
THE LOUNGE



All prices are in UAE Dirhams and inclusive of 10% municipality fees and 10% service charge.

COFFEE

Ristretto, Espresso, decaffeinated Ristretto, decaffeinated Espresso  27
Macchiato, decaffeinated Macchiato 

Americano, decaffeinated Americano 35
Turkish coffee, Arabic coffee, latte Macchiato 

Cappuccino, decaffeinated Cappuccino, Café Latte  37
Double Espresso, decaffeinated double Espresso 37 
Double Espresso Macchiato, decaffeinated double Espresso Macchiato 37

Frapuccino: vanilla, chocolate, hazelnut 38

HOT CHOCOLATE 38

Dark, orange, vanilla

ORGANIC LOOSE TEA 38

Black Tea 
Organic English Breakfast
Organic Himalayan Peak Darjeeling
Organic Earl Grey
Organic Assam Estate (India)

HERBAL AND FUSION TEA 38

Organic Verbena
Organic Chamomile 
Organic Chamomile Citron 
Organic Jasmine Downy Pearls 

Green Tea 
Organic Dragonwell (Lung Ching) 
Organic Gunpowder 
Green Tea Passion 
Organic Ti Kuna Yin 
Moroccan Tea

Fresh Mint 
Peppermint
Organic Ginger Twist

F I R S T  P A G EB L A N K  P A G E  ( G O E S  I N S I D E  F R O N T  C O V E R  S L E E V E )



All prices are in UAE Dirhams and inclusive of 10% municipality fees and 10% service charge.

FRESHLY SQUEEZED FRUIT JUICES 38

Orange, grapefruit, apple, pineapple,
watermelon, cranberry, fruit cocktail

SOFT DRINKS

Coca-Cola, Coca-Cola Light, Pepsi, Sprite, Fanta  25
Tonic Water, Tonic Light, Ginger Ale, Soda, Lemonade 30
Red Bull, Red Bull Light 30

STILL & SPARKLING MINERAL WATER

 Small Large
Local Al Ain Still 20 29
Local Al Ain Sparkling 20 29 
Evian  28  36
Badoit  28  36
Perrier  28  36
San Pellegrino  28  36

SIGNATURE ICED TEAS 43

Expression: Fresh combination of green tea, mint, orange and lemon

Dreamland: Lots of berries marinated in English Breakfast Tea

Green Granite: Frosted melon and green tea for a special afternoon

Wild Heart: Soft mix of Moroccan tea, mint, orange and mango

PA G E  2  ( S P R E A D  1 )

All prices are in UAE Dirhams and inclusive of 10% municipality fees and 10% service charge.

TEA SPECIALITIES

Loose Leaf Indulgence at The Lounge

CLASSIC, SCENTED, AND FRUITED BLACKS 38

Assam Choice Estate Organic  
This rich and malty selection from a renowned Assam estate displays a
slight nutty sweetness and a hint of wine notes with exquisite balanced
strength. Enjoy an infusion of rich amber leaves that flourish in the
shaded valleys of the Himalayan range.

Himalayan Peak Darjeeling Organic  
Carefully selected superior leaves from high grown estate gardens in the
Darjeeling region of India yield a subtle fruity and sweet flavour.
This highly aromatic cup is full-bodied, with a classic muscatel finish.

Earl Grey Organic  
High-grown Ceylon and China black teas are combined with the smoky
citrus notes of bergamot fruit. An elegant, balanced and full-flavoured
classic cup.

Traditional Moroccan Mint tea  
Gunpowder black tea, with fresh mint leaves. 

PA G E  3  ( S P R E A D  1 )P A G E  2  ( S P R E A D  1 )



All prices are in UAE Dirhams and inclusive of 10% municipality fees and 10% service charge.

AGED PU-ERHS 38

Aged Yunnan province tea trees, selectively picked so as not to over-harvest,
yield large leaves that are deeply rich, full-bodied and aromatic. This tea has
an intense amber tone, a malty finish, and is reminiscent of a dark beer.

PREMIUM OOLONG 38

Ti Kuan Yin / Iron Goddess
This Chinese classic carries the story of a local farmer instructed by the
iron goddess of mercy in a dream to look in the cave behind her temple.
There he found a single tea shoot that he planted and cared for. 

CLASSIC, SCENTED AND  38
FRUITED WHITES AND GREENS

Green Tea Passion  
Enjoy a fragrant blend of delicate green teas from Japan, China and Taiwan, 
accented by tropical fruits, including guava, pineapple and strawberry.
Healthy, soothing and refreshing.

Jasmine Downy Pearls
Hand-rolled leaves form artful pearls that unfurl in your cup as you are
immersed in the scent of jasmine and delicate green tea notes.

PA G E  4  ( S P R E A D  2 )

All prices are in UAE Dirhams and inclusive of 10% municipality fees and 10% service charge.

DISPLAY TEA FLOWERS  42

Ebony Flower    
This beautiful black tea flower consists of leaves that are hand-tied and
sewn, from the lower Assam region of India. Boasting a very malty, delicate
flavour it finishes with a dry red wine-like finish. Though most tea flowers
should only be infused once, the Ebony Flower can be infused smoothly 
up to three times.

