tomato
sauce finish with ricotta cheese and extra virgin oliveoil

Fettucine Alfredo (G, D, N) AED 46
Fettucine pasta cooked al dente, tossed with mushroom and chicken, served with creamy sauce and parmesan
cheese

Spaghetti Bolognaise (D, N, G) AED 40
Spaghetti pasta cooked al dente, tossed in our meaty beef ragout bolognaise style topped with freshly grated
parmesan cheese

Mini Trilogies Burger (G, D, N, L) Discover local dish AED 55
Chicken burger, camel burger, salmon burger- delicious mini burger with crispy potato chips and coleslaw salad
from three different countries

Cheese Goulash (N, G, D, L, O) AED 50
Golden crisp baked phyllo dough with akawe cheese and samna butter

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT




Farm Stead Restaurant

*h._:'__' '_“:_.J-
Quiche Lorraine (N, G, D, L, O) AED 45

Mixed vegetable organic local farm aromatic cream souffle served with avocado salsa sauce

All Time Favourites

MAIN DISHES

Traditional Kabsa (D, N, G, L, 0) Discover local dish AED 70
Fujairah mountain herbs marinated UAE pheasant Kabsa rice served with fresh yoghurt sauce

signature dish

UAE Rack Lamb (D, N, G, L, O) Discover local dish AED 80
Pot roasted rock of lamb topped with crushed pistachio and wheat risotto served with roasted cherry tomatoes
and spiced gravy sauce on the side

Modern Oriental Mixed Grill (FS) (D, N, G, L, O) Discover local dish AED 120
Marinated lamb chops, beef kebab, chicken shish taouk and lamb kofta served with traditional oriental rice
accompanied with garlic mayo, spicy tomato and onion salad

Sous vide Corn-fed Baby Chicken (D, N, G, L, O) AED 75
Marinated chicken slaw cooked in game sauce served with spring vegetable couscous and from chef garden
baby seasonable sauteed vegetables

Grilled US Beef Tenderloin (D, N, G, L,0) AED 90
Charcoal aromatic and home-grown fresh rosemary marinated beef tenderloin steak served with baked sweet
potato drizzled with gravy sauce

Authentic Wiener Veal Schnitzel (D, N, G, L, O) AED 85
Breaded veal scallop served with mash potatoes, our farm garden fresh salad and lemon slice

‘ FROM THE FISH MARKET

signature dish

Salted Crusted Sultan Ibrahim Show (V, G, S, D) Discover local dish AED 95

Chef signature homemade herbs marinated oven baked sultan Ibrahim with chef flambee show, accompanied
with sauteed spinach, truffle mashed potato and lemon butter sauce

Pan-seared Salmon Steak (V, G, S, D) AED 80
These delicious pan-seared salmon steaks are made with fish seared in butter and oil, served with avocado &
arugula salad, lemon and caper pan sauce

Fisherman’s Basket (V, G, S, D, L, 0) Discover local dish AED 95
Arabian Gulf shrimps’ casserole with special farm & terrace locally sourced spices served with organic tomato
sauce

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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GO GREEN
The Fresh Market (V, D, G, O, L) AED 45

Burrito bowl pure organic vegetarian including sushi rice, avocado, Emirates vegan cheese, kidney beans, green
beans, asparagus, mix cherry tomatoes, arugula and mix lettuce

Vegetariano (V, D, G, O, L) AED 45
Colorful veggies ratatouille casserole tossed with vegan parmesan cheese and fresh basil leaves

Freshness on table Risotto (V, G, L, O, D) AED 60
Creamy beetroot risotto served with pumpkin seeds, vegan parmesan cheese and fresh arugula leaves

Mercure Burger (V, N, G, D, O) AED 45

Double whooper vegan burger is a pairing of two % Ib* savory flamed- grilled vegan patties topped with juicy
tomatoes, fresh ice burg lettuce, creamy mayonnaise, ketchup, crunchy pickles and slice white onions on a soft
buttery brioche bun

Gluten free Penne Arrabbiata (V, D, L, O) AED 42
Organic farm home grown heirloom cherry tomato penne served with locally sourced cinnamon aroma tomato
sauce and extra virgin olive oil, vegan parmesan cheese

| DESSERT

Cheese Kunafa (N, D, G, L) Discover [ocal dish AED 55
Served with homemade rose water ice cream

Date Creme Brulé (N, D, L, 0) Discover local dish AED 45

Date flavored creamy custard topped with torched sugar and candied pistachio

Camel Milk Pannacotta (N, D, L, 0) Discover local dish AED 45
Thicken and molded vanilla flavored camel milk topped with rhubarb compote

Mesh Umm Ali (N, D, G, L) Discover local dish AED 50
Phyllo pastry soaked in rose flavored condensed milk topped with cinnamon dust and mixed nuts

