
MENU
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STARTERS

ROASTED TOMATO SOUP (D) (G) (V)
Fresh Tomato, Parmesan Cheese, Croutons, Basil Oil

ORGANIC RED QUINOA SALAD (V)

Heirloom Tomato, Cucumber, Red Onion, Corn, Edamame, 

Avocado, Passion Fruit Dressing

CHEF POKE BOWL (S) (N)

Sushi Rice, Marinated Yellowfin Tuna, Smoked Scottish 

Salmon, Citrus Ponzu, Edamame, Spring Onion, Avocado, 

Cucumber, Mango, Sesame Seed & Sriracha mayo 

DYNAMITE SHRIMPS (S) (G) (D)

Tempura Fried Shrimps, Dynamite Sauce, Lemon, Sesame 

& Spring Onion 

CARIBBEAN SALAD BOWL (G) (S) (N)

Sushi Rice, Coconuts Marinated Prawn, Papaya, Avocado, 

Edamame, Lychee, Lime Soya Dressing, Banana Chips

SUSHI

AVO-MANGO ROLL (V)

Avocado, Cucumber, Carrots, Lettuce, Fried Quinoa, Sweet 
& Sour Mango Tartare 

SALMON PHILLY (S) (D)

Smoked Salmon, Philadelphia Cream Cheese, Cucumber, 
Avocado

SPICY TUNA (S)
Yellowfin Tuna, Cucumber, Chives, Mango Sauce 

LOBSTER TEMPURA (D) (S)
Crispy Breaded Canadian Lobster, Sriracha Mayo, Teriyaki 
Sauce
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SIGNATURES

INDONESIAN CHICKEN SATAY (N)
Peanut Sauce, Lemon Grass, Kaffir Lime, Pickles 

TERIYAKI SALMON (S) (G) 
Broiled Atlantic Salmon in Homemade Teriyaki 
Sauce

GRILLED SEABASS (S)
Grilled Seabass, Shaved Fennel, Baby Rocket, 
Cherry Tomato, Red Onion 

STEAK & FRIES (D) (G)
250 g Australian Angus Steak, French Fries, 
Black Pepper Sauce and Mix Green Salad

CLASSIC 

LVL BLU ROLL CLUB SANDWICH (G) (D) (E)
Tomato Bread, BBQ Grilled Chicken, Veal Bacon, 
Tomato, Lettuce, Egg, Mayonnaise & French Fries 

WAGYU BEEF BURGER (G) (D) (E)
Wagyu Beef Patty, Brioche Bun, Cheddar Cheese, 
Homemade BBQ Sauce, Lettuce, Tomato, Gherkin 
Pickle

SIDE DISHES

STEAMED JAPANESE RICE (G)
EDAMAME SALT OR SPICY (VE) 
FRENCH FRIES (G)
SWEET POTATO FRIES (G)
STIR FRIED BROCCOLINI (G) (S)

SWEETS

FRESH FRUIT PLATTER 

CRISPY FRIED BANANA ROLLS (G) (D) (N) 
Vanilla Ice cream, Caramel Sauce 

YUZU CREME BRULEE (D)
Yuzu Puree, Mixed Berries, Vanilla 
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S – Seafood, G – Gluten, D – Dairy, N – Nuts, V – Vegetarian, VE - Vegan, E - Eggs

Luis Rodriguez, Restaurant Manager:  

Mina Kokanovic, F&B Operations Manager:  

Devid Di Benimeo, Cluster Executive Chef: 

_________________________

_________________________

_________________________

Santiago Velasquez, Cluster EAM Food & Beverages: _________________________

Tim Quarm, Cluster General Manager: ______________________

ALL THE PRICES ARE IN UAE AED AND INCLUSIVE OF 7% MUNICIPALITY FEE. 10% SERVICE CHARGE & 5% VAT WHERE APPLICABLE.
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SPARKLING WINE
ATTO PRIMO PROSECCO, BRUT, ITALY
DA LUCA PROSECCO, BRUT, DOC, ITALY

WHITE WINE
DALUCA TERRE SICILIANE PINOT GRIGIO, ITALY
HARDYS, THE RIDDLE, SAUVIGNON BLANC– AUSTRALIA
HARDYS, THE RIDDLE, CHARDONNAY- AUSTRALIA

RED WINE
DA LUCA, NERO D'AVOLA, ITALY
LINDEMANS, SHIRAZ, CABERNET – SOUTH AFRICA
ANAKENA, MERLOT, CHILE

ROSE WINE
BLOSSOM HILL CRISP & FRUITY ROSE, USA

HOUSE SPIRITS
GIN - VODKA - RUM - TEQUILA - WHISKEY

BEER BY BOTTLE
BUDWEISER
CORONA

DRAUGHT BEER
STELLA

COCKTAILS
TROPICAL
JUNGLE BIRD
GO BANANAS
PEACH @ THE BEACH 
LVL BLU COLODA

HERBAL
SUNSET SPRITZ
ASIAN G&T
PINK G&T

MOCKTAILS
0% ABV
ORANGE SAFFRON SPRITZ 
PASSION COLLADA 
BEER-STATION

PITCHERS
SANGRIA
MOJITO
MARGARITA

JUICES
COFFEE
SELECTION OF TEA
SOFT DRINKS
WATER
SMOOTHIES
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ALL THE PRICES ARE IN UAE AED AND INCLUSIVE OF 7% MUNICIPALITY FEE. 10% SERVICE CHARGE & 5% VAT WHERE APPLICABLE.
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ALL THE PRICES ARE IN UAE AED AND INCLUSIVE OF 7% MUNICIPALITY FEE. 10% SERVICE CHARGE & 5% VAT WHERE APPLICABLE.




