


BREAKFAST MENU

The Palm Greens Full English 
Pan fried beef Cumberland sausages, two (2) eggs, mushrooms, smoked bacon, grilled plum 

tomato, hash browns and toast served with tea/coffee or fresh orange juice (G, D) 
AED55 

Steak and Eggs
Grilled striploin cooked to your liking with two (2) eggs, hash browns and grilled 

tomato. (G)
AED55 

Choice of fried, poached, scrambled or plain omelette with toast. (V, VG, G, D) 
AED25 

Eggs Your Way

Eggs Florentine
Poached eggs on a toasted sourdough with sautéed spinach, smoked salmon and 

hollandaise sauce. (G, D, SF)
AED40  

“Let’s Go Healthy “
Mini omelette with onion, mixed bell peppers, mushrooms, chicken and herb sausages, 

toast, yoghurt and fresh fruits. (G, D) 
AED50   

Mixed Pepper Omelette
Three (3) egg fluffy omelette with mixed peppers, onion, mushroom, cheddar cheese, 

grilled tomato and toast. (V, D, G) 
AED35 

Eggs Benedict 
Poached eggs on a toasted sourdough with smoked bacon and hollandaise sauce. 

(G, D)
AED35 

Three (3) fluffy pancakes with maple syrup and mixed berries. (V, VG, G) 
AED35 

American Style Pancakes

Breakfast Sandwich
Bacon and egg or sausage and egg on a toasted bap with ketchup or HP sauce (G, D)

AED25 

Avocado Toasties
Toasted sourdough with crushed avocado, feta cheese, cherry tomato, fresh basil and 

soft poached eggs (V, D, G)
AED40 

Croissant Selection
Your choice of 3 plain, cheese or chocolate (G, D)

AED15 

Breakfast is available from
7:00AM to 12:00PM



APPETIZERS

Homemade Soup
Roast red pepper and tomato with grated parmesan and warm bread rolls 

(V, D, G)
AED30 

Smoked Chicken & Chorizo Croquettes
Spanish Chorizo, smoked chicken, paprika and leek croquettes with cherry tomato 

and basil chutney (G, D)
AED35 

Chicken breast dusted in seasoned flour, honey, soy sauce, chili flakes, deep fried 
with toasted sesame seeds (G, N)

AED40 

Deep fried prawns wrapped in wonton pastry with sriracha mayo dipping sauce 
(SF, D)
AED40

Welsh Rarebit

Spicy Chicken Tenders

Mature cheddar cheese, English mustard, Real Ale, Worcestershire sauce on 
toasted sour dough with Branston pickle (G, A, D, V)

AED30

Teriyaki Chicken / Beef Skewers

Dynamite Prawns

Marinated chicken or beef striploin, pan seared with spring onion and teriyaki glaze
AED35 

Kalamata olives, parmesan cubes, olive oil and balsamic vinegar with crispy 
bread sticks (G, D) 

AED35 

Edamame

Antipasti

Salted or with Asian seasoning (V, VG)
AED25

Additional items will be charged per portion:
eggs, baked beans, hash browns, sausages, grilled tomato, mushrooms, smoked bacon, 

toast
AED10

Freshly cut watermelon, sweet honeydew, orange, kiwi, strawberries, blueberries and 
raspberries, served plain or with vanilla cream (V, G, D)

AED35 

Fresh Fruit Platter



SALADS

Classic Caesar Salad
Romaine and gem lettuce, garlic croutons, soft boiled egg, parmesan shavings, 

anchovies and Caesar dressing (D, G, SF)
AED40 

Add chicken breast 
AED15

Salad Nicoise
Tuna, gem lettuce, cucumber, grilled new potatoes, French green beans, 

Kalamata olives, and soft boiled egg (SF, D, G)
AED40

Smoked Salmon Salad
Norwegian oak smoked salmon, avocado, capers, red onion, mixed leaves with a 

lemon and dill mayo (SF, D, G)
AED55 

Kale and Quinoa Salad
Crispy kale and quinoa, with red apple, candied walnuts, edamame, garlic 

croutons and honey mustard dressing (V, G, N)
AED35 



SUSHI, SASHIMI AND NIGIRI

PLATTERS

Sushi Mori
Selection of Sushi and Maki (12 pieces) (SF, D)

AED75

Sashimi Platter
Selection of Sashimi (15 pieces) (SF, D)

AED85

Sushi Combo
A selection of sushi, maki and nigiri (18 pieces) (SF, D)

