Origins

BREAKFAST

CHOICE OF EGG ® © | AED 50

Scrambled | Boiled | Fried | Poached or Omelet | served with Hashbrown Potato | vine tomato |
sautéed button mushroom

ADD CHICKEN SAUSAGE AND TURKEY BACON ® © | AED 20

EGG BENEDICT ©® ®© | AED 65

Two poached eggs | turkey bacon or smoked salmon | spinach | hollandaise on English muffin
with Hashbrown potato | vine tomato | sautéed button mushroom

Turkey bacon or smoked salmon

FOUL MADAMMAS © v | AED 35
Stewed Dried fava beans with cumin | Vegetables | olive oil and lemon served with warm pita
bread

BREAKFAST BITES © © | AED 35
Six pieces of your choice (Hashbrown | Chicken sausage | Turkey bacon or Grilled Halloumi

BAKERY BASKET ®©® ® © | AED 55
Freshly baked croissants | Danish pastries | Brioche | Muffins and toast with fresh butter and
natural preserves and honey

SHAKSHUKA EGG ©® ® ©© | AED 60
Two Eggs Poached in a spicy sauce of Tomatoes and other vegetables served with Hashbrown
Potato | Grilled tomato | sautéed mushroom | Falafel

SCOTTISH SMOKED SALMON PLATTER ©® @ ® | AED 80
Smoked Salmon | Rocket Leaves | Avocado | Chives | sour Cream | Radish | Capers and Olive Oil

EGG & AVOCADO © ® W | AED 60
Two poached eggs | crushed avocado on rustic Rye Sour Dough bread and fresh salad

ADD SMOKED SALMON ® 75 GM | AED 25

Soybeans 68 | Sesame seed 9 | Vegetarian V) | Vegan vy | Gluten free &
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VEGAN TOAST ©@® v | AED 55
Scrambled tofu with vegetable and tomato gravy | Avocado mousse Rustic rye Sour dough
Bread | Fresh salad

LOW CALORIE TOAST © ® ™ | AED 65
Egg white scramble | Avocado | Cherry tomatoes Rustic rye Sour dough Bread | Fresh Salad

BRIOCHE FRENCH TOAST ©®® © | AED 65
Three slice of brioche toast | Fresh berries | dusted with icing sugar | Served with Canadian
maple syrup and Chantilly cream

PANCAKE STACK © ® © | AED 55
Three buttermilk pancakes | Fresh berries | dusted with icing | Served with Canadian maple
syrup and Chantilly cream

BELGIUM WAFFLES © ® ® | AED 55
Two Crunchy waffles | Fresh berries | dusted with icing | Served with Canadian maple syrup
and Chantilly cream

CHIA SEED PUDDING & ® v | AED 50
Fresh berries | Banana | Soya Milk | Honey and Roasted almond flakes

HOMEMADE GRANOLA®® © | AED 50
Fresh Berries | Natural Yoghurt | Honey | Roasted almond flakes

ORGANIC QUINOA PORRIDGE © ) | AED 50
Organic Quinoa | Oats © @ | Dried Apricots | Berries | Almond flakes ® with
Choice of Milk (Almond) ®| Soya Bean & | Coconut v | Full Fat © and Low fat ©

BREAKFAST BUFFET | AED 99

Buffet Breakfast with A Choice of Main

(Choice of eggs | Benedict | Salmon | or Turkey Bacon | Avo salmon | low calorie | Vegan tofu
Scrambled | Belgium Waffle | French toast | Pancake)
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SALADS & ENTREE

CAESARSALAD® ® @ ® ® (LOCALLY SOURCED) | AED 55

Romanian lettuce | parmesan | Boiled egg | bacon | anchovy | crouton | and roasted garlic
Caesar dressing

ADD CHICKEN BREAST 50 GM | AED 15

ADD GRILLED PRAWN ® | 60 GM AED 20

HEIRLOOM TOMATO AND BURRATA SALAD ® ® & | AED 70
Burrata cheese | Heirloom tomatoes | fresh basil | balsamic glaze | pine nuts and pesto sauce