Chef Grden Dessert (N, D, G, L, O) AED 70
Pot growing mushroom, pistachio sponge cake with milk and caramel topping and pistachio ice cream

Fresh Sliced Fruits AED 55

Choice of Ice cream per scoop AED 20
Please ask the server for available flavors

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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‘ CHILDREN’S MENU

Sweeties (H) AED 25
Buckwheat pancakes served with blueberry syrup

Popeye (H) AED 22
Homemade crunchy granola bar topped with fresh fruits and frosty yoghurt

Droopy AED 25
Beef Hot Dog with wheat Bun Toasted

Mickey Mouse Pizza AED 22
Mozzarella cheese, tomato sauce, sliced sausage, olives and greens

Captain Sparrow Fish Fingers (H, V) AED 22
Fish goujons with French fries and tartar sauce

Double Hoops AED 25
Mini beef burger with green salad

Pasta Marco polo (H, V) AED 22
Spaghetti with tomato Sauce

Zoodle Noodles (V, H) AED 20
Vegetable spiralizer

Simba’s Lunch AED 22
Breaded tofu bite with fried rice

Tick -Track AED 18
Hand cut fries

Pluto’s (H) AED 15
Fresh Fruits Salad

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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BEVERAGE MENU

| BEERS
Bottled Beers
Heineken, Netherlands AED 35
Stella Artois, Belgium AED 35
Asahi, Japan AED 40
kingfisher, India AED 40
Corona, Mexico AED 40
Peroni, Italy AED 40
Draught Beers
Heineken AED 49
Stella Artois AED 49
Non-Alcoholic Beer
Heineken Zero AED 30

Signature Cocktails

Greeny banana
Gin, midori, banana liqueur, lemon juice, simple syrup, foamee

Mr. Farm
Gin, lychee puree, elderflower syrup, lime juice

Honeydew melon margarita
Tequilla, triple sec, lime juice, agave syrup, honeydew melon

Lavender lemonade
Gin, lavender syrup, lemonade

Watermelon delights
Tequila, cucumber syrup, lime juice, soda, tajin rim

Farm Mary

Vodka infused with rosemary & celery, tomato juice, wc sauce, tabasco, salt & pepper, tomato

AED 50

AED 50

AED 45

AED 45

AED 60

AED 45

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)

L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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Classic Cocktails

Old Fashioned AED 40
Moscow Mule AED 45
Martini AED 45
Daiquiri AED 40
Negroni AED 40
Margarita AED 40
Mojito AED 50
Cosmopolitan AED 40
Gimlet AED 40
Spirits

Aperitif, Vermouth & Liquors

Aperol AED 30
Campari AED 30
Baileys Irish cream AED 38
Chambord AED 40
Disarano amaretto AED 35
Jagermeister AED 35
Pimm’s AED 35
Sambuca Bianco AED 35
Malibu AED 35
Limoncello AED 35
Drambuie AED 35

Whisky & Single

Jhonnie Walker Red Label AED 35
Johnnie Walker Black Label AED 45
Chives 12YO AED 45
Jim Beam AED 35
Jack Daniels AED 40
Dalmore AED 60
Monkey shoulder AED 40
Jameson AED 40
Macallan 12YO AED 65
Glen Fiddich 12 YO AED 55
Glenlivet 12YO AED 55
Glen Fiddich 15 YO AED 70
Rum

Bacardi Carta Blanca AED 30
Matusalan Platinum AED 40
Bacardi black rum AED 35
Captain Morgan Spiced Rum AED 40
Cachaca 51 AED 35

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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Cognac

Hennessy V. S

Courvoisier V. S

St Remy napoleon V.S.0. P

Tequilla

Jose Cuervo Especial Silver
Jose Cuervo Especial Gold
Patron Silver

Patron Reposado

AED 40
AED 42
AED 30

AED 30
AED 35
AED 55
AED 65

Gin
Bombay Sapphire AED 30
Tanqueray AED 32
The Botanist AED 40
Hendricks AED 55
Monkey 47 AED 60
Gordon’s gin AED 35
Gordon’s pink gin AED 35
Strangers & Sons AED 40
Vodka
Absolute AED 30
Russian Standard AED 30
Smirnoff AED 30
Stolichnaya AED 35
Grey Goose AED 60
Belvedere AED 60
WINE SELECTIONS
BY THE GLASS
Sparkling

Atto Primo Brut, Glera, Italy
Da luca, Prosecco Doc Brut

White Wine
FronteraChardonnay, Chile

Vinuva, organic Pinot grigio, Italy

Red Wine

Frontera Cabernet sauvignon, Chile
Vinuva, organic Primitive, Italy

Rose Wine

Frontera rose Concha y toro, Chile

Pinot grigio, Italia

AED 35
AED 30

AED 30
AED 35

AED 30
AED 35

AED 30
AED 35

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)

L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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BY THE BOTTLE

