|

YIMA

P O O L L O U N G E

| OUNGE MENU



Welcome to Luma Pool Lounge, where we focus on both excellent cuisine and sustainability.
We are dedicated to creating a positive impact on our environment by reducing food waste
with the help of advanced Al technology and we work with local food donation charities to

distribute excess food to those in need.

Our ingredients are sourced from local farmers to ensure freshness and sustainability and
our seafood is selected according to strict sourcing standards to promote responsible
fishing practices.

Join us as we strive for culinary innovation and a sustainable future, with every dish moving
us closer to this goal.
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OUR BAR BITES

KOREAN CHICKEN WINGS (SS,G,E) 10

Korean Glaze Sauce, Spring Onion and
Red Chili with Black Sesame Seed

BAKED TORTILLA CHIPS (D,G) 75

Pico De Gallo Salsa, Guacamole and
Sour Cream

GOURMET BEEF SLIDERS (D,G,E.M) 80
Mayonnaise, Iceberg Lettuce, Gherkin,
Pommery Mustard and French Fries

DYNAMITE SHRIMPS (s,G,D) 90

Crispy Rock Shrimps Tossed in Creamy
Spicy Dynamite Sauce

FRITTO MISTO (S,G,D) 130

Soft Shell Crab, Calamari, Cuttlefish, Prawns
and Sardines, served with Tartar Sauce

SALAD & COLD MEZZEH

ADDRESS CAESAR SALAD (b/G/s/E/sP) 20
Baby Gem Lettuce, Shaved Parmesan, Beef
Bresaola, Anchovy, Croutons, and Caesar
Dressing

ADD Grilled Chicken Breast 35
ADD Cirilled Tiger Prawn 45

QUINOA KALE SALAD (N/D/SP) (HEALTHY) 95

Fresh Baby Kale, Quinoa, Crumbled Goat
Cheese, Avocado, Sunflower Seeds,
Pomegranate Seeds and Passion Fruit Dressing

ADD Girilled Chicken Breast 35
ADD Cirilled Tiger Prawn 45
PANZANELLA SALAD (D,N,SP) 95

Heirloom Tomato, Sourdough Bread Croutons,
Balsamic Pearls, Aged Red Wine Vinegar and
Garlic Dressing

LUMA HEALTHY
BOWL (S,SP) (VEGAN) 75

Wild Black Rice, Chickpea, Cucumber,
Edamame Beans, Baby Spinach, Endive, Mango,
Avocado and Sesame Coriander Dressing
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Dish contains: (N) Nuts (S) Seafood including Fish, Crustacean, and Mollusc (E) Egg (D) Dairy (G) Gluten (C) Celery(M) Mustard (SP) Sulphur Dioxide & Sulphites (SB) Soybean
(SS) Sesame Seed (L) Lupine (R) Raw (V) Suitable for Vegetarians (LO) Locally Sourced Sustainable. All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food. Borne iliness. We strongly advise that pregnant women, infants,

children under the age of 15 and individuals with specific health conditions avoid eating raw or undercooked animal products.
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COLD MEZZEH

HUMMUS (V/SS) (Vegan) 55
Chickpea Purée with Tahini and Lemon Juice
BABA GHANOUSH (V) (Vegan) S5

Roasted Eggplant with Chopped Capsicum,
Tomato, Mint, Olive Oil and Pomegranate
Molasses

WARAK ENAB (V) (VEGAN) 55
Stuffed Vine Leaves with Vegetables and Rice
FATTOUSH (G,SPV) (Vegan) 70

Romaine Lettuce, Cucumber, Tomato,
Pomegranate Seed, Radish, Mint, Zaatar,
Pita Chips and Sumac Dressing

MOUTABEL (V,D,SS) 55

Roasted Eggplant with Tahini Sauce and
Lemon Juice

HOT MEZZEH

LAMB KIBBEH (G,N,D) 65
Bulgur Dumplings Stuffed with Minced Lamb
and Pine Nuts

CHEESE FATAYER (G,D) 65
Fried Puff Pastry Stuffed with Akawi Cheese
LAMB MAKANEK (N,D) 70

