Choose from our menu of gourmet dishes inspired by the region.
Enjoy with our complimentary champagne, fine wine,
spirits, beer and soft drinks.

All our meals are halal.



Juice
Orange, pineapple, apple, mango, tomato

Mocktails

Virgin Mary
Made with spicy Big Tom tomarto juice or tailored to request

Orange Fizz
A rejuvenating mockrail of freshly squeezed orange juice and ginger ale

Virgin Cucumber Gimlet
A refreshing mocktail with cucumber and lime

Apple Spritzer
Apple juice topped up with soda, for any time of the day

Virgin Mojito
Muddled fresh lime, mint and sugar topped with a splash of soda

Soft drinks

Cola and diet cola
Lemonade
Ginger ale
Soda water

Tonic water
Still and sparkling water

Hot drinks

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

Coffee
Freshly brewed, espresso, cappuccino or decaffeinated



Cocktails

Bloody Mary

Belvedere vodka spiced up with Big Tom tomaro juice or tailored to request

Classic Champagne Cocktail
Champagne with sugar, Hennessy X.O, Angostura bitters, a slice of orange and a cherry

Aperol Spritz

A traditional and refreshing ltalian aperitif, enjoyable any time of the day

Kir Royale

The classic French aperitif of champagne with a splash of creme de cassis

Cosmopolitan
Belvedere vodka paired with Cointreau, fresh lime and cranberry juice

Manhattan (dry, perfect or sweet)
A laid-back blend of Woodford Reserve bourbon, Angostura bitters and vermouth

Classic Martini
Sipsmith London Dry Gin with a hint of Martini Extra Dry, garnished with an olive

Breakfast Martini
Sipsmith London Dry Gin with marmalade, shaken with Cointreau, orange and lemon juice

Espresso Martini
Belvedere vodka boosted by Tia Maria and a shot of espresso
Mojito
Bacardi rum muddled with fresh lime, mint and sugar topped with a splash of soda

Old Fashioned

Woodford Reserve bourbon with a dash of bitters, slice of orange and a cherry

Negroni
Sipsmith London Dry Gin on the rocks with Martini Rosso and Campari



Scotch whisky

Chivas Regal 18 year old
A blend of over 20 single malts, each cask is hand selected by master
blender Colin Scott

Glenfiddich 15 year old single malt
Speyside single malt aged for a minimum of 15 years in bourbon,
sherry and new oak casks

Jura Superstition single malt
A lightly peated Island malt aged in a selection of the finest ex-bourbon casks
fo bring out spicy notes and subtle smokiness

Cognac

Hennessy X.0
Layered and powerful, this “Extra Old” cognac was originally created in 1870
for the Hennessy family’s circle of friends

Aperitifs, spirits and liqueurs

Jameson lrish whiskey
Woodford Reserve bourbon whiskey
Belvedere vodka
Sipsmith gin
Bacardi Superior rum
Campari
Cointreau
Drambuie
Amarula Cream
Tia Maria

Beer

Heineken, Stella Artois, Tiger or Leffe Blond

Wine

We regularly change our selection of wines, champagne and port
to bring you vintages that complement the flavours of our menu.
Ask for our wine list to see the choices you can enjoy on today’s flight.



Clark - Dubai

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.

Emirati cuisine

Dubai might now house some of the best restaurants in the world, but the
United Arab Emirates has its own range of delicious traditional cuisine that many
travelers never get to experience. Dubai has been a trading port for hundreds
and hundreds of years, and there are many recipes and ingredients that have
found their way to its shores to influence cooking in the region. When in Dubai,
keep your eyes open for some more traditional fare like these below:

Chebab - saffron pancakes
Muhalla - lacy crepes flavoured with dates or cardamom, served with date dhibs
Khameer - traditional flatbread like pita or khubz
Regag - crisp, paper-thin flatbread, usually served with cream cheese and eggs
Chami - white curd, similar to cottage cheese, served with samen (ghee) and dates
Balaleet - sweet vermicelli noodles with saffron, cardamom and omelette julienne
Bzar - a mix of spices often used to marinate fish or chicken before frying or grilling
Fogat Diyay (or chicken foga) - mildly spiced chicken with rice, similar to machbous
Harees - whipped wheat porridge with mutton or lamb
Thareed - regag layered with slow-braised chicken or mutton stew
Arseeyah - creamed chicken risotto
Khabeesa - cardamom-scented dessert made of roasted semolina and milk
Batheeth -sweets made with spices, flour and crushed dates
Lgeimat - fried doughnut balls, usually drizzled with date dhibs or honey

For something to drink, coffee is “gahwa”, a mild and slightly bitter
cardamom-scented brew, served in small cups and drunk without milk or
sugar. For those with a sweet tooth, try the less traditional karak chