“MENU=

R e s t aurant & Ca f e

Cherish all your happy
moments in Ulounge
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g&l Day breakfast Menu:
Avocado benedict

Toasted brioche bread, poached eggs,

avocado salad with hollandaise sauce
and beetroot caviar.

Croissant benedict
Crispy croissant, poached eggs,

hollandaise sauce and beetroot caviar
creamy spinach and asparagus

Bread pudding

Soaked bread with milk and nuts baked
and served with vanilla ice cream
caramel sauce

Crunchy scrambled

Crunchy puff pastry filled with scrambled
egg and served with green salad.

Oven baked eggs
Baked eggs with assorted cheese and
spicy tomato salsa baked in the oven.

Omelets your way
Make the omelets with your own way.

Blue berry French toast

Slice brioche bread served with fresh
blue berries, vanilla créme,
and wild berries coulis.

ice cream

Baked oven cheese
Feta and halloumi cheese baked with
tomato confit, olives and fresh thyme.

Labneh relish

Fresh labneh mixed with walnuts,
slice olives, olive o0il, chili paste
and served with zaatar crackers and
crudité.

U lounge breakfast
Selection of mini croissant with
assorted cheese, labneh, foul,

olives, butter and jam with your
choice of omlettes

Price
CALORIES

660kcal

570kcal

360kcal

760kcal

S

670kcal

800Kcal

800kcal

900kcal

44

360kcal

1100kcal
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Y
\‘wppetizers -

Fried risotto balls
Risotto balls stuffed with mozzarella
cheese and served with marinara sauce.

Cheesy mushroom skillet
Stuffed mushroom with cheese and spinach.

Spicy edamame
Steamed edamame with onion and
spicy tomato sauce .

Rock and roll dynamite
Shrimps tempura with our special
dynamite sauce.

The mezzeh trio
Pesto and plain hommos, moutabal
served with cumin crackers.

Braised ribs cubes
Slow cooked beef ribs cubes served with
potato mousse.

Salad:

Classic chicken ceasar salad

Baby gem lettuce with homemade ceasar
dressing, chicken,
topped with grated.

and crispy croutons

Super power beans

Assorted beans, tomato, cucumber,
avocado, fresh coriander crispy nuts
with lemon olive o0il dressing and
watermelon caviar.

Crazy Crab
Crab salad with shredded cucumber,
chives, green peas, uzu dressing served

with avocado salsa.

Quinoa tabouleh

Traditional tabouleh with organic quinoa
and labneh.

Buratta
Mix tomato salad, with creamy buratta
cheese and basil oil.

Soup

U truffle soup cream

Our signature soup served with chicken
and vegetable cubes, truffle Carpaccio
parmesan biscuits cream.

Papa pomodoro

Roasted tomato soup with

and basil aroma served with toasted
slice bread.

Price
CALORIES

94§E§al

760kcal

4l§é§al

54Z£Zal

670kcal

830kcal

670kcal

49

1040kcal

270kcal

1010kcal

550kcal

500kcal

500kcal
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andwich bites: Price

CALORIES
Smoked U burger

Premium wagyu meat with boston lettuce,
jacket cheese, tomato and our special
sauce.

520kcal

Brisket sandwich
Sliced brisket and cheddar cheese
served in sourdough bread.

380kcal

Chicken slider
Crisby breaded chicken tomato, lettuce
,Jjalapeno and slaw.

490kcal

U Club
Toasted slice loaf bread, tomato,
chicken,eggs, turkey and cheese.

660kcal

Grilled cheese sandwich

Slice brioche loaf with three kind
of cheese served with green salad

66%(‘!31

Grilled halloumi tortilla

Grilled halloumi, rocca, slice beetroot,
pesto mayo, olives served with fries

48%(9%11

Price

Main course: CALORIES

Braised lamb shoulder

Slow cooked lamb shoulder served with
grilled asparagus and baby marrow,
roasted potato and gravy oriental
rice,pine seeds,almond flakes .
Brick chicken

Boneless chicken served with smashed
potato and broccoli with mustard
chicken brown sauce chives.

1100kcal

99

1330kcal

Seafood Paella 115

Saffron rice cooked with seafood stock, 940keal

vegetables cube and shrimps mussels

Filet mignon

Slow cooked tenderloin served with
green peas puree, mille feuille potato
and beef sauce ,mushroom sauce on the side.

12

1230kcal

Crispy salmon 1
Crispy salmon served with tampinambour 500kcal

puree and passion fruit sauce
Potato and vegetable sautéed.
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Pasta and risotto:

Papardelle fettuccini
Fresh pasta with sautéed chicken strips,
light créme and parmesan cheese.

