
WELCOME 

LET’S 

BEGIN 

CHEF’S  

SIGNATURES 

BETWEEN BREADS THE CONCEPT 

AT ANY TIME 

SMALL AND 

LARGE PLATES 

TOSSED  

MINGLED 

FROM THE STOVE AND GRILL DOUGH & CO 

KEEPING 

LIGHT 

SOMETHING EXTRA GUILTY PLEASURES 

La Terrazza is open for  
breakfast, lunch and dinner buffet 

 
Saturday: 

Curry night 
Sunday:  

Arabic night 
Tuesday: 

Tex-Mex night 
Thursday:  

Seafood night 
 

Open Daily | 6.30 am to 10.30 pm 
(Breakfast served weekdays until 10.30 am 

Weekend until 11.00 am) 

Eggs Benedict - 60 
Poached eggs on toasted English muffin, turkey ham or 

smoked salmon, Hollandaise sauce  
 

Scrambled Eggs - 75 
Flavoured with truffle, toasted sour dough bread  

 

Smoked Salmon Platter - 75 

Horseradish, capers, toast 
 

Two Pieces Eggs - 60 

Scrabbled, fried or omelette, white toast and hash brown 
 

Breaded Veal Escalope – 120 
Parsley potatoes, cucumber salad 

 
 

Lamb Biryani  - 130 
Chutney, pickles, raita, pappadums 

 

Beef Stripes - 95 
With ponzu & and sesame seeds, Asian salad, 

bean sprouts, spring onion, coriander  

 

Club Sandwich - 70 
Triple Decker with iceberg lettuce, mayonnaise,  
chicken, fried egg, turkey bacon, French fries  

 

Beef Burger - 85 
200 grams of Australian beef patty, tomato, onion, lettuce,  

toasted sesame bun, French fries 

With veal bacon and cheese - 98 
 

Grilled Ciabatta - 60 
Beef pastrami, cheddar cheese,  

pickles and mustard mayonnaise, French fries  

 

 

 

Golden Lentil Soup - 50 
Roasted cumin and lemon 

 

Hungarian Goulash Soup - 56 
Loaf of brown bread  

  Oriental Mezzeh - 69 
Stuffed vine leaves, hummus, tabbouleh, moutable,  

kibbeh, sambousek, fatayer  
 

Grilled Gulf Shrimps - 75 
Avocado, tomato dressing  

Caesar Salad - 70 
With grilled chicken - 85 
With grilled shrimps - 95 

 
Marinated Watermelon - 60 

Roasted tomatoes, aged pecorino shavings, mesclun 
lettuce, honey & orange dressing 

 
Arabic Mixed Grill - 150 

 Lamb chops, shish taouk, lamb kofta, beef kebab, tomato,  
onion, Arabic bread, French fries, garlic mayonnaise  

 

Seafood Platter - 205 
Lobster, salmon, shrimps, green beans, parsley potatoes,  

lemon butter sauce  

 
Pan fried Salmon Fillet - 140 

Mashed potatoes, green asparagus, saffron sauce  

Home-made Tortellini - 110 
With ricotta and spinach, light tomato sauce, basil  

Spaghetti Carbonara– 69 
 Veal bacon, mushroom, parmesan cheese sauce 

Gluten Free Penne - 85 
Broccoli, shrimps, chilli oil, parsley  

Indonesian Style Fried Rice - 110 
Chicken and beef sauté, peanut sauce,  

prawn crackers  

Stir fried Soba Noodles - 110 
With chilli, soya sauce, Asian vegetables  

 

Pan Fried Chilean Sea Bass - 
170 

Black Forest - 50 
Chocolate mousse, cherry & whipped cream  

 

Tiramisu - 45 
 Specialty from our Italian restaurant (Bocca)  

 

Um Ali – 40 
Traditional Arabic rich bread pudding 

All prices are in U.A.E. Dirhams, Prices are inclusive of 10% service charge,6% tourism fee and 4% municipality fee and 5% VAT. 

( VAT is applicable on the base price and service charge only )  

For those with special dietary requirements or allergies who may wish to know more about the ingredients used, please ask for a member of staff. 

At La Terrazza we are inspired by our own country,  
as well as by the many cultures that we come across everyday.  

 
That is why we serve you what we call International influenced cuisine,    

combining the best of Arabian Peninsula with the rest of the world. 
 

  Our chefs try to use as many local and seasonal ingredients as possible. 
We are known for our great buffets and themed nights!  

 
Please enjoy your breakfast, lunch or dinner at La Terrazza and feel free to 

reach out to us if you would like to know more about our dishes.  

 

US Black Angus Tenderloin 200 gm - 190 

US Black Angus Rib Eye 240 gm - 160 

Tuna Steak - 130  

Corn Fed Chicken - 125 
 

Served with French fries, ratatouille,  
(choice of sauce) béarnaise, sauce vierge,  

mushroom sauce, lemon butter sauce 

French Fries -  25 

Creamy Mashed Potatoes - 25 

 Side Salad with Honey & Mustard Dressing - 25 

Vegetable Fried Rice - 25 

 