Arabic Spiced Lamb Sausage, Cooked in Olive
Oil, Garlic, Pomegranate Molasses and Lemon
Juice

MUSAKHAN ROLLS (D,G,N) 65

Shredded Chicken with Sumac, Pine Nut and
Onion, Rolled in Saj Bread with Mint Yoghurt

SOUP

ZUPPA DI LEGUMI (G) 65
Lentil, Chickpea, Cannellini Beans and Brunoise
Vegetables, served with Lemon and Croutons

ZUPPA DI FUNGHI (D,G) 65

Roasted Wild Mushroom Soup, Infused with
Black Truffle Oil and Fraiche Creme
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Dish contains: (N) Nuts (S) Seafood including Fish, Crustacean, and Mollusc (E) Egg (D) Dairy (G) Gluten (C) Celery(M) Mustard (SP) Sulphur Dioxide & Sulphites (SB) Soybean
(SS) Sesame Seed (L) Lupine (R) Raw (V) Suitable for Vegetarians (LO) Locally Sourced Sustainable. All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food. Borne iliness. We strongly advise that pregnant women, infants,

children under the age of 15 and individuals with specific health conditions avoid eating raw or undercooked animal products.
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PASTA

PASTA OF YOUR CHOICE
Spaghetti, Penne, Tagliatelle or Rigatoni

CHOICE OF YOUR SAUCE
POMODORO SAUCE (G,D,E) 95

Fresh Tomato Sauce Infused with Basil and
Oregano

BOLOGNESE SAUCE (G,D,E) 10

Ground Beef, Fresh Tomato Sauce and
Rosemary

VEAL HAM CARBONARA (G,D,E) 10

Creamy White Sauce, Egg Yolk and Parmesan
Cheese

FRUTTI DI MARE (G,DE,S) 115
Marinara Sauce with Mussel, Squid and Shrimp

*GLUTEN FREE PASTA AVAILABLE UPON REQUEST

PIZZA

PlZzZA MARGHERITA (D,G) 95
Tomato Sauce, Mozzarella Cheese and Basil
PI1ZZA TARTUFO AND FUNGHI (D,G) 105

Truffle White Base, Mozzarella Cheese,
Mushroom and Black Truffle

PlZZA BURRATA AND

BRESAOLA (D,G) 105

Mozzarella Cheese, Burrata Cheese, Beef
Bresaola and Rocket Leaves

PIZZA PEPPERONI (D,G) 105

Tomato Sauce, Pepperoni, Mozzarella Cheese
and Rocket Leaves

SANDWICHES AND BURGERS

WAGYU BEEF BURGER (G,D,SS) 120

Brioche Sesame Bun, Iceberg Lettuce, Onion,
Mayonnaise, Gherkin and Aged Cheddar
Cheese, Served with House Fries

MEXICAN CHIPOTLE

CHICKEN BURGER (G,D,SS) 105

Chicken Patty, Brioche Sesame Bun, Spicy
Chipotle Mayonnaise, Lettuce, Cheddar Cheese
and Grilled Onion, Served with House Fries
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Dish contains: (N) Nuts (S) Seafood including Fish, Crustacean, and Mollusc (E) Egg (D) Dairy (G) Gluten (C) Celery(M) Mustard (SP) Sulphur Dioxide & Sulphites (SB) Soybean
(SS) Sesame Seed (L) Lupine (R) Raw (V) Suitable for Vegetarians (LO) Locally Sourced Sustainable. All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food. Borne iliness. We strongly advise that pregnant women, infants,

children under the age of 15 and individuals with specific health conditions avoid eating raw or undercooked animal products.
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CLUB SANDWICH (G,D;E) 95

Herb Marinated Chicken Breast, Turkey

Bacon, Fried Egg, Lettuce, Tomato, Guacamole
and Cheese in Ciabatta Bread, Served with
House Fries

CHICKEN SHAWARMA (D,EG) 95

Arabic Spiced Marinated Chicken, Cucumber
and Turnip Pickle, Garlic Aioli, Lettuce, Tomato
and Saj Bread

