
S H A R E  I T

MEZZE PLATTER HOT (D)(N)(G)   148
Kibbeh meat, sambousek chicken, fatayer spinach, falafel, 
cheese rolls, pickles and olives with pita bread -Cal 730

MEZZE PLATTER (D)(N)(G)(V)                 148
Moutabel, hummus, crispy halloumi, mixed olives, labneh 
ball mix served with pita bread and pickles -Cal 1056

P O W E R  B O W L S

SPICY SALMON POKE  (SF)     78
Soy marinated salmon, sushi rice, edamame, 
pickled cucumber, red cabbage, carrot & sriracha mayo -Cal 297

AHI POKE BOWL (SF)      78
Yellow fin tuna, seaweed salad, avocado, sushi rice
jalapenos, red cabbage, carrot & sesame seeds -Cal 361

FALAFEL BUDDHA BOWL (G)(VE)    68
Sushi rice, falafel, cabbage, edamame, carrot, 
pickled beetroot, soft boiled egg & tahina dressing -Cal 635

SALMON CEVICHE      80
Avocado, Yuzu, red onion, Cherry tomato, mango 
served with coriander & aji amarillo -Cal 308

S A L A D S

8pcs per roll

MENU
POOL BAR  |  SHISHA LOUNGE  |  HAPPY HOUR
10am - 1am 4pm - 1am 4pm - 7pm

P I Z Z A

CAESAR SALAD (D)(G)(V)    68
Roman lettuce, parmesan cheese, croutons,
boiled egg & caesar dressing  -Cal 412
Add Chicken /  Smoked Salmon /  Prawns  84

WATERMELON GREEK SALAD (D)   74
Feta cheese, mint, red onion, parsley, rocket 
& olives -Cal 364
Add Haloumi -Cal 433     86

KALE & SALMON SALAD (D)(N)(V)   78
Kale leaves tossed with avocado, mango, green apple,
cucumber, cherry tomato, salmon served yuzu & 
mango dressing with fresh mango and sumac  -Cal 266

B U R G E R S  &  
S A N D W I C H
WAGYU CHEESY DOWNTOWN BURGER (G)(D) 100
Wagyu beef patty, tomato relish, caramelized onion
& cheddar cheese  -Cal 1206

HOTEL INDIGO CLUB SANDWICH   90
Our unique take the classic! layered & toasted bread 
with creamy chicken salad, iceberg lettuce, tomatoes
served with homemade chips -Cal366

GRILLED 4 CHEESE SANDWICH   70
Served with Josper grilled tomato soup 
& homemade chips -Cal678

THE VEGAN CLUB SANDWICH   62
Toasted sourdough bread served with hummus, 
crushed avocado, sundried tomato, ice berg lettuce 
& pickled beetroot, grilled bell pepper 
served with homemade chips

N I B B L E S
LOADED NACHOS (D)      47
Chilli, cheddar cheese, jalapenos, sour cream, guacamole 

 FRIED CALAMARI (G)      68
 Served with lime aioli and lemon -Cal 469

 TRIPLE COOKED FRIES OR SWEET POTATO FRIES (V) 23
               Served with aioli -Cal 469

       CHICKEN MONEY BAGS (5 PIECES) (G)  48
          Served with chilli sauce -Cal 305

         VEGETABLE SPRING ROLL (5 PIECES) (G)  38
               Served with chilli mayo -Cal 549

   BBQ CHICKEN WINGS    58
               Served with Siracha Aioli -Cal 547

  GAMBAS AL AJILLO (SF)(G)   68
                 Olive oil, parsley, lemon, chili flakes served with
       homemade sourdough bread

S W E E T  T O O T H

MIRZAM CHOCOLATE MOUSSE (D)      50
80% dark chocolate mousse, Dulce de leche,
honey comb, berry yoghurt ice cream  

HONEY PANNA COTTA (D)     50
Spiced infused raw Emirati honey ‘organic local strawberry ,
mint, mango, Iranian pistachios & merengue -Cal 212

ORANGE LABNEH CHEESECAKE (D)    50
Orange labneh cream cheese, pistachio crumble &
honey roasted apricots -Cal 276

FRUIT PLATTER      50
Seasonal tropical fruits -Cal 1561

SIGNATURE DISHES

(V) Vegetarian | VE) Vegan | (SF) Seafood | (GF) Gluten Free | (D) Dairy

All prices are inclusive of 10% service charge, 7% municipality fee and 5% VAT

MARGARITA (G)(D)      68
Tomato sauce & mozzarella -Cal 895

4 CHEESE       72
Mozzarella. cheddar. Emental, blue cheese  -Cal 904

TANDOOR CHICKEN (G)(D)     72
Bell pepper, red onion & coriander  -Cal 934

PEPPERONI (G)(D)      72
Mozzarella & pepperoni -Cal 1148


