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Granola Verrine (D, N) 50
Vanilla, Blackberry, Coconut, Hazelnut, Local Honey

Chia Seed Pudding (N) 50
Blackberry Compote, Coconut, Hazelnut, Local Honey

Açaí Bowl (N) 90
Banana, Cocoa Powder, Local Honey, Granola, Peanut Butter, Blueberry 

Homemade Granola (N, SE, D) 60 
Greek Yoghurt, Berries, Local Honey 

Swiss Muesli (N, D) 60  
Rolled Oats, Grated Green Apple, Raisins, Yoghurt 

Egg White Omelette (D, E) 70
Grilled Asparagus, Cherry Tomato, Mushroom

Crushed Avocado Toast (D, N, V)	 70
Labneh, Almond, Cherry Tomato, Cilantro 

Add On: 
Organic Egg (E) 20 | Smoked Salmon 40 | Grilled Chicken 40

Gazpacho (GF, SF)	  60
King Crab, Avocado, Cherry Tomato, Peppers, Cucumber 

Greek Salad (D, GF, V) 70
Cucumber, Candied Tomato, Feta Cheese, Kalamata Olives 

Crunchy Kale Salad (D, N, V) 85
Apple, Pear, Walnuts, Avocado, Mustard Dressing, Parmesan Cheese 

Add On: 
Grilled Chicken 40 | Marinated Prawns 45 

Refuel Salad (N, VG) 85
Pomegranate Seed, Blueberries, Grape, Broccoli, Baby Gem, Spinach, Red Cabbage, 
Homemade Granola, Bell Pepper Vinaigrette 

(N) Nuts (SE) Sesame (GF) Gluten Free (SF) Shellfish (D) Dairy (E) Egg (S) Soy (VG) Vegan (R) Raw Food (ST) Sustainable (LS) Locally Sourced
All prices are in U.A.E Dirhams and inclusive of 7% Municipality fees, 10% service charge and Value Added Tax

BREAKFAST | 8.30AM - 11.30AM

À LA CARTE | 11.30AM - 10PM
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Vegan Oatmeal Cookies (N, VG)	 25

Date Platter (N, VG) 	 45

Yoghurt Ice Cream (D, N, V)	 45

Fruit Platter 	 85

(N) Nuts (SE) Sesame (GF) Gluten Free (SF) Shellfish (D) Dairy (E) Egg (S) Soy (VG) Vegan (R) Raw Food (ST) Sustainable (LS) Locally Sourced
All prices are in U.A.E Dirhams and inclusive of 7% Municipality fees, 10% service charge and Value Added Tax

À LA CARTE | 11.30AM - 10PM

Lentil Salad (GF, N, VG)
Black Bean & Lentil, Pickled Vegetables, Hazelnut, 
Apple Cider Vinaigrette

Superfood Salad (GF, E, D)
Grilled Chicken, Hard Boiled Egg, Avocado, Mixed Quinoa, 
Kale, Kidney Beans, Sweet Potato Dressing 

Quinoa or Rice Poke Bowl (S, SE, R) 
Raw Salmon, Organic Quinoa or Rice, Avocado, Edamame,
Daikon, Carrot, Sesame Seeds 

Grilled Line Seabass (CS, GF, LS) 
Asparagus, Tofu Mousseline, Pickled Garden Vegetables 

DESSERTS

Escape to a world of renewal and relaxation
at Talise Spa, a holistic wellness destination in
the heart of Dubai. Whether you’re a wellness
enthusiast looking to elevate your experiences,
an expectant mother seeking support to
prepare for your next chapter, or simply
seeking a luxurious getaway to recharge and
rejuvenate, Talise Spa offers bespoke wellness
programmes tailored to your individual needs.

Scan to explore our list
of wellness programmes



Download the Jumeirah app and enroll 
today as a Jumeirah One member to 

unlock a wealth of privileges