MAIN COURSE

PAN SEARED
SEABASS (D,G) (HEALTHY) 190

Potato Bravas, Asparagus, Salsa Verde
and Mix Cress

PAN SEARED SCOTTISH
SALMON (D,G) 195

Spinach and Ricotta Tortellini, Steamed
Broccolini, Creamy Tarragon Sauce and
Gremolata

BABY CHICKEN (D,G) 175
Seasonal Vegetables, Forest Mushroom, Creamy
Polenta, Braised Shallot and Truffle Jus
BRAISED SHORT RIBS (D,GN) 165
Dauphinoise Potato, Seasonal Baby Vegetable,
Red Cabbage Pickle and Thyme Rosemary Jus
ARABIC MIX GRILL (S,G,D) 190

Lamb Kofta, Lamb Chop, Shish Tawook, Shish
Kebab, Garlic Sauce, Biwaz Salad and Roasted
Potato Wedges

RISOTTO AL TARTUFO (D,GV) 10

Sauteed Wild Mushrooms, Black Truffle Paste
and Grated Aged Parmesan

STEAK AND POMMES FRITES (D,EG)

Served with House Fries and Your Choice of Veal
Jus, Bearnaise Sauce, Truffle Jus Or
Chimichurri Sauce

BEEF TENDERLOIN (200GMS) (D,C,G) 220
Black Angus Beef Tenderloin with Sautéed
Vegetable and Celeriac Puree

BEEF RIB EYE (320GMS) (D,C,G) 270
Black Angus Beef Rib Eye with Sautéed
Vegetable and Celeriac Puree

WAGYU FLANK STEAK (250GM) (D,C,G) 290
Wagyu Flank Steak, Sautéed Vegetable
and Celeriac Puree
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Dish contains: (N) Nuts (S) Seafood including Fish, Crustacean, and Mollusc (E) Egg (D) Dairy (G) Gluten (C) Celery(M) Mustard (SP) Sulphur Dioxide & Sulphites (SB) Soybean
(SS) Sesame Seed (L) Lupine (R) Raw (V) Suitable for Vegetarians (LO) Locally Sourced Sustainable. All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food. Borne iliness. We strongly advise that pregnant women, infants,

children under the age of 15 and individuals with specific health conditions avoid eating raw or undercooked animal products.
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ADD A SIDE DISH (D,G)

GRILLED ASPARAGUS 45
STEAK FRIES 45
SAUTEED MUSHROOM 45
TRUFFLE MASHED POTATO 45
SWEET POTATO FRIES 45

VEGAN STARTERS

MEDITERRANEAN HUMMUS
BOWL (N,SS,V) 95

Hummus, Quinoa, Pine Nuts, Cherry Tomato,
Avocado and Olives

TOFU SATAY (HEALTHY) (N,V) 95
Served with Peanut Sauce and Mix Herb Salad

VEGAN MAIN COURSE

LENTIL MEATBALLS (D,G) 110

Spiced Crushed Cauliflower, Pomodoro Sauce
with Fresh Local Herbs

VEGAN SHEPHERD’S PIE (HEALTHY) 110

Mashed Potato, Mushroom Ragout, Rocket Salad
and Fresh Pomegranate

KIDS MENU

GRILLED SALMON (HEALTHY) (D,S) 70
Served with Steamed Broccoli and White Rice
GRILLED CHICKEN

BREAST (HEALTHY) (D) 65
Grilled Chicken Breast, served with Steamed
Vegetables and White Rice

KIDS BEEF BURGER (D,GE) 65
Homemade Beef Patty, Lettuce, Tomato,
Mayonnaise and French Fries

KIDS FISH & CHIPS (b,G,S) 60
Served with Tartar Sauce and French Fries
CRISPY CHICKEN STRIPS (M,G,D) 60