GARDEN SALAD @ v & | AED 50
Masculine lettuce | spring onion | cucumber | radish | asparagus | avocado | cherry tomatoes |
Pomegranate seeds | black olives | Sunflower seed and lemon dressing

FATTOUSH © @ v (LOCALLY SOURCED) | AED 45
Romaine lettuce | cucumber | tomato | radish | mint leaves | zaatar | sumac powder | pita
crisp | lemon dressing and pomegranate molasses

TUNA NICOISE SALAD ® ® | AED 60
Seared Tuna | baby spinach | red onion | green beans | tomato | olives | boiled eggs | baby
potatoes | and lemon dressing

OCTOPUS CARPACHIO ® ® | AED 70
Slow cooked octopus carpaccio with Rocket lettuce | Passion coulis | Anchovy cream | olive oil
and Parmesan shaves | Micro greens

AVOCADO AND MANGO TUNA TARTARE ® @ | AED 65
Zested with lemon | chives | Avocado | mango | Onion Tomato | fresh coriander | black garlic
aioli and micro greens

Soybeans 68 | Sesame seed 9 | Vegetarian V) | Vegan vy | Gluten free &
Nuts ™) | Seafood & | Egg ® | Dairy ® | Gluten @ | Celery © | Mustard ™) | Sulphur dioxide
All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)



Origins

VIDA SIGNATURE SALAD v @ @ | AED 60
Baby Spinach | Avocado | Mango | Papaya | romaine lettuce | Honey mustard dressing and
Roasted Pumpkin seeds

KALE AND BERRIES SALAD @ @ @ w | AED 55
Tender kale | quinoa | fresh seasonal berries | sunflower seeds | and balsamic dressing

CHEESE COLLECTION® © ® ©& | AED 70
Selection of imported cheese served with Dry fruits | nuts | fruit chutney and crackers

MEZZA
(LOCALLY SOURCED)

HUMMUS & (VG) @ | AED 35
Chickpea purée with tahini sauce | lemon juice served with Arabic Bread

MUTABLE & ® @| AED 35
Roasted eggplant with tahini sauce | lemon juice served with Arabic Bread

BABA GHANOUJ v & @ | AED 35
Grilled eggplant with mixed vegetable | olive oil served with Arabic Bread

WARAK ENAB v © @ | AED 35
Stuffed vine leaves with vegetable and rice

LABNEH WITH MINT © | AED 35
Fresh Labneh with mint | served with Arabic Bread

ASSORTED COLD MEZZEH ® @ © | AED 70
Hummus | Mutable | Vine Leaves | Baba Ghanouj | Pickles and Olives and Arabic Bread
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SOUPS

MUSHROOM VELOUTE © AED 40 (LOCALLY SOURCED)
infused with black truffle | cream Chantilly

LENTIL SOUP @ v | AED 30
Served with lemon wedges and pita bread croton

CLEAR BARLEY SOUP © | AED 40
Chicken Breast | Barley | Broccoli | Spring Onion | Seasonal Vegetable with lemon Wedges

PLATERS TO SHARE

PANJABI SAMOSA © @ © | AED 45
crisp fried Indian snack with a spicy potato peas filling | Serve with mint chutney

MEXICAN CHICKEN EMPANADA ©® ® @ | AED 65
Cajun marinated chicken | Bell pepper | onion | garlic | olives served with cheese sauce

BREADED PRAWN ©&® ® ® | AED 70
Breaded fried prawns served with garlic aioli and potato fries

CHICKEN FILLETS @ © | 60 AED
Breaded chicken fillets served with paprika mayonnaise and potato fries

FISHSTICKS(D©&® ® | AED 70
Breaded cod fish fillets served with Tartar sauce and potato fries

