
THE PAVILION AT THE BEACH, JBR

Brunch Dining + Soft Drinks 
& Mocktai ls

Brunch Dining + Wine & Beer

Brunch Dining + Regular Spirits , 
Cocktai ls ,  Prosecco,  Wine & Beer

Brunch Dining + Premium Spirits, 
Cocktai ls ,  Prosecco,  Wine & Beer

DINING EXPERIENCE |  AED 250

WINE & BEER |  AED 330

OPEN BAR |  AED 395

PREMIUM BAR |  AED 490

SATURDAYS 
1PM - 5PM



EDAMAME
Maldon Salt

CORN SALAD
 Corn Kernels,  Avocado,  Baby Corn,  Palm Hearts, 

Tossed with Spicy Lemon Dressing

CHICKEN CAESAR SALAD
Diced Gri l led Chicken,  Romaine and Baby Gem 

Lettuce Tossed with Homemade Caesar Dressing,  Garnished 
with Parmesan Shavings and Sourdough Croutons

CALIFORNIA ROLL
Crab Stick ,  Avocado Wrapped and Finished 

with Orange Tobiko Finished with Marinated Crab Bits

TROPICAL ROLL
Avocado,  Mango,  Shisho Leaves,  Red Apple, 

Wrapped and Finished with Mango Aiol i

BEEF SLIDERS
Chargri l led 3 Beef Patties Served with Cheddar Cheese, 

Caramelized Onions,  Tomato,  Lettuce and 
Pickles on a Soft Brioche Bun

SALMON TACOS
Fresh Salmon Marinated with Lemon Oil  and 

Lemon Segments Served on a Hard Taco Shel l , 
Garnished with Capers and Di l l  Leaves

CHICKEN QUESADILLA
Soft and Juicy Gri l led Chicken Stuffed with 

Cheddar Cheese and Corn in Flour Torti l las,  Served 
with Salsa and Avocado Sour Cream on the Side

THE PAVILION AT THE BEACH, JBR

STARTERS TO SHARE

SATURDAYS 
1PM - 5PM
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CHEESE QUESADILLAS
Cheddar Cheese and Jack Cheese Fi l led in Flour Torti l la , 
Served with Salsa and Avocado Sour Cream on The Side

DYNAMITE SHRIMP
Tempura coated,  Deep fr ied shrimp,  Drizzled 

with Dynamite Sauce And Sesame Seeds

POTATO WEDGES
Potato Wedges Tossed with Cajun Seasoning 

and Served with Spicy Mayo

SLOW COOKED RIB EYE
Exotic Vegetables,  Mashed Potato,  Mushroom Sauce

GRILLED CHICKEN
Baby Potato,  Purple Potato,  Antichucherra Mayo, 

Pico De Gallo

GRILLED SALMON
Served with Ratatoui l le and Baby Asparagus, 

Beurre Blanc with Basi l  Oi l

PENNE ARABIATTA
Classic Ital ian Penne Cooked with Roma Tomato 

Marinara,  Tossed with Chil i  Flakes and Garnished 
with Chiffonade Basi l

NUTELLA CHEESECAKE
Graham Crust ,  Rice Crispy Chocolate Spheres

TIRAMISU
Jaconde Biscuit ,  Mascarpone,  Cocoa Powder Dust

STARTERS TO SHARE

MAINS TO SHARE

DESSERT TO SHARE
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HOUSE

Ketel  One Vodka
Bacardi White

O17 Gin
The Famous Grouse

COCKTAILS

Aperol  Spritz
Gin Basi l

Peach Bel l ini
Lemon Margarita

Mojito
Espresso Martini

Sangria

PREMIUM

Grey Goose Vodka
Kraken Spiced Rum

Tanqueray 10 Gin
Back Label Whisky

WINE

Atto Primo
White |  Sauvignon Blanc Colección,  Bodega Norton

Rosé |  Pinot Grigio Rosé,  I tal ia
Red |  Malbec Colección,  Bodega Norton

SPIRITS


