Starters & Salads

Mediterranean zesty quinoa
Mushroom, cherry tomatoes, carrot,
asparagus and lemon dressing

Dahi samosa

Vegetable potato, sweetened tamarind with yoghurt

Tomato carpaccio and burrata cheese salad

Black olives, pine nuts, parmesan
and basil pesto

Endive salad
Endive, avocado, walnuts, green apple
and blue cheese dressing

Scottish smoked salmon
Organic arugula, goat cheese, green tomato
and honey mustard dressing

Caesar’s
Lettuce, aged parmesan, veal bacon and
grilled chicken breast

Lebanese mezzah
Cold and hot selection of Arabic starters

Som Tum Goong
Green papaya salad with mango,
lime dressing and seared prawns

(V) Vegetarian; (N) Nuts
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42
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54
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Prawn cocktail salad
Iceberg lettuce, tomato cherry, avocado
and lemon wedges

Cheese platter
Assorted Italian and French cheese
with condiment

Soups

Arabic Yellow lentil Soup
Lentils, fresh lemon and croutons

Butternut pumpkin
Roasted pumpkin, cream cheese, crouton
and pumpkin seeds (V)

Wonton

Cabbage, egg noodles, bok choy and

prawn dumplings

Tom yam kung

Prawns, lemongrass, galangal, chili, lime juice
and coriander
Bouillabaisse, Seafood soup

Shrimp, clams, mussels, cuttlefish, scallops
and saffron broth with garlic bread

(V) Vegetarian; (N) Nuts
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64
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Sandwiches

Grilled portobello crostini
Confit onion, melted gruyere and rocket (V)

Smoked salmon sandwich
Rocket leaves, cucumber, onion capers
and dill sour cream in bagel bread

Vegetarian bocadillos
Goat cheese, avocado, sour cream
sun-dried tomato and arugula

Club sandwich

Chicken, fried egg, lettuce, tomato, veal bacon
and mayonnaise

Main Courses
Asian Cuisine

Thai vegetable
Dry tofu, mushrooms, bok choy, cabbage
and mushroom sauce (V)

Mee goreng
Egg noodles, mixed vegetables cooked
with vegetarian mushroom soy

Chicken hot basil
Spring onion, long beans, chili, soy
and oyster sauce

(V) Vegetarian; (N) Nuts
All prices are expressed in UAE Dirhams and
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Thai chicken green curry
Hot basil, coconut, Thai eggplant and
jasmine rice

Beef Rendang
Spice tender beef served with steamed rice,
vegetable pickle, sambal and crackers

Wok fried beef
Soba noodles and black pepper sauce

Nasi Goreng

Fried rice, egg, chicken, shrimp and
chicken satay skewer

Pad Thai
Noodle, shrimp, tofu, bean sprouts and
tamarind sauce

Masak Merah
Seafood cooked on spicy tomato sauce

served with steamed jasmine rice

Singapore black pepper prawns

Tiger prawns cooked with black pepper sauce

served with jasmine rice

(V) Vegetarian; (N) Nuts
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Indian Cuisine

Indian Dal
Dal Makhani or dal lasoni (V)

Sukhi Sabzi
Vegetables cooked in onion and tomato gravy (V)

Hyderabad biryani 60/
Choice of vegetable, chicken, mutton or prawns

Kadai paneer
Assorted peppers, onion and coriander (V)

Chicken tikka masala
Tandoori chicken cooked in a
spicy Indian masala sauce

Murg tikka
Chicken, fresh onion, beetroot, carrot
and mint-chili chutney

Indian lamb kabab
Lamb minced onion and mint chutney

Rogan-e-gosht

Slow cooked mutton, Kashmiri chili and gravy tomato

Salmon fish sarson tikka
Onions, beetroot, carrot and mint - chili chutney

Assorted Indian breads
Paratta, Naan, Garlic naan, Roti

(V) Vegetarian; (N) Nuts

48

54
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International Cuisine

Char-grilled yellow chicken breast
Asparagus, potato mashed, mushroom sauce

Pan-fried Norway salmon steak

Pilaf rice, marinated cucumber, carrot
and honey mustard sauce

Duck leg confit in Asian spice
Hainan rice and lemon grass salsa

Yellowtail amberjack fish
Vegetable caponata, lemon mustard sauce

Grilled Welsh lamb rack
Mushroom bolognaise, roasted potato and
grain mustard sauce