PANKO SQUID RINGS ©® ® @ | AED 70
BREADED SQUID RINGS SERVED WITH TARTAR SAUCE AND POTATO FRIES

CHEESE-STUFFED JALAPENO POPPERS © ©® @ | AED 55
jalapeno stuffed with cheddar cheese | served with creamy ranch dip and potato fries
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VEGETABLE SPRING ROLL v & © | AED 40
Asian Vegetable wrappers served with sweet chilli sauce

SWEET POTATO FRIES ® ® © | AED 40
Selected from sweet potatoes | served with garlic sauce

POTATO FRIES ©® ® @ | AED 35
Fried thick slice potatoes | served with Ketchup and mayonnaise

POTATO WEDGES © ® © | AED 35
Seasoned potatoes | served with paprika mayonnaise

FALAFEL PLATTER © v & | AED 35
Crispy chickpea petty | with Tahini sauce

ASSORTED HOT MEZZEH ©@ ®® ®© & | AED 75
Spinach fatayer | cheese sambousek | lamb kibbeh | meat sambousek | falafel and tahini
sauce

PIZZA AND PASTA

P1ZZA MARGHERITA ©® © | AED 70
Tomatoes | Mozzarella cheese and fresh basil

WAGYU PIZZA & ©® © | AED 80
Wagyu Minced meat cooked in tomato sauce | Red Onions | cherry tomatoes | Mozzarella
cheese and fresh Parsley

MURGH TIKKA PIZZA ©©® @ & | AED 80
Tandoor Marinated Chicken | Red onion | Green Chutney | mozzarella cheese and coriander
leaves
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PIZZA VEGETABLE ©©® @ @ | AED 75
Mix Bell pepper | olives | Onion | Mushroom | Broccoli | Tomato
mozzarella cheese and Fresh basil

PIZZADIMAREG ® ® ® & | AED 85
mussels | calamari | Prawn | basil pesto | mozzarella cheese and Fresh Rocket lettuce

SPAGHETTI BOLOGNAISE ©@® © @ @ | AED 80
Spaghetti pasta in beef ragout and partigiano Reggiano
Gluten Free Pasta Available on Request | Please Ask Your Order-Taker for the Options

TAGLIATELLE A LA CARBONARA ©® © ®® @ | AED 75
In rich creamy sauce with turkey bacon | Egg Yolk | Parsley and partigiano Reggiano

LINGUINE DIMARE ©® © ® @ ® | AED 90
mix seafood linguini pasta in creamy basil sauce and parmigiano Reggiano

PENNE ARABIATTA ©@© @ ® © | AED 65

In rich tomato sauce | Black olives Onion | Garlic | Chili Flakes | and parsley topped with
parmigiano Reggiano

Gluten Free Pasta Available on Request, Please Ask Your Order-Taker for the Options

SANDWICH AND WRAPS

BEYOND BURGER © W | AED 90 (SUSTAINBILITY)
Grilled 100% Plant Based Patty Caramelized onion | Bostan lettuce | gherkins | Vegan
cheddar cheese | Avocado | vegan mayonnaise in soft burger bun with Fresh Salad

VEGAN FALAFEL WRAP © v & | AED 55 (SUSTAINBILITY)
Crispy chickpea patty | Lettuce | tomato | mint leaves | Cucumber pickle | wrapped in tortilla
bread serve with tahini sauce and potato fries
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ZAATAR HALLOUMI WRAP©® ® @ | AED 60
Grilled halloumi | Rocket Lettuce | tomato | Zaatar pesto | Cucumber pickle | wrapped in
tortilla bread serve with olives and potato fries

CHICKEN SHAWARMA WRAP ©® ® @ | AED 65
Shredded chicken in Saj bread with pickles | lettuce | tomato | garlic sauce and house fries

SMOKED SALMON AND BAGEL SANDWICH © ® & © & | AED 75
Avocado guacamole | cream cheese | caper berries | onion | Micro herbs on Sesame Bagel
Bread | served with side salad