Served with Honey Mustard Dip and French Fries
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Dish contains: (N) Nuts (S) Seafood including Fish, Crustacean, and Mollusc (E) Egg (D) Dairy (G) Gluten (C) Celery(M) Mustard (SP) Sulphur Dioxide & Sulphites (SB) Soybean
(SS) Sesame Seed (L) Lupine (R) Raw (V) Suitable for Vegetarians (LO) Locally Sourced Sustainable. All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food. Borne iliness. We strongly advise that pregnant women, infants,

children under the age of 15 and individuals with specific health conditions avoid eating raw or undercooked animal products.
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CHOICE OF YOUR PASTA AND

SAUCE (D,G,E) 60
(Penne, Spaghetti or Macaroni)

POMODORO

ALFREDO

BOLOGNESE

DESSERT

BURNT BASQUE SAN SEBASTIAN
CHEESECAKE (G,D,E,N) 65
Mix Berries Compote and Vanilla Ice Cream

BLACK FOREST CAKE (G,D,EN) 65
Cherry Compote and Vanilla Ice Cream

TIRAMISU (G,D,EN) 60

Savoiardi Biscuits Soaked in Coffee Syrup,
Dulcey Cremeux, Mascarpone Cream and Cocoa
Powder

CHEESE KUNAFA (G,DEN) 65

Cheese Kunafa Served with Kashta Ice Cream,
Orange Cinnamon Syrup and Pistachio

UMM ALI (G,D,EN) 60

Puff Pastry Soaked in Rose Milk, Desiccated
Coconut, Raisin, Pistachio, Almond Flakes and
Fresh Cream

ICE CREAM & SORBET SELECTION
(PER SCOOP) 20

Vanilla/Belgium Chocolate/Strawberry/Mango

SEASONAL FRESH FRUIT PLATTER
WITH BERRIES (VEGAN AND HEALTHY) 65
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Dish contains: (N) Nuts (S) Seafood including Fish, Crustacean, and Mollusc (E) Egg (D) Dairy (G) Gluten (C) Celery(M) Mustard (SP) Sulphur Dioxide & Sulphites (SB) Soybean
(SS) Sesame Seed (L) Lupine (R) Raw (V) Suitable for Vegetarians (LO) Locally Sourced Sustainable. All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.
Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food. Borne iliness. We strongly advise that pregnant women, infants,

children under the age of 15 and individuals with specific health conditions avoid eating raw or undercooked animal products.
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BEVERAGE SELECTION - LUMA POOL AND LOUNGE

BOTTLED BEER

Asahi Super Dry, Japan

Heineken, Netherlands -
House Beer

Corona, Mexico

Stella Artois, Belgium -
House Beer

Heineken 0.0 - Non
Alcoholic Beer

BEER BY DRAUGHT

Peroni, Italy

CIDER

BY BOTTLE BY BUCKET
(5 BEERS)
60
55 260
65
55 260
50
BY PINT
75

Strongbow Cider, England

SPARKLING WINE

BY PINT

55

Atto Primo, Italy - House
Wine
Atto Primo Rose Brut, Italy

Prosecco Valdo Edizione
NV, Italy

Oyster Bay Sparkling Brut,
New Zealand

CHAMPAGNE

Moét & Chandon, Brut
Imperial NV (Promotional
Offer)

Veuve Clicquot Yellow
Label

Moét & Chandon Rosé

BY GLASS  BY BOTTLE
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All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



Laurent- Perrier, Rose Brut 3300
NV

Dom Perignon Blanc 8000
WHITE WINE

BY GLASS  BY BOTTLE
DB Family Selection, 55 255

Sauvignon Blanc, Australia
- House Wine

Wolf Blass Eaglehawk, 55 255
Chardonnay, Australia -
House Wine

Danzante, Pinot Grigio, Italy 90 435
Les Fondettes, Sancerre, 900
Sauvignon Blanc, France

