
À la carte dining

Experience fine dining whenever the mood takes you. 

Create your own menu from our range of gourmet dishes 

inspired by the region. Enjoy with our complimentary Champagne, 

fine wine, spirits, beer, cocktails and soft drinks.
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Healthy meals
Our chefs create a range of healthy meals that are fresh and full of flavour,  

with no added saturated and trans fats, salt or sugar.

All our meals are halal.
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Beverages

Juice

Orange, pineapple, apple, mango or tomato

Soft drinks

A full range of sodas and mixers

Still and sparkling water

Mocktails

Orange fizz 
Orange juice topped with ginger ale

Apple spritzer 
Apple juice and soda, garnished with mint

Hot drinks

Tea
Ceylon, chamomile, Moroccan mint, Earl Grey or green

Coffee 
Freshly brewed, espresso, cappuccino or decaffeinated
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Spirits

Chivas Regal Royal Salute Scotch whisky
Launched to commemorate the Coronation of Queen Elizabeth II, 

this rare 21 year old blended whisky is gentle and harmonious

Johnnie Walker Blue Label Scotch whisky
Handpicked, one cask of 10 000, this whisky is rich and smoky, 

balanced with layers of honey and a long, smooth finish

Glenfiddich 21 year old Scotch whisky
Exquisite single malt Speyside whisky, matured in Caribbean rum 

casks, adding exotic highlights to a traditional backbone

Woodford Reserve bourbon whiskey
This small batch super premium bourbon is hand crafted in the heart 

of Kentucky at the legendary Labrot and Graham distillery

Hennessy Paradis Cognac
Refined, elegant and unique, Paradis is Hennessy’s extremely rare 

flagship - a graceful and precious blend within sublime structure

Grey Goose vodka
Known worldwide for its smooth and pristine character, distilled 

to perfection by maître de chai, Francois Thibault

Russian Standard Imperia vodka
Processed through the world’s most advanced distillation, and layer-filtered 

through quartz crystal from the Ural Mountains

Bombay Sapphire gin
Named after the Star of Bombay, this gin is known for its complex 

aromatics due to vapour-infusion with ten distinct botanicals

Hendrick’s gin
Small batch Scottish gin, distilled in rare Carter-Head and 

Bennett stills, infused with cucumber and rose

Bacardi Superior rum
A favourite of Hemingway during his time in Cuba, this silver rum 

has been one of the world’s most popular spirits for decades

Ron Zacapa rum
An ultra-premium dark rum aged above the clouds in 

the volcanic highlands of Guatemala

Liqueurs and digestifs

Campari, Cointreau, Drambuie, Baileys Irish Cream, 

Tia Maria and Patron XO Café 
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Cocktails

Bloody Mary 
Vodka, tomato juice, spices and seasoning, garnished with celery

Cosmopolitan 
Vodka, Cointreau, cranberry and lime, shaken over ice

Kir royale
Champagne with a dash of crème de cassis 

Manhattan 
Bourbon, vermouth and bitters, mixed dry, 

sweet or perfect to your liking

Rob Roy
Scotch whisky and Martini Rosso shaken over ice, 

served with a maraschino cherry

Rusty nail 
Drambuie and Scotch whisky, tumbled over ice 

with a slice of lemon

Classic martini 
Gin with a breath of extra dry vermouth, served with an olive

Breakfast martini 
Gin shaken over ice with marmalade, Cointreau and orange

Espresso martini 
Patron XO Café with espresso coffee

Mojito 
White rum muddled with sugar, lime and mint, 

topped with soda

Beer

A selection including Budweiser, Heineken and Amstel Light

Wine

Our selection of Champagne, wine and Port changes often to ensure 

we capture the best vintages and flavours to complement our latest menus. 