Mama.s lasagna
Traditional lasagna with minced meat,
fresh basil, tomato sauce and parmesan

cheese.

Ricotta tortellini

Homemade tortellini stuffed with spinach
and ricotta and served with gorgonzola
sauce and slice truffle pine seeds.

Lobster risotto

Lobster cooked with Italian rice in
light creamy tomato sauce and seafood
stock ,wild Rocca.

Spaguettini bolognaise
Spaguettini with homemade tomato sauce,
minced beef and parmesan cheese

Risotto tartufo

Italian rice cooked with assorted
wild mushroom, cheese with touch
of light creéme

Side dish:

Corn on the cob
Fresh corn, spices and yoghurt sauce.

Loaded fries

Crispy french fries With minced beef,
crispy bacon, cheddar cheese with
chopped parsley , spring onion olive

and tomato.
Mushroom rice

Japanese way mushroom rice with shitake

mushroom and spring onion.

Fries
Regular crispy French fries.

Pizza:

Margarita
Classic pizza with homemade tomato
sauce, fresh basil and buffalo mozzarella

cheese.

Truffle Quattro Fromagi
Assorted French and Italian cheese
with truffle Carpaccio.

Pizza verde
Homemade tomato sauce with parsley aioli
and mozzarella cheese.

82

740kcal

82

700kcal

610kcal

79
670kcal

8

610kcal

29

590kcal

40

860kcal

31

380kcal

28

300kcal

810kcal

640kcal

840kcal
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%Lssert:
Chocolate soufflé

Served with fresh assorted berries and
pistachio ice cream.

Date pudding
Date cake with caramel sauce served with

vanilla ice cream.

Crunchy chocolate banana
Crunchy Chocolate with nuts fresh, banana

and chocolate pastry creme.

Raspberry tart
Fresh tart with pastry créme and fresh

raspberry served with berries coulis.

Saffron créeme brulee
Traditional créme brulee with saffron
flavor.

Profiterole
Homemade profiterole filled with cocoa
mousse and served with chocolate sauce.

Cookies in skillet
Hot baked cookies served with vanilla
ice cream and chocolate sauce.

Mille feuille
Crispy mille feuille Stuffed with pastry

créme and mix berries coulis.

Pistachio signature
Hot pistachio pudding topped with

pistachio sauce and ice cream.

Price
CALORIES

340kcal

570kcal

570kcal

61

800kcal

510kcal

S

990kcal

650kcal

5
870kcal

1230kcal
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WOt Drinks:

U-Latte signature
Cappuccino

Espresso

Latte

Hot mocha

Vanilla latte

Choco-cookies macchiato
Berries macchiato

spanish latte hot/cold

Turkish Coffee

French coffee hazelnut

American Coffee

Arabic Coffee S|L

Frappe/cold drinks:

Iced mocha

Banana Coffee frappe

Tiramisu coffee frappe

Latte frappe Hazelnut

U-Latte signature frappe

Double Choco frappe

Berries frappe

Milk shakes:

Lotus
Oreo

Pistachio

Tea selection:

In addition: Karak tea

Tea

Price
CALORIES

280kcal

230kcal

15kcal
170kcal
270kcal

290kcal

290kcal
260kcal

480kcal
35kcal

35kcal

80kcal

4%J62

cal

400kcal

43

480kcal

4§i;%al

43

410kcal

4

430kcal

43

510kcal

410kcal
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¥

4
Fresh juices: Price tasy ) ol,a,aj\
Orange J&p
210kcal
Lemonade Ogond
260kcal
Carrot b3 g
270kcal
Soft drinks: Fasle Slg e
Pepsi 16 ]
7up 16 I o
Miranda 16 15l e
Ginger beer 18 Jzd 31 Ol g
Water /sparkling: 10318 - aduze ol
Water Small/big 1421 JUSLY Ve Wy 1o
Sparkling aile ol
24 - )
Cocktails: OSRCAN
U-lounge signature (S|L) 114|138 Ao 9¥ 99
680kcal 950kcal
Blue berry Moscow mule 2o
Y 90kcal U}J‘ J9'° 91"’90
Pinacolada blue sky A1 s sl 15¥ S Lo
Mojito: IguR g0
Lime 4 #2331 ys0all]
140kcal
Strawberry aJgl, i
160kcal
Pomegranate Cardamom 3 Joedls olo JI
190kcal
Saudi champagne 100 Loleoli (58 52w

W

Delicious Coffee Unique
Selection Of Food Annd Perfect
Scene Of Place Aall In

V¥ U Lounge Y
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