DINE AROUND- MENU |

APPETISERS

Panzanella salad (G) (V)

Sliced Roma tomatoes, marinated cherry
tomatoes, red onions, basil, balsamic
vinaigrette, chunky garlic croutons

Tuna carpaccio

Yellowfin tuna, caper berries, quail eggs,
cherry tomato confit, rocket leaves,
bergamot olive oil

Chicken teriyaki skewers (N)
Grilled chicken teriyaki skewers, wasabi
mayonnaise, sesame seeds, spring onions

Classic Caesar salad (G)
Romaine lettuce, anchovy, Parmesan,
crispy beef bacon, Caesar dressing

SOUPS

Russian cold soup Okroshka
Cucumber, coriander, yoghurt, red onions,
dill, boiled eggs, potatoes, spring onions

Chicken noodle soup (G)
Chicken breast, noodles, carrots,
zucchini, onions, asparagus, garlic

MAIN COURSES

World Eatery fried chicken (G)
Marinated batter-fried chicken, coleslaw,
steak fries

Grilled beef ballotine
Stuffed beef, mushrooms, spinach, parsley,
carrots, chasseur sauce

A - Alcohol, G - Gluten, N - Nuts, S - Shellfish, V - Vegetarian
All dishes are prepared in strict compliance with Halal requirements.
Subject to change and market availability.

Apple and pear salad with roasted
chicken (N)

Roasted chicken, apple, pear, lettuce,
caramelised walnuts, sherry vinaigrette

Tomato and Mozzarella terrine (V)
Marinated Roma tomatoes, Mozzarella,
balsamic jelly, mesclun leaves

Beetroot carpaccio (N)
Beetroot confit, goat cheese, rocket leaves,
walnut vinaigrette

World Eatery pasta salad (G) (N)

Fussili, mayonnaise, zucchini, carrots,
green peas, cherry tomatoes, black olives,
capsicum, basil

Minestrone (G) (N) (V)
Mixed vegetables, basil, pesto, pasta,
tomatoes, pesto croutons

Lebanese lamb kofta with saffron rice (N)
Marinated minced lamb, saffron rice, grilled
tomato, grilled capsicum, harissa sauce

Fish and chips (G)
Cream dory, tartar sauce, steak fries,
vinegar



PASTA

Spaghetti carbonara (G)
Spaghetti, beef bacon, cream, egg yolk,
Parmesan, basil

Wild mushrooms risotto (V)
Wild mushrooms, carnaroli rice, butter,
Parmesan, truffle oil

PI1ZZA

Margherita (G) (V)
Mozzarrella, basil, garlic, tomato sauce

DESSERTS

Chocolate emulsion cake (G)
Chocolate sponge, chocolate ganache,
chocolate syrup, chocolate glace,

dark chocolate shards

Apple crumble pie (G) (N)
Granny Smith apple compote with
cinnamon, oatmeal crumble

A - Alcohol, G - Gluten, N - Nuts, S - Shellfish, V - Vegetarian
All dishes are prepared in strict compliance with Halal requirements.
Subject to change and market availability.

Fettuccine al telefono (G) (V)
Fettuccine, Mozzarella, garlic, cherry
tomatoes, basil, tomato sauce, cream,
Parmesan

Pepperoni (G)
Beef pepperoni, Mozzarella, tomato sauce,
black olives, oregano

New York cheesecake (G) (N)
Digestive cookie base, blueberry coulis

Lemon gateaux (G) (N)
Lemon sponge, lemon mousse, almond
crumble and dried lemon

Mango sorbet (V)
Served with mint leaves, mango compote



DINEAROUND MENU I

APPETISERS

Wild mushrooms arancini with
caponata (G) (V)

Crumb-fried mushroom risotto balls served
with caponata,onions, garlic, Parmesan,
spicy aioli sauce

Mexican chicken tortilla salad (G)
BBQ chicken, fried tortilla, kidney beans,
corn, lettuce, avocado, jalapefio, tomato
salsa, chipotle dressing

Calamari fritti (G) (S)
Flour dusted fried calamari, garlic aioli,
lemon wedges

Arabic fattoush salad (G) (V)

Romaine lettuce, red radish, cucumbers,
onions, tomatoes, mint, capsicum, croutons,
pomegranate dressing, sumac

SOUPS

Roasted tomato and garlic soup (G) (V)
Roasted tomatoes, onions, garlic, thyme,
basil, garlic croutons

Shorbat adas (G) (V)
Arabic lentil soup, croutons, lemon wedges

MAIN COURSES

Grilled beef striploin
Portobello mushrooms, caramelised onion
jus, cajun spiced roasted potatoes

Pan seared sesame crusted yellowfin
tuna (N)

Marinated tuna, sesame seeds, roasted
pumpkin, pineapple, corn salsa

A - Alcohol, G - Gluten, N - Nuts, S - Shellfish, V - Vegetarian
All dishes are prepared in strict compliance with Halal requirements.
Subject to change and market availability.

Classic Greek salad (V)

Romaine lettuce, spring onions, cucumber,
tomatoes, capsicum, black olives, red
onions, mint, oregano, Feta cheese, olive oll
and lemon dressing

Trio bruschetta (G) (N) (S)
Smoked beef, mushrooms, citrus shrimps,
tomatoes, grilled vegetables, pesto

Crunchy garden salad (V)
Romaine lettuce, cucumber, cherry
tomatoes, green beans, Parmesan,
balsamic dressing

Vegetables samosa (G) (V)
Deep-fried vegetables samosa, mint
yoghurt, mint chutney

Asian coconut and pumpkin soup (V)
Pumpkin, coconut cream, lemon grass,
ginger, butter, onions, garlic

Traditional butter chicken masala (G) (N)
Yoghurt-marinated chicken, spiced creamy
tomato sauce,cumin rice

Provencale style cream dory (G)
Baked cream dory, julienne vegetables,
tomato sauce, black and green olives



PASTA

Penne Alfredo (G) (N)
Penne, roast chicken, mushrooms, cream

sauce, Parmesan

Risotto primavera (G) (V)

Carnaroli rice, butter, asparagus, green beans,

green peas, mint, Parmesan

PI1ZZA

Hawaiian (G)

Shredded chicken, turkey ham, pineapple,
tomato sauce, Mozzarella , BBQ sauce,
oregano

DESSERTS

Peanut butter brownie (G) (N)
Peanut butter mousse, marshmallows
Traditional tiramisu (G) (N)

Mascarpone mousse, lady fingers sponge,
coffee syrup, cocoa powder

Opera cake (G) (N)

Joconde, chocolate ganache, coffee butter cream,

coffee syrup, chocolate glace

A - Alcohol, G - Gluten, N - Nuts, S - Shellfish, V - Vegetarian
All dishes are prepared in strict compliance with Halal requirements.
Subject to change and market availability.

Baked cheesy orecchiette (G) (N) (V)
Orecchiette, garlic, cauliflower, mushrooms,
cream, Parmesan, Mozzarella, pesto

Classic veggie (G) (V)

Mozzarella, tomato sauce, mushrooms,
oven roasted bell peppers and red onions,
olives, broccoli, corn

Banoffe pie (G) (N)
Banana, caramelised condensed milk,
sugar paste, vanilla cream

Lemon sorbet (V)
Served with mint leaves, lemon zest