WAGYU BEEF BURGER ©©®® & @ | AED 95
wagyu beef patty | Caramelized onion | Bostan lettuce | gherkins | cheddar cheese | Truffle
mayonnaise in charcoal brioche bun with potato fries

CRISPY CHICKEN BURGER @ ®® @ & | AED 85
Batter fried chicken fillet | lettuce | gherkins | cheddar cheese | Paprika mayonnaise in
brioche bun with Potato fries

CLUB SANDWICH ©@® @ ® | AED 80

Grilled chicken breast | turkey bacon | fried egg | cheddar cheese | Boston lettuce | Mustard
mayonnaise in ciabatta bread served with Potato fries

MAIN COURSE

RISOTTO ALLE VERDURE VERDI ® @| AED 90
Risotto rice Cooked with Fresh green vegetables | parmesan cheese and drizzled with Pesto
oil and rocket salad

PAN ROASTED SEABASS ® ©® | AED 150
Seabass fillet with roasted sweet potato mash | Sauteed spinach | cherry tomatoes | Lemon
butter sauce and Herb oil
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SCOTTISH SALMON FILLET ® ® | AED 150
Grilled piece of salmon with a smooth | flavorful green pea puree | grilled asparagus | Baby
Carrot and lemon beurre Blanc

SAMKE HARRA ® © ® | AED 120
Pan roasted Nile Perch fillet with Arabic spicy tomato sauce | pine nut | served with saffron
rice

GRILLED CORN FED BABY CHICKEN © © | AED 105
Barley and green pea risotto | Garlic butter Mushrooms and asparagus | natural Jus

CHICKEN MILANESE© ® ©® | AED 105
Fried breaded chicken scallopini with a blend of spices and panko crumbed | potato wedges
and rocket leaves and cherry tomato salad

LAMB OUZI ® ©®© | AED 110
Slow cooked spiced lamb served over fragrant rice with raisins | nuts | and plain yoghurt

INDIAN/ ASIAN CORNER

THAI GREEN VEGETABLE CURRY WITH TOFU v@& | AED 70
Fresh vegetables and tofu in a creamy coconut green curry sauce | Served with Jasmin rice

NASI GORENG @ @ © & | AED 80
Indonesian fried rice mixed with seafood | served with fried egg | pickle | chicken satay
peanut sauce | Prawn crackers and jasmine rice

DALTADKA @ ® ©& | AED 50
Lentil dish | tempering them with a spiced aromatic ghee served with steamed rice or Whole
wheat paratha
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KADAI PANEER @ @ © & | AED 65
Indian Cottage Cheese | tomato | onion | and bell pepper cooked using Indian spices and
served with steamed rice or Whole wheat paratha

MURGH MAKHANI ® & © & | AED 75
A rich and creamy dish with tender chicken pieces cooked in a mildly spiced tomato-based
curry Served with steamed rice or Whole wheat paratha

JHINGA BIRYANI @ @ © & ®| AED 95
Aromatic | delicious | and spicy shrimp’s biryani made with basmati rice | spices | chicken |
and herbs Served with raita | mango pickle and papad

GOSHT BIRYANI @ ©@ © & © | AED 85
Aromatic basmati rice | cooked with Lamb | herbs & spice powder | served with raita | mango
pickle and papad

MURGH BIRYANI ® & ® & ® | AED 75
Chicken biryani is a delicious dish made of boneless chicken thigh | spices | herbs & yogurt |
Served with raita | mango pickle and papad

ALOO PARATHA ©® © @| AED 35
Served with plain yoghurt & mango chutney

WHOLE WHEAT PARATHA ® @ | AED 30
Served with plain yoghurt & mango chutney

BOILLED RICE v | AED 30
Boiled basmati rice
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FROM THE GRILL