AED110

Sushi Club
Selection of Sushi, Maki and Sashimi (24 pieces) (SF, D)

AED135

California Maki

Signature sushi rolls (8 pieces)

Avocado, crabmeat, cucumber and Kewpie mayo (SF, D)
AED40

Dragon Maki
Shrimp tempura, pickled radish, spicy mayo and avocado (SF, D)

AED65

Philadelphia
Salmon, avocado, cucumber, cream cheese and togarashi  (SF, D)

AED50

Spicy Tuna
Yellow tail tuna, asparagus, cucumber, pickled radish and spicy mayo (SF, D)

AED55

Yasai
Sliced avocado, Japanese pickled vegetables, fresh mango (V, VG)

AED35 

Sake

Nigiri (3 pieces)

Salmon (SF) 
AED30 

Maguro
Yellow tail tuna (SF)

AED30

Ebi
Shrimp (SF)

AED30

Sake
Salmon (SF) 

AED45 

Maguro
Yellow tail tuna (SF)

AED45

Ebi
Shrimp (SF)

AED40

Sashimi (6 pieces)



All burgers and sandwiches are served with french fries and homemade coleslaw
BURGERS AND SANDWICHES

“The Palm Greens Burger”
US Angus beef patty, Swiss cheese, pickles, smoked bacon, gem lettuce, tomato 

and tempura battered onion rings served on a toasted sesame bun (N, D, G)
AED55

Add Burger Patty
AED15

Steak Sandwich
Beef striploin with mature cheddar cheese, lettuce, tomato, red onion chutney 

and mustard mayo served on a toasted baguette (D, G)
AED45

“The Hole in One Chicken Burger“
Homemade chicken burger, Monterey jack cheese, spicy ranch dressing, chicken 

and herb sausage, onion rings, lettuce and plum tomato (N, D, G)
AED45

Add Burger Patty
AED15

Golf Club Sandwich
Smoked bacon, lettuce, tomato, cheddar cheese, chicken breast, fried egg, 

served on toasted bread. (G, D) 
AED45

Mexican Burrito Wrap
Mixed bell peppers, tomato salsa, sliced avocado, jalapenos and cheddar 

cheese, served in a toasted flour tortilla (D, G)  
AED35

Add Grilled Chicken
AED15

Beyond meat patty, lettuce, crispy onions, tomato and ketchup (N, V, VG)
AED50

Add Burger Patty
AED15

Beyond Meat Burger



PALM GREENS SNACK PLATTER

Mini beef sliders, with cheddar cheese, pickles, tomato and onion chutney (D, G)

Welsh rarebit on toasted sourdough (G, D, A)

Smoked chicken and chorizo croquettes, cherry tomato and basil chutney (G, D)

Teriyaki chicken skewers: Marinated chicken thigh, pan seared with spring onion 
and teriyaki glaze

Parmesan French fries (D)

AED60 For Two People
AED110 For Four People

SEAFOOD PLATTER

Grilled black tiger prawns, garlic and lemon butter (SF, D)

Oven baked New Zealand greenlip mussels, thermidor sauce (D, G, A,S F)

Tempura battered cod with tartare sauce (SF, G, D)

Deep fried crispy prawns wrapped in filo pastry with sweet chilli and lime dressing 
(SF, D)

Philadelphia sushi roll: Salmon, avocado, cucumber and cream cheese (SF,D)

Parmesan French fries (D)

AED180 For Two People
AED345 For Four People



MAIN COURSES

Wok Charred Beef
Stir fried beef, Chinese vegetables, beansprouts, green pepper, Lo Mein noodles, 

toasted peanuts and hoi sin sauce (N, G)
AED65

Steak and Guinness Casserole

Thai Curry

Chicken & Mushroom

Chicken Tikka

Slow braised beef cooked with Guinness, root vegetables in a rich onion gravy with a 
puff pastry lid, served with French fries and minted green peas (A, G)

AED65

Sausage & Mash
Beef Cumberland sausages, crushed new potatoes and a rich onion gravy (D)

AED45

  Pan seared fillets of sea bass with Mediterranean grilled vegetables, baby potatoes 
and a red pepper, tomato and chive butter (SF, D)

AED65

 Grilled corn fed chicken breast with a mushroom truffle sauce, Dauphinoise potatoes 
and steamed asparagus. (D)

AED65

Boneless chicken tikka Balti with steamed jasmine rice, masala poppadum’s, garlic 
naan and mango chutney (G, D)