Ask for our separate wine list to see the choices on today’s flight.
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Cocktails

Bloody Mary 
Vodka, tomato juice, spices and seasoning, garnished with celery
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Vodka, Cointreau, cranberry and lime, shaken over ice

Kir royale
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Bourbon, vermouth and bitters, mixed dry, 
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Rob Roy
Scotch whisky and Martini Rosso shaken over ice, 
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Rusty nail 
Drambuie and Scotch whisky, tumbled over ice 
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Gin with a breath of extra dry vermouth, served with an olive
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Gin shaken over ice with marmalade, Cointreau and orange
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Patron XO Café with espresso coffee

Mojito 
White rum muddled with sugar, lime and mint, 

topped with soda
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we capture the best vintages and flavours to complement our latest menus. 
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Melbourne – Singapore

Words from our chef

Each month, we like to share a little of what’s cooking in our minds and ovens. 
Our dishes change frequently. We’re always learning about regional cuisines, new 

techniques and most importantly, what our customers prefer to find on our menus.

Muhammara

A collection of finger foods, or “mezze” as we know it in Dubai, is a popular feature of 

most meals across the world. Translating as “taste” or “snack”, mezze is an essential part 

of Mediterranean and Middle Eastern cuisine. True to our regional ethnicity, we proudly 

present a selection of traditional Arabic mezze items on many flights. 

Literally meaning “reddened”, muhammara is the lesser-known cousin of the hugely 

popular houmous (or hummus). Muhammara’s origin can be traced to Aleppo in Syria; 

famous for its mild, oily and fruity red peppers that have a little less heat than cayenne. 

These peppers are blended with walnuts, pomegranate molasses and olive oil to make  

a thick paste with piquant and earthy flavour. The consistency and flavour varies 

depending on the region and the chef.

Muhammara is easy to make and work with, and is usually consumed as a dip for Arabic 

bread. You’ll find muhammara on many Emirates flights — see if you can find it on  

your menu today.
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Melbourne – Singapore

Canapés

In partnership with Dom Perignon chef Marco Fadiga,  
we present small bites inspired by the region

Confit duck with curried pineapple

Poached prawn and guacamole tartlet

Parmesan and truffle arancino

Appetisers

Caviar
Presented with a traditional selection of finely chopped onion, grated egg,  

sour cream and lemon, served with melba toast and blinis

Roasted tomato soup
With sundried tomato ravioli

Beef broth
With star anise, beef dumplings and black fungus

Traditional Arabic mezze
A spread of local savoury dishes including houmous, moutabel, muhammara,  

labneh, artichoke salad, Arabic salad, stuffed vine leaves, lamb kibbeh,  

cheese sambousek and spinach fatayer

Smoked salmon
Served with green gazpacho gel

Japanese seven-spiced beef
With cucumber ribbons and ponzu sauce

Salad
Seasonal leaves served with your choice of toppings and dressing
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Melbourne – Singapore

Main course

Seared beef tenderloin
With mushroom jus, colcannon potatoes and buttered green beans

Steamed ocean trout
With coriander pesto, fingerling potatoes, pumpkin and macadamia nuts

Lemon and herb chicken
Served with cauliflower purée, grilled asparagus and roasted cherry tomatoes

Strozzapreti pomodoro
Pasta with tomato sugo, topped with cheese and toasted breadcrumbs

Smoked chicken caesar salad
With quail eggs, herb croûtons, turkey rashers and Parmesan

Side dishes

Roasted new potatoes

Ratatouille

Steamed basmati rice

Mashed sweet potatoes

Dessert

Red orange brioche pudding
Served warm with vanilla cream

Cookies and cream cheesecake
With raspberry compote

Seasonal fruit
An assortment of fresh cut fruit

Cheese board
A carefully chosen assortment of fine boutique cheeses from around the world,  

served with crackers and accompaniments
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Melbourne – Singapore

Light bites

Cold snacks

Sandwiches
Chicken tandoori

Smoked salmon and cream cheese

Egg and lettuce

Roasted beef with semi-dried tomatoes

Hot snacks

Boscastle wagyu beef pie
Served with tomato relish

Pan-fried chicken gyoza
Served with soy sauce

Tandoori tofu kebabs
Served with green pea pilaf and mint raita

Dessert

Selection of pastries
Chocolate mousse, strawberry tartlet and pineapple gâteau

You can still order hot meals up to 1hr and 30 minutes before we land.