ALL GRILLS ARE SERVED WITH GRILLED VEGETABLES | ROASTED POTATO | GARLIC
SAUCE | AND POTATO FRIES

SHISH TAWAOOK © @ ® | AED
Two Skewer of Arabic marinated chicken breast

SHISH KEBAB © @ © | AED 120
Two Skewer of Arabic marinated Beef fillets

KOFTA KEBEB© @ © | AED 110
Three Skewer of Arabic marinated Minced meat

GRILLED LAMB CHOPS © @ | AED 160
Australian lamb chops marinated with salt | black pepper | olive oil and Herbs

ARABIC MIXGRILL© @ © | AED 165
Lamb chops | Beef kebab | lamb kofta | Shish tawook

SAMAK AL BAHAR© @ © | AED 170
Omani Lobster | Tiger prawn | Seabass | Calamari | Black Mussels

GRILLED TIGER PRAWNS © @ © | AED 160
Four pieces of Fresh green herbs marinated tiger prawns

STEAK AND SIDES
With Asparagus and vine Tomatoes
Steak serves with one side and one sauce for your choice

300G USA BEEF RIBEYE ©® & | AED 160
250G ARGENTINEAN BEEF STRIPLOIN © @ | AED 155

200G FILET MIGNON ©® & | AED 165
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SIDE DISHES ©® AND SAUCES

BUTTERED ASPARAGUS ® @ | AED 35
SAUTEED MUSHROOM ©® @ | AED 35
WILTED BABY SPINACH v @& | AED 35
MASHED POTATOES © @ | AED 35
POTATO FRIES @ @& | AED 35

POTATO WEDGES @ & | AED 35
NATURAL VEAL JUS ©© © | AED 15
PEPPER CORN SAUCE ©®© © | AED 15

MUSHROOM SAUCE ©®© © | AED 15

LEMON BUTTER SAUCE © @ | AED 15

KIDS MENU

MAC AND CHEESE @ ® @ | AED 40

FISH AND CHIPS ® © © ® | AED 40

HAND BREADED CHICKEN NUGGETS @ ©®© ® | AED 40
MY SIZE BEEF BURGER @ © © | AED 40

NATURAL HOTDOG ©® | AED 40

CUT FRUIT BOWL © ® ® | AED 30

ICE CREAM COLLECTION- ONE SCOOP ® ® @ | AED 20
Vanilla | double chocolate | strawberry | Mango

MINI BROWNIES © ® ® | AED 30

Soybeans 68 | Sesame seed 9 | Vegetarian V) | Vegan vy | Gluten free &
Nuts ™) | Seafood & | Egg ® | Dairy ® | Gluten @ | Celery © | Mustard ™) | Sulphur dioxide
All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)



Origns

ADD ON’S

ADD VEGETABLES v/ | AED 10
ADD SMOKED SALMON ® 75 GM | AED 25
ADD CHICKEN SAUSAGE AND TURKEY BACON © ©® | AED 20

ADD CHICKEN BREAST© | AED 15

ADD GRILLED PRAWN ® 60 GM | AED 20

SWEETS

SAFFRON AND PISTACHIO MILK CAKE® ©® ® @ | AED 65
Saffron Milk | Pistachio | Chantilly Cream | 24 Caret Gold Leaf

CHEESE KUNAFA ® @ © | AED 60
Pistachio | Almond | Chantilly Cream | Rose Syrup (20 minutes serving time)

UMMALI ® ©® ©| AED 60
Traditional Egyptian dessert made of puff pastry baked in Fresh cream with nuts
(20 minutes serving time)

CAKE OF YOUR CHOICE | AED 40
Choose your favorite treat from our stage 2 cake counter
Please Ask Your Order-Taker for the Options

FRESH FRUIT PLATTER v @ (LOCALLY SOURCED) | AED 55
Seasonal cut fruits with fresh Berries

ICE CREAM COLLECTION- TWO SCOOP ® ® © | AED 40
Vanilla | double chocolate | strawberry | Mango
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