Lebanese mixed grill
Oriental rice, kofta, shish tawook, shish kabab
lamb chops and yogurt dip

Moroccan Lamb shank
Lamb shank braised with caramelized prunes,
raisin and roasted almond served with cuscus

Rock lobster tail
Lobster bisque, saffron potato
served with braised carrot and celery
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80

80

90
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Lebanese Seafood platter

Rock lobster, tiger prawns, white fish, mussel,
calamari, lemon wedges and

lemon butter sauce

Black Angus US beef rib-eye (320 gram)
Black Angus US beef tenderloin (220 gram)
Black Angus US beef T-bone steak(720 gram)
Black Angus US beef strip loin (320 gram)

Catch of the day
Roasted banana, raisin lime sauce and

herbs salad

Accompaniments

Mashed potato, seasoned fries, sautéed
mushroom

mixed salad, grilled or steamed vegetables

Sauces

Bernaise, mushroom, herb jus and green peppercorn

Beef or Chicken burger

Toppings: Choice of Guacamole,
Portobello mushroom, jalapeno chili,

cheddar cheese
Served with fries and coleslaw with condiments

(V) Vegetarian; (N) Nuts
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Pasta Section

Spaghetti or Penne pasta 65/80
Choice of Bolognese, seafood,
wild mushroom cream, tomato basil,

pesto and arrabiata
From the Pizza oven

Margherita 58
Tomato sauce, mozzarella, basil and organic olive oil (V)

Quattro formaggi 64
Fontina, Provolone, Gorgonzola and Mozzarella

V)

Diavola 68
Veal salami, red chili and organic olive oll

Frutti di mare 85

Mixed of seafood, fresh basil and organic olive oil

Tonnato 64
Red tuna, onion, baby spinach and organic olive oll

Toppings: 15
Buffalo mozzarella, marinated chicken,

grilled vegetables, rocket leaves,
black or green olives, giant capers, mushrooms

(V) Vegetarian; (N) Nuts
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Desserts

Healthy homemade Sorbets and Ice Creams, selected carefully by our Pastry Chef.
Clslall oalla U8 (e Alay aa JUR & caiall ae aua a8 Gl g 4 ) 5

Sorbet per scoop
Raspberry

Passion Fruit

Blood orange

Lime & Mint

Ice Cream per scoop
Salted caramel

Swiss chocolate
Warm Dessert

Um Ali

Mini cheese kunafa

22

22

28

(V) Vegetarian; (N) Nuts
All prices are expressed in UAE Dirhams and
Inclusive of 10% service charge, 10% municipality fees and 5% VAT
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Healthy Balance Menu

Energize your day
Enjoy a variety of fresh squeezed fruits and vegetables perfectly blended into juices and
smoothies (100ml/40z) (200ml/80z)

Good energy juice 16/32 ‘ al) d8Ual) juac
Beetroot, baby spinach, carrot, red ahte Gl paal A8 ¢ e ilin ¢ il

apple and chopped dill

Balance smoothie 16/32 Ltk o)1 stall s pam s
Banana, orange, baby spinach, cocoa Db ebsall cula ¢ GSIST (8 e il (JUE 5 ¢ 5a

powder, soy milk and ground almond Osatae
Anti-stress juice 16/32 Al slas juas
Strawberry, pear, banana and almond BE.RBTSTE S EAPE
Antioxidant smoothie 16/32 5SS Alaa (53 pan s
Banana, soy milk, rolled oats, blueberry Gl (335 ¢g g o gl Caildl by puall Cuds ¢ S ga

and ground hazelnut

(V) Vegetarian; (N) Nuts
All prices are expressed in UAE Dirhams and
Inclusive of 10% service charge, 10% municipality fees and 5% VAT



Perfectly portioned

(Al JS& 85 Jaa daaka

Savor a mix of local and international favorites that are both light and just the right size.
i) anally 5 4888 Lpalladl 5 dlaall Y SLall (e ALK (§ 530 aiaiad