Red Wine

Frontera Cabernet sauvignon, Chile AED 160

Vinuva, organic Primitive, Italy AED 180

Matua Pinot noir, New Zealand AED 300
Georges Doboeu Gamey, France AED 350

Chateau ksara Reserve du convent, Lebanon AED 360

VEGAN WINE AED 280
Sea change, Malbec, France

White Wine

Frontera, Chardonnay, Chile AED 160

Vinuva, organic Pinot grigio, Italy AED 180

Matua, Sauvignon Blanc, New Zealand AED 300

Dr. loosen, Riesling, Germany AED 280

Le grand chapel an, Antoine moueix, France AED 450

VEGAN WINE  AED 380
Sea change Sauvignon Blanc, New Zealand

Rose Wine

Frontera rose, concha y toro, Chile AED 160

Mateus rose AED 180

Pinot grigio, Italia AED 220
Domaine des Nouvelles, rose d’anjou, France AED 300

Sparkling Wine

Atto Primo Brut, Glera, Italy AED 160
Da luca Prosecco Doc Brut AED 175
Prosecco Bottega Gold AED 750
Prosecco Bottega Rose Gold AED 820

Vegan sparkling AED 300
Sea change, Prosecco Doc, Italy

Champagne Wine

Moet Chandon Imperial Brut AED 1050
Moet Chandon Rose Imperial Brut AED 1250
Laurent Perrier La Cuvee Brut AED 1050
Laurent Perrier Rose Brut AED 1250

\ NON-ALCOHOLIC DRINKS

Agquafina Still Water, 330cl AED 12
Agquafina Still Water, 750cl AED 22
Agquafina, Sparkling, 330cl AED 14

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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Agquafina, Sparkling, 750cl
Pepsi

7up

Merinda

Pepsi, Light

7up, Light

Soda Water

Tonic Water

Ginger Ale

MOCKTAILS
Farm Elixir

AED 24
AED 15
AED 15
AED 15
AED 15
AED 15
AED 15
AED 15
AED 15

AED 25

Hibiscus, pomegranate juice, grapefruit, lemon juice, rose water, tonic

Spiced honey Colada

AED 25

Coconut, honey, pineapple juice, cinnamon powder

Lost in Paradise

AED 25

Black tea, peach syrup, basil, sweet & sour mix

Dates & Cardamom Mojito

AED 25

Dates, cardamom syrup, mint, lime, soda

Lemongrass Jasmine Ice  Tea

AED 25

Lemongrass, sugar, lemon, jasmine tea, lychee juice

SMOOTHIES
Mango Paradise

AED 25

Mango, banana, saffron, honey, yoghurt

Greeny Garden

AED 25

Broccoli, green apple, banana, pineapple, apple juice

Green Machine
Avocado, honey, nuts, milk

AED 25

HOT & COLD BEVERAGES

Coffees

Espresso

Double Espresso
Americano
Espresso Macchiato
Café Latte
Cappuccino

Café Mocha

AED 18
AED 20
AED 22
AED 20
AED 22
AED 22
AED 22

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)

L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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Hot Chocolate AED 22
Turkish Coffee AED 22
Arabic Coffee AED 22

Cold Coffees
Caffeine Treat AED 25
Nescafe coffee, vanilla ice cream, milk

Austrian Mocha Iced Coffee AED 25
Nescafe coffee, chocolate ice cream, topped with cream & chocolate sauce

Selection of Tea

English breakfast AED 20
Earl grey AED 20
Jasmine AED 20
Chamomile AED 20
Peppermint AED 20
Moroccan Tea AED 20
Ginger Tea AED 20
Masala Chai AED 20
Iced Tea

Classic Black Iced Tea AED 25

Black tea, homemade syrup, lemon juice

Peach Iced Tea AED 25
Black tea, peach puree, homemade syrup, lemon juice

Moroccan Iced Tea AED 25
Green tea, mint, homemade lemon base syrup

Elderflower Iced Tea AED 25
Green tea, elderflower syrup, lime juice, homemade syrup

SELECTION FOR LITTLE ONE
Trutty Frutty Punch AED 25
Strawberry, pineapple juice, apple juice, orange juice, sprite

Popsicle AED 25
Cranberry, pineapple, orange, blue curacao, basil, lime, sugar

Choco Orange AED 25
Chocolate ice cream, milk, orange juice, whipped cream (vanilla)

Double Chocolate Milkshake AED 25
Orange infused chocolate, vanilla ice cream, milk

Virgin Pina Colada AED 25
Pineapple, coconut, sugar

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT
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Oreo Milk Shake AED 25
Vanilla ice cream, milk, oreo cookies, whipped cream

(D) Contains dairy (N) Contains nuts and seeds (G) Gluten free (V) Vegetarian O(Organic)
L(local )

All prices are in AED and are inclusive of 7% Municipality fee & 10% Service Charge, 5% VAT