Les Vaudevey, Chablis 1er 1350

Cru, Domaine Laroche,
Chardonnay, France

Bourgogne Louis Latour 780
Chardonnay, France
Chablis Grand Cru Bougros, 2350

Domaine Williom Fevre,
Chardonnay, France

Blanc de Blancs, Chateau 600
Ksara, Lebanon
Riesling ‘Dr L' QbA, Dr. 85 410

Loosen, Germany

Sauvignon Blanc, 520
Marlborough, Kim Crawford,
New Zealand

Chablis ‘Saint Martin’, 1150
Domain Laroche,
Chardonnay, France

ROSE WINE

BY GLASS  BY BOTTLE
Rosé d'Anjou, Domaine Des 55 255
Nouelles, France - House
Wine
Miraval Provence Rosé, 730
France

P

lalas Cigys 39y cdmyss Olysd

Calg Hgizuyn pga

bl cuns pulllla

rfoo

rro.

llo-

00

V-S| IO |

_ alile yLz5I DB

Lellyienl celitly (gimxsdglun
wlga Joal pudy calgg

Ll yrenl cdigayles

LdUny] cgrmaya> Ciginy o iliila
()..l..u-\-'\l.u-\ llilé.:\gé LJJ

Luasizd iy (ygimnabglin

9338 dal | Ghlidy (91308
Asigylts (uiigyd Hroga
Luuiya

daigylas y9id punigl Yog)sn
Lusiya

w9y 933 Al (hla
gyl 9049 plilig (e0ga
Lusiy9

ol ByLuasS gilis cclitly (53 yNa
Ol

] 3 948 «J] HoiSan prirluyy
Lilall (5a3el Hgisa

«9)9+hlo wlity gimidglun
lailsyon «3y9993S pis

0093 (ihlo Cailes hlis
Luwip9 edgigaylits iagyd

il cuns ol g

rfoo

V.

00

- 2993 53 U093 dajgy 92l
Luaiyd el 3acill

Lusiyd «daygy puil@gyy J8lyso

A8laall dagll duys 709 ALl pguny ZVg dosadl agusy 71 dlolis sleuwll gios
All Prices are Inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT.



RED WINE

DB Selection, Cabernet-
Merlot, Australia - House
Wine

Wolf Blass Eaglehawk,
Merlot, Australia - House
Wine

Chateau Grand Renom,

AOC Bordeaux Rouge,
France

Nicolas Rossignol,
Bourgogne, Pinot Noir,
France

Montes, Cabernet
Sauvignon, Chile

Angélique de Monbousquet
(Second Vin), France

Woodbridge, Robert
Mondavi, Cabernet
Sauvignon, USA

Bourgogne Pinot Noir, Louis
Latour, France

Réserve du Couvent,
Chateau Ksara, Lebanon

Chéateauneuf-du-Pape
Rouge, Domaine de la
Janasse, France

Kaiken Ultra Malbec,
Argentina

Amarone della Valpolicella
DOCG, Cent’Anni, Italy

Rioja Tinto, Navajas, Spain

Valpolicella, Folonari, Italy

DESSERT WINE

Moscato Passito Araldica,
Italy
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GIN
30 ML BY BOTTLE

Bombay Sapphire - House 55 990
Gin

Tanqueray 60 1150
Hendrick’s 75 1450
Bombay Bramble 55 990
Monkey 47 110 1650
Roku 80 1550
The Botanist 1350

TEQUILA

30 ML BY BOTTLE
Jose Cuervo Silver - House 55 990
Tequila
Patrén Silver 75 1750
Don Julio Blanco 105 2350
Patron Reposado 95 2150
Komos Anejo Cristalino 240 5400
Komos Reposado Rosa 4800

30 ML BY BOTTLE
Bacardi Blanca - House 55 990
Rum
Takamaka 60 1100
Havana Club Anejo 7 Anos 65 1200
Ron Zacapa 130 2850
Captain Morgan Spiced 60 1100
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VODKA

30 ML BY BOTTLE
Tito's - House Vodka 55 990
Grey Goose 80 1850
Belvedere 75 1750
Ketel One 60 1100
WHISKEY

30 ML BY BOTTLE
Johnnie Walker Red Label - 55 990
House Whiskey
Johnnie Walker Black Label 65 1350
Chivas Regal 12 Years 70 1650
Glenmorangie Single Malt 75 1700
10 Years
Glenfiddich Single Malt 12 80 1750
Years
Johnnie Walker Double 75 1700
Black
Macallan Fine Oak Single 105 2300
Malt 12 Years
Glenfiddich Single Malt 15 125 2650
Years
Chivas Regal 18 Years 160 3600
Macallan Fine Oak Single 260 5750
Malt 15 Years
Johnnie Walker Blue Label 380 8800
Jack Daniel’s 60 1250