Tomato carpaccio and
buffalo mozzarella salad

Black olive, pine nuts, Parmesan, basil pesto

Nicosia salad

Tuna loin, blue potato, tomato, egg,
anchovies, Kalamata olive, lettuce and
vinaigrette

Som Tum Goong
Green papaya salad with mango,
lime dressing and seared prawns

Bagel Smoked salmon sandwich
Rucola leaves, cucumber, onion capers
and dill sour cream

Grilled Portobello crostini (V)
Confit onion, melted gruyere and rocket

Butternut pumpkin soup
Roasted pumpkin, cream cheese,

crouton and pumpkin seeds

Thai vegetables

Dry tofu, mushrooms, bok choy, cabbage

and oyster sauce (V)

(V) Vegetarian; (N) Nuts
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Create your own

Main dishes

From our lava stone grill:

y Galdd) 45 gial) 4 o) dlacly B
Find the perfect balance with a meal that is made just for you.

Choose your main dish and select one of our sauces plus one side of your choice.
b jialy ) dlid 3ia) Lai ella] e Walae ) a3 daa gl G o) 6l e Juaa]

LA e il o ) ALY Leasii il Cilaliall
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1L Aalid) andl) 490 g (e B ydilsa

Black Angus US beef rib-eye (320 gram) 130 (o> 320) Sose¥! 35u¥) 8l 2l sl 6 cu )

Black Angus US beef tenderloin 180 S 25l Al el e g i (e sl 4l
(220 gram) (e 220)
Black Angus US beef T-bone steak 230 (o) 720) Sa eV 251 il o gad (g gail iy
(720 gram)

Black Angus US beef strip loin 125 S 3D R o gal gl sl i
(320 gram) (+) 2 320)

Accompaniments

Mashed potato, Sautéed mushroom,
Mixed leaves salad, Jumbo green

asparagus, Steamed seasonal vegetables

Sauces

Béarnaise, Hollandaise, lemon butter
Creamy mushroom, Green peppercorn

Honey mustard

Desserts

Baked yogurt with cherry compote 40
Mango pudding 50
Exotic fruit salad 45

(V) Vegetarian; (N) Nuts
All prices are expressed in UAE Dirhams and
Inclusive of 10% service charge, 10% municipality fees and 5% VAT
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EXAMPLE MENTU

The Kitchen, Hyatt Regency Dubai, P.O. Box 5588, Dubai, United Arab Emirates
T +971 4 209 6914, RestaurantReservations.RegencyDubai@hyatt.com



Wine by the Glass Glass Bottle

Champagne

NV Nicolas Feuillate Brut Réserve 154 730

Sparkling Wine

NV  Prosecco Extra Dry DOCG, Fantinel 64 290
Friuli-Venezia Giulia, Italy

White Wine

2014 Sauvignon Blanc, Dusky Sounds 74 345
Marlborough, New Zealand

2015 Chenin Blanc, Fish Hoek 64 290
Western Cape, South Africa

2014 Sancerre. Domaine Doudeau-Leger 815
Loire, France

2014 Gavi DOCG. Beni di Batasiolo 485
Piedmont, Italy

2015 Pinot Grigio, Ancora 59 265
Piedmont, Italy

2015 Old Winery Traminer Riesling 69 310
Tyrell’'s, South Australia

2013 Casa Chardonnay, Lapostolle 340
Casablanca Valley, Chile

2015 Chardonnay, Alamos, Catena 360
Mendoza, Argentina

2014 Petit Chablis ‘Pas Si Petit’, La 385
Chablisienne Chablis, Burgundy, France

Rosé Wine

2015 Rioja Rosado, Navajas 59 265
Rioja, Spain

2015 Nieddera Rosato, Contini 415
Sardinia, Italy

All prices are expressed in UAE Dirhams
Inclusive of 10% service charge, 10% municipality fees and 5% VAT



