
B E E R S 

Estrella Galicia (Gluten free), Peroni	  60
Leffe Blonde	 70
Erdinger, Bulmers Cider	 65

O N  TA P

Estrella Galicia, Kona Big Wave, Corona (Draft) 	 70

H O T  B E V E R A G E S  &  WAT E R

Espresso I Tea 	 40/40 
Cappuccino, Café Latte, Iced Coffee	 45
Evian (Still/Sparkling) SM/LG	 30/40
Al Ain Still (Still/Sparkling) SM/LG                                         	 20/35

Signatures

Wine Cellar

Spirit  Collection

C H A M PA G N E 	 Glass	 Bottle

Louis Roederer Brut, Collection 244 	 190	 1,020

Louis Roederer Brut Rosé, Millésime	 210	 1,550

Telmont Brut 	 250	 1,380

Telmont Rosé  	 300	 1,510

Moët & Chandon Brut 	 	 1,140 

Moët & Chandon Ice Impérial 	 	 1,475

Ruinart Blanc de Blancs	 	 2,645

N.V. Laurent Perrier, Brut Rosé 	 	 2,850 

Dom Pérignon Brut	 	 4,380

S O M M E L I E R  S E L E C T I O N 

Louis Roederer Cristal Brut 		  8,910

Louis Roederer Cristal Rosé		  17,400

Dom Pérignon Luminos 1.5L (FR)		  9,720

Pouilly-Fumé, Château de Tracy, (Loire) (FR) 		  950

Chanson Chassagne-Montrachet, Burgundy, (FR)	 	  2,850

Aloxe-Corton Les Boutières, Les Parcellaires de Saulx (FR)		  1,550

Gaja, Sito Moresco Langhe (IT) 		   1,400

Gaja Barbaresco, Nebbiolo, Barbaresco (IT)	 	 5,795     

V O D K A 	 30ml	 Bottle

Beluga Noble	 155	 2,510

Grey Goose 	 110	 2,190 

Belvedere 	 100	 2,450

Beluga Gold	 250	 5,545

G I N  	 30ml	 Bottle 

Tanqueray 10 	 85	 1,850

Botanist	 80	 1,870

Roku Gin 	 85	 1,850

Gin Mare 	 85	 1,850

Hendrick's 	 90	 1,980

Monkey 47	 140	 2,210 

I TA L I A N  G A R D E N  ( A )  	 9 5
Blood Orange Gin, Cynar, Mancino Kopi

M A N G O  TA N G O  ( A ) ( D ) 	 9 5
818 Blanco, Bergamot, Lime, Agave, Clarified with Mango Ice Cream

S U N S E T  PA L O M A  ( A ) 	 8 5
Mezcal, Rhubarb Liqueur, Lime, Grapefruit Beer Foam
 
G I N G E R  P R U N E  D E L I G H T  ( A ) 	 8 0
Prunes Infused Maker's Mark, Ginger Liqueur, Lemon, Agave

S P I C E  U P  S P I R I T  ( A )  	 9 0
Spice Aperol, Prosecco, Dragon Fruit 
 

C O F F E E  T O N I C  ( A ) 	 9 0
Coffee Infused Plantation Pineapple Rum, Miso Tonic

M O D E R N  O L D  FA S H I O N E D  ( A )    	 9 5
Maker's Mark, Fernet Branca, Green Chartreuse, Bergamot Syrup

S U N D O W N E R S  M A R T I N I  ( A ) ( N ) ( D )  	 9 5
Fat Washed Ketel One, Hennessy VSOP, Pistachio & Dates 

U N U S U A L  M A R G A R I TA  	 1 3 5
Casamigos Blanco, Italicus, Capsicum, Vanilla 

O N E  I N  A  M I L L I O N  N E G R O N I 	  9 0 
Dos Hombres Mezcal, Homemade Kombucha, Prickly Pear

T E Q U I L A 
Casamigos	 70	 1680
Patron Añejo	 115	 2,880
Don Julio Blanco 	 90	 2,160 
Don Julio Añejo 	 125	 3,170
Casa Dragones Blanco 	  160	 3,720
Casa Dragones Añejo    	 290	 6,600 
818 Reserva	 160	 3,840

R U M
Mount Gay	 80	 1,715
Havana Club 7 YO 	 85	 2,015
Bacardi 8 YO 	 85	 1,800
Ron Zacapa XO 	 230	 5,470
Ron Zacapa 23 YO	 250	 6,050
Dictador 12 YO	 90	 1,500	
Dictador 20 YO	 210	 5,040