Thousand Days Red Jasmine
From China’s Fujian province, this hand-tied green tea flower is infused
with the petals of jasmine. A Chinese red blossom in the center denotes
fortune as the delicate notes of green tea and jasmine linger on the palate.

TISANES: HERBAL AND FRUIT BLENDS  38

Chamomile Citron   
A unique mélange of Egyptian chamomile, citrus slices, lemongrass,
rose hips, hibiscus, and mint. Delicately fruity and soothing, as well as
an excellent source of Vitamin C.

Ginger Twist
A blend of Australian ginger, orange and lemon slices, lemongrass,
wintergreen mint, papaya, apple, ginseng and liquorice. Ginger promotes
focus and is a powerful antioxidant.

Verbena Mint
Recently harvested French verbena leaves yield a silky, buttery-smooth
cup of relaxing after dinner enjoyment.

PA G E  5  ( S P R E A D  2 )P A G E  4  ( S P R E A D  2 )



All prices are in UAE Dirhams and inclusive of 10% municipality fees and 10% service charge.

PALM AFTERNOON TEA  130
Served from 3pm until 6pm

The very British institute of the tea party, or what the French called ‘Le Five 
o’clock’ was established around 1660. That tradition still goes on until this day. 
Tea has become not merely the name of a beverage but the name of a meal, 
sandwiches and cakes that accompany the cheerful cups. Enjoy your choice of 
tea or coffee with its classical accompaniments: scones, selection of 3 savouries, 
assortment of 5 sweets.

Scones and Jam 40
Selection of plain and raisin scones with clotted cream

Savouries Tea Sandwiches 50
Assortments (2 pieces each): 
Smoked salmon, horseradish cream cheese, dill, cucumber, chia seed (S)
Smoked turkey hot dog, Pommery mustard, mayonnaise, gherkins, onions, capers
Guacamole, coriander, sun-dried tomato, red onions, Tabasco, pita bread

Sweets 50
Sweets assortment (1 piece each):
Pistachio Eclair. Pear tartlet with almond (N).
Opera café. Sea salt macaroons. Raspberry coconut sable

Sliced fresh fruits 50

French ‘Crêpes’ with your choice of topping 50
Jam, marmalade, chocolate sauce or whipped cream

A selection of homemade ice-cream and sorbet  15 (per scoop)

Ice-cream: Vanilla, coffee, orange blossom, chocolate, caramel, banana

Sorbet: Coconut, raspberry, passion fruit, mango, lemon yogurt, strawberry, lime

PA G E  6  ( S P R E A D  3 )

For any allergies or dietary requirements please inform your waiter.
(N) Nuts    (S) Seafood    (V) Vegetarian    (G) Contains Gluten

ALL DAY CLASSICS 
Served from 12 noon until 11pm

Tom Yum Soup (S) (G)  55

Thai spicy stock infused with lemon grass, kaffir lime leaves, fish sauce

Tom Yum Soup with Chicken or Prawns (S) (G)  95

Thai spicy stock infused with lemon grass, kaffir lime leaves, fish sauce

Tom Kha Gai with Chicken or Prawns (S) (G)  95

Thai spicy and sour hot coconut soup infused with galangal,
kaffir lime leaves, and lemongrass

Homemade Smoked Salmon (S) (G)  95

Toast, dill, Isigny sour cream and mixed salad

Cold Mezze Selection with Arabic Bread (V) (G)  90

Hummus, moutabal, muhammara, tabouleh

Mozzarella Burrata (IGP label) (V) (G) 95

Extra virgin olive oil, organic tomato, bread toast

Caesar Salad with Chicken (S) (G) 90

Romaine lettuce, parmesan, thyme croutons, anchovies,
capers and anchovy dressing

Caesar Salad with Tiger Prawns (S) (G)  95

Romaine lettuce, parmesan, thyme croutons, anchovies,
capers and anchovy dressing

PA G E  7  ( S P R E A D  3 )P A G E  6  ( S P R E A D  3 )
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ALL DAY CLASSICS 
Served from 12 noon until 11pm

Club Sandwich: The Palm Roasted Chicken  (G)  125
Roasted baby chicken, veal bacon, marinated tomatoes,
Romaine lettuce, hard boiled eggs

Club Sandwich: The Palm Omani Rock Lobster  (S) (G)  220
Grilled Omani lobster, veal bacon, marinated tomatoes,
Romaine lettuce, hard boiled eggs

Black Angus Beef Cheese Burgers (G)  160
Cheddar cheese, crispy onions, tomato, salad, gherkins with French fries

Yellow Chicken Cheese Burgers (G)  160
Chicken satay, sesame sauce, red onions, crispy onions with French fries

Wagyu Beef Rib Eye Cut Tataki  200
Marinated Thai crunchy vegetables

PASTA
Linguine – Penne – Spaghetti (G)  105
Your choice of: alla carbonara, alla bolognese, al pesto, 
all’aglio olio pepperoncino

Seafood: Prawns, Squid, Scallops (S)  180

RISOTTO
Asparagus or Seasonal Mushrooms (V)  120
Seafood: Prawns, Squid, Scallops (S)  185

For any allergies or dietary requirements please inform your waiter.
(N) Nuts    (S) Seafood    (V) Vegetarian    (G) Contains Gluten

L A S T  P A G E B L A N K  P A G E  ( G O E S  I N S I D E  B A C K  C O V E R  S L E E V E )


