
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

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

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

Liqueurs and digestifs

Campari, Cointreau, Drambuie, Baileys Irish Cream and Tia Maria
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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

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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Dubai - Nairobi

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.

Machbous

Every cuisine has its own favourite rice dish – for example, there’s paella for Spanish and 

biryani for Indian. For Arabian cuisine, it’s the aromatic and flavourful machbous. 

It is said that machbous (or machboos) originated in the Arabian Gulf, most particularly 

Bahrain, where trade and the love of Indian biryanis influenced flavours and cooking 

styles. It is now widely served across the whole Arabian Peninsula, from Kuwait, 

down to Oman and across Saudi Arabia (where it is called kabsa).

Machbous is prepared using different ingredients depending on the region, but the 

dish is served in more or less the same way. Long-grained, aromatic rice like basmati 

is cooked in broth with a combination of spices like cardamom, cinnamon, cumin, 

coriander, black pepper and turmeric, then contrasted with loumi (dried limes) and 

caramelised onions. The meat (mutton, chicken or seafood) is marinated in its own spices 

then joins the rice for the remainder of cooking. Machbous is garnished generously with 

complementary flavours and textures such as fried shallots, 

raisins and roasted nuts.

On Emirates, we prepare our machbous with spices commonly found in Emirati souqs, 

with a leaning towards a more savoury style punctuated with the freshness of fennel  

and tartness of loumi. We also offer kabsa, which has less spice within the rice,  

but is served with a rich tomato sauce.
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Dubai - Nairobi

Canapés

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

Sweet potato tartlet

Houmous with lamb baharat

Smoked salmon crêpe parmentier with poached pear

Appetisers

Beef consommé
With vegetable brunoise

Roasted tomato soup
With thyme and balsamic shallots

Traditional Arabic mezze
A spread of local savoury dishes including houmous Beiruti, moutabel, potato harra, 

spinach bil zeit, makdous with muhammara, stuffed vine leaves, 

spicy cheese sambousek, tabouleh and potato kibbeh filled with olives

Salmon roulade
Served with seared tuna loin, smoked halibut and asparagus

Moroccan-style chicken
Roasted chicken with cumin, served with spicy carrot salad

Salad
Seasonal leaves served with your choice of toppings and dressing
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Dubai - Nairobi

Main course

Stir-fried beef in oyster sauce
Served with egg fried rice and garlic-glazed pak choi with carrot flowers

Prawn machbous
Prawns marinated in Middle Eastern spices and cooked with  

aromatic rice, topped with roasted pine nuts

Chicken piccata
Served with steamed asparagus and gnocchi with cherry tomato sauce

Mushroom tortellini
In creamy tomato coulis with grilled vegetables and Parmesan

Poached cod with arrabbiata sauce
Served with puy lentil ragoût and steamed broccoli

Side dishes

Roasted new potatoes

Sweet potato mash with onions

Blanched baby carrots with green beans

Steamed basmati rice

All our meals are served with freshly baked bread

Dessert

Apple baklawa
Served warm with custard

Chocolate and fig mousse cake
With apricot sauce

Seasonal fruit
An assortment of fresh cut fruit
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Dubai - Nairobi

Cheese board

Your choice from our selection of seasonal boutique cheeses, 
served with crackers and accompaniments

Ossau-Iraty 
Semi-hard ewe’s milk cheese from the French Pyrenees,  

with a distinctive sweet and fruity flavour

Cantal Entre Deux PDO 
A firm French cheese aged in cellars for 4 months,  

developing a strong and tangy taste

Gorgonzola Piccante DOP 
A soft, aged blue-veined cheese from Lombardy, with a creamy texture,  

strong, sharp flavour and spicy aroma

Caledonian extra mature cheddar 
Hard Scottish cheddar matured for 14 months,  

with a deliciously tangy and lingering flavour

Roucoulons 
Soft French cheese with a pale orange washed rind,  

rich and creamy flavour and earthy notes

Yarra Valley Dairy marinated feta 
Creamy and salty cow’s milk cheese, marinated with garlic,  

fresh thyme, bay leaves, peppercorns and olive oil

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