All dishes marked with C-CELERY I D- DAIRY I E-EGG I F-FISH I G-GLUTEN I L- LUPINE I MO-MOLLUSCS I M-MUSTARD I P-PEANUT I R-RAW I 

SD-SULPHUR DIOXIDE/SULPHITES I SE-SESAME I SF-SEAFOOD I S-SOYBEANS I TN-TREE NUTS I V-VEGETARIAN I VG-VEGAN I A-ALCOHOL I  SUSTAINABLY SOURCED 

Consumption of raw or undercooked animal, seafood or poultry products including eggs may increase your risk of foodborne illness. Additionally, if you have any  
known food allergies or intolerance, please notify our service colleagues since our food is prepared in a common area where allergens are  

handled. The resort will take maximum precaution but does not assume liability of the same.

Please note that all wines contain sulphites, and certain wines may have traces of eggs due to the wine making process. For further information, kindly consult our staff.
All our coffee and tea products are sourced following a strict set of rules and are produced with sustainable practices.

All prices are in AED and inclusive of applicable municipality fee, service charge and VAT.

J A PA N E S E  TA B B O U L E H  ( S E ) 	 65 

Tomato Juice, Capers, Sesame Seeds, Lemon Juice     

B A C K  I N  T H E  D AY S  	 65

Grapefruit Juice, Passion Purée, Lychee Syrup, Coffee  

B E E R  N O N - A L C O H O L I C 	 60

G I N  T O N I C  0 . 0  %  	 65

Mocktails

R O S E  W I N E  	 Glass	 Bottle

Minuty, Côtes De Provence (FR)	 90 	 410

Whispering Angel, Côtes De Provence (FR)	 130	 595

W H I T E   W I N E 
Life From Stone Springfield Estate Sauvignon Blanc (SA)	 140	 710 

J. Moreau & Fils Chablis (FR) 	 145	 695

Villa Sparina, Gavi, Cortese, Piemonte, Italy    	 115	 510

Terlano, Pinot Grigio, Trentino Alto Adige (IT)  	 140	 660

Ca' Marcanda Vistamare, Vermentino, Viognier, Tuscany (IT) 	 	 2,100

Antinori, Castello Della Sala, Chardonnay, Umbria, (IT)		  1,680

R E D  W I N E 

Domaine des Sénéchaux, Châteauneuf Du Pape (FR) 	 180	 875

Château Poitevin, Merlot, Médoc (FR)	 115	 565

Catena Alamos, Malbec, Mendoza (ARG)	 90	 410

Peter Lehmann Barossa, Shiraz, Barossa Valley, South (AUS)	110	 535

Le Carillon de Rouget, Cabernet Sauvignon, Bordeaux (FR)		  1,070

Catena Zapata, Malbec (ARG)		  2,335

Domaine de La Vougeraie Bel Air, Pinot Noir (FR)		  2,390

Château Calon-Ségur, Cabernet Sauvignon (FR)		  4,625

Château Pichon Longueville Comtesse de Lalande (FR) 		  5,400     

A M E R I C A N 	 30ml	 Bottle 
Bulleit Bourbon	 100	 2,440
Woodford Reserve	 85	 2,015

S I N G L E  M A LT 
Ardbeg	  110	 2,650
Glenlivet 15 YO 	 130	 2,905
Glenfiddich 12 YO 	 100	 2,450
Glenfiddich 15 YO 	 115	 2,510
Glenfiddich 18 YO 	 235	 5,150
Macallan 18 YO	 250	 5,545
Macallan 25 YO	 1,140	 34,800

S C O T C H  
Chivas 12 YO 	 85	 1,800
Chivas 18 YO 	 130	 3,170 
J. Walker Black Label 	 80	 1,870
J. Walker Blue Label	 270	 6,240

Journey to a Sustainable Cocktail Experience
At Jetty Lounge, embracing the rhythm of nature is at the heart of our ethos. Our cocktails are crafted with a commitment to 

sustainability, ensuring every sip supports our dedication to reducing waste. We meticulously utilize every element, from locally sourced 
botanicals to reclaimed citrus, to offer you a drink that's both gratifying and responsible. Feeling adventurous? Up for a mystery blend of flavors? 

Let our bartenders take you on an unexpected journey. Simply express your desire for a surprise, and they will concoct an exclusive cocktail, 
curated in the moment just for you. It's our way of blending spontaneity with sustainability. Immerse yourself in the unexpected, knowing each 

choice you make is a step toward a greener tomorrow. Here's to discovery, the sustainable way