AED60

Mushroom & Ricotta Tortellini
Homemade mushroom and ricotta tortellini, with a rich tomato sauce, basil pesto, 

grated parmesan and crispy fried leeks (V, D, G)
AED40

Fish & Chips
Tempura battered Atlantic cod, thick cut chips, tartare sauce, minted mushy peas and 

grilled lemon (SF, G, D)
AED60

Rigatoni Pasta Bolognaise
Beef ragout, slow cooked with Italian seasonings, tomato sauce, garnished with 

parmesan, basil oil and toasted sourdough bread (G, D)
AED40

Thai Red Vegetable Curry
A selection of assorted vegetables oven roasted with coconut cream, lemongrass and 

garlic served with white rice and crackers (V, VG)
AED40



All our grills are served with garlic confit tomato and a choice of chunky chips, 
buttered mashed potatoes, seasonal vegetables or mixed garden salad

Please choose from either Béarnaise sauce, peppercorn sauce or onion gravy

Surf &Turf
Choose from tenderloin, rib eye or striploin add black tiger prawns

AED55

FROM THE STONE GRILL

US Angus Beef Tenderloin 220gm
AED150

US Angus Rib Eye 230gm
AED120

US Angus Strip Loin 230gm
AED110

Garlic & Rosemary Marinated Australian Lamb Chops 220gm
AED100

Black Tiger Prawns, Garlic & Parsley Butter 230gm (SF, D)
AED110

FRESHLY MADE STONE BAKED PIZZAS

Margherita
Plum tomato sauce, mozzarella and basil pesto (G, D, V)

AED40

Tartufo
Cream cheese, gorgonzola, wild mushrooms and truffle oil (G, D, V)

AED45

Giardiniera

Chicken Barbeque

Tomato sauce, grilled peppers, red onion, eggplant, zucchini and mushrooms (G, D, V)
AED40

BBQ chicken, tomato sauce, grilled red onion, peppers and BBQ marinade (G, D)
AED45

Pepperoni
Tomato sauce, mozzarella, and spicy Italian pepperoni (G, D) 

AED45

Garlic Bruschetta
Olive oil, roast garlic, mozzarella cheese, parmesan and chopped parsley (G, D, V)

AED35

Quattro Fromaggi
Tomato sauce, blue cheese, parmesan, mozzarella and mature cheddar cheese (G, D, V)

AED45

Additions: 
Anchovies, mushroom, avocado, pepperoni, crushed garlic, onions, truffle oil, mozzarella

AED10



KIDS

Rigatoni pasta bolognaise with grated parmesan cheese (G, D)
AED25

Mini Beef Sliders

Bolognaise

Tomato, lettuce, onion rings and cheddar cheese (G, D)
AED25

Chicken Tenders
Crispy chicken nuggets with French fries (G)

AED25

Pizza Margherita
Plum tomato sauce, mozzarella and basil pesto (G, D, V)

AED25

Sausage and Mash
Beef sausages with mashed potato and onion gravy (D) 

AED25

SIDE ORDERS

French fries (V, VG)
AED20

Parmesan French fries (D, V)
AED25

Buttered mash potatoes (V)
AED15

Selection seasonal vegetables (V, D)
AED15

Tempura battered onion rings (G, V, VG)
AED20

Mixed garden salad with garlic croutons and French dressing (G, V, VG)
AED15



DESSERTS

Eaton Mess

Red Velvet Cake

Classic Crème Brulee

Chocolate Brownie

Sticky Date Pudding

Crushed meringue with fresh strawberries, raspberries, whipped cream and wild berry 
coulis (D)

AED30

Cheese Board
A selection of English and continental cheeses with assorted biscuits, black grapes, 

candied walnuts and onion chutney (G, D)
AED50

Red velvet cake, buttermilk and cream cheese icing and vanilla ice cream (G,D) 
AED25

(D)
AED25

Double chocolate brownie with vanilla ice cream (D, G)
AED25

(D) Dairy (G) Gluten (N) Nuts (SF) Seafood (V) Vegetarian (VG) Vegan (A) Alcohol 

Fruit Platter

Watermelon, sweet honeydew, orange, kiwi, strawberries, blueberries and
raspberries (V, VG)

AED30

Ice Cream Selection from London Dairy
Vanilla, Belgium chocolate, cookies and cream, strawberry cheesecake and mango 

magic (per scoop) (G, D)
AED10

Homemade sticky toffee and date pudding with butterscotch sauce (G,D) 
AED25