Red Wine Glass Bottle

2014  Pinot Noir, Mudhouse 69 330
Central Otago, New Zealand

2013 Merlot, Blossom Hill 64 290
California, USA

2013 Chianti Classico DOCG, Gabbiano 585
Tuscany, Italy

2013 Zinfandel, Ravenswood 730
Sonoma County, California, USA

2015 Malbec Coleccion, Bodega Norton 59 265
Mendoza, Argentina

2013 Shiraz-Cabernet, Oxford Landing 74 355
South Australia

2012 Chateau Badette, Saint-Emilion 960
Grand Cru Bordeaux, France

Bottled Beer

Carlsberg, Denmark 49
Peroni, Italy 49
Kirin, Japan 49
Corona, Mexico 49
Stella Artois, Belgium 49
Foster’s, Australia 49
Erdinger, Germany 58

Non-Alcoholic Beer

Holsten 40

All prices are expressed in UAE Dirhams
Inclusive of 10% service charge, 10% municipality fees and 5% VAT



Cocktails 59

Simple Passion
Smirnoff vodka, triple sec, fresh passion fruit, orange juice

Pina Colada
White rum, pineapple juice, coconut syrup

Gin Fizz
Dry gin, lemon juice, simple syrup, soda water

Mojito
White rum, fresh lime, brown sugar, mint, soda water

Margarita
Tequila, triple sec, lemon juice, simple syrup

Mai Tai
White rum, apricot brandy, almond syrup, triple sec,
pineapple juice, sugar syrup, lemon juice

Aperol Spritzer 59
Aperol, Prosecco with a splash of soda water

Non-Alcoholic Cocktails 38

Pineapple Cooler
Pineapple juice, passion fruit syrup and strawberry syrup

Paloma Blanca
Apple juice, lemon juice and lychee syrup

Virgin Pina Colada
Pineapple juice and coconut syrup

Virgin Mojito
Orange juice, lime, sugar, mint and bitter lemon

All prices are expressed in UAE Dirhams
Inclusive of 10% service charge, 10% municipality fees and 5% VAT



Blended Scotch Shot Bottle

Johnnie Walker Black Label 58 1155
Johnnie Walker Gold Label 85 1680
Johnnie Walker Blue Label 150 3675
Maker’s Mark 55 1040
Jim Beam 45 900
Jim Beam Black 55 1040
Bushmill 55 1210
Glenfiddich 12 Years 75 1575
Glenfiddich 15 Years 85 1840
Vodka

Smirnoff Black 58 1000
Ketel One 70 1650
Beluga Noble 75 1710
Rum

Captain Morgan White 45 895
Matusalem Gran Reserva 55 945
Gin

Tanqueray 45 945
Tanqueray No. 10 55 1000
Tequila

Jose Cuervo Clasico 45 895
Jose Cuervo Tradicional 55 945
Cognac

Remy Martin VSOP 75 1260
Remy Martin XO 125 2485
Liqueurs 45 840

Bailey’s Irish Cream, Sambuca, Limoncello

All prices are expressed in UAE Dirhams
Inclusive of 10% service charge, 10% municipality fees and 5% VAT



Energy Drink 38

Soft Drink 27

Pepsi, Diet Pepsi, 7up, Diet 7up,
Ginger Ale, Tonic water, Soda water, Bitter lemon

Juice 34
Orange, Pineapple, Grapefruit, Apple
Watermelon. Fruit Cocktalil

Mineral Water

Badoit, Evian (large) 31
Badoit, Evian (small) 25
Local (small) 12
Local (big) 22
Coffee

Espresso, cappuccino, café latte 28
Double expresso, Turkish coffee 30
Loose-Leaf Tea 28
Green

Japanese Sencha, Organic Gunpowder Supreme

Black
Assam Breakfast, Earl Grey, Moroccan Tea

Herbal Infusion
Whole Peppermint Leaf, Organic Grown Chamomile Flowers,
Whole Rose Buds

Oolong
Oriental Beauty and Yellow Gold Oolong

Fruit Tisane
Blackcurrant and Hibiscus

Iced Tea
Earl Grey, Whole Peppermint Leaf, Blackcurrant and Hibiscus

All prices are expressed in UAE Dirhams
Inclusive of 10% service charge, 10% municipality fees and 5% VAT
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