COGNAC

30 ML BY BOTTLE
Courvoisier V.S. - House 55 990
Cognac
Hennessy V.S.0.P 90 2000
Hennessy X.O 290 6500
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LIQUER
30 ML

Jagermeister 45
Campari 55
Martini Bianco S5
Martini Rosso 55
Martini Extra Dry S5
Amaretto 45
Grand Marnier S5
Midori 55
Aperol S5
Archers Peach Schnapps 45
Baileys Original 45
Frangelico 55
Chambord 55
Kahlua S5
Cointreau 45
Benedictine 55

SIGNATURE COCKTAIL

Creamy Mist On Harbour
Dark Rum, Baileys Irish Cream, Pineapple
Juice, Coconut Cream and Sugar

Creek Paradise

Vodka, Mango Juice, Pineapple Juice and

Passion Fruit Puree

Frozen Ocean
Rum, Blue Curacao, Coconut Cream and
Pineapple Juice

La Fee Verte

Absinthe, Prosecco, Cucumber, Lime and
Sugar

The Address Purple Margarita

Tequila Bianco,Triple Sec, Lemon Juice
and Sugar

The Jack Of Black Pearl
Dark Rum, Ginger, Mint, Lime and
Prosecco

BY BOTTLE
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CLASSIC COCKTAIL

Bellini 65

Prosecco and Peach Puree

Aperol Spritz 65

Aperol, Prosecco, Soda and Fresh Orange

Cosmopolitan 65
Vodka, Cointreau, Lemon Juice, Cranberry

Juice and Orange Peel

Espresso Martini 65

Vodka, Kahlua and Espresso

Long Island Ice Tea 65
Vodka, Rum, Gin, Tequila, Cointreau, Sugar

Syrup, Lemon Juice and Pepsi

Bloody Mary
Vodka, Bloody Mary Mix, Lemon Juice and
Celery

65

Mojito 65

Rum, Lime Wedges, Mint, Sugar and Soda

*Please ask the team for any Classic or Bespoke Cocklails

MOCKTAIL

Code Red
Mix Berries, Honey, Ginger and Ginger Ale

Beat The Heat
Beetroot, Orange and Cucumber

Fruit Paradise
Mango, Apple and Pineapple

Orange Delight
Orange Juice, Mango Juice and Almond
Syrup

Sunrise Hurricane
Coconut Water, Orange Juice and
Grenadine

Watermelon Fizz
Watermelon, Lemongrass and 7Up

SMALL LARGE
Acqua Panna 30 37
San Pellegrino 30 37
Al Ain Local Water - Still or 12 20

Sparkling
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Pepsi 35 Fo Hugayle>
Diet Pepsi 35 Fo Solels
7Up 35 Fo oSilyy Lidlo
Diet 7Up 35 o gugy igyle
Soda Water 35 Fo Al idsle
Tonic Water 35 o oiyylol
Red Bull 45 €0

desiylo sily>
Orange 40 £ Jlaiy
Watermelon 40 €. &
Lemon and Mint 40 €. glizig yoeul
Pineapple 40 € oabGi
Green Apple 40 & e gles

SELECTION OF TEA dolaiwo) (sladl (po dleSdns

(SUSTAINABILITY CERTIFIED) (O i20g
English Breakfast 40 €. Srelxidl yohsll sl
Earl Grey 40 € sbe
Chamomile 40 €. 2oy
Green 40 € s
Peppermint 40 5 Sl
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SELECTION OF COFFEE
(SUSTAINABILITY CERTI

Espresso
Cappuccino
Café Latte
Americano
Macchiato

Turkish Coffee

FIED)

40

40

40

40

40

40
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PHEEWY

4855 8948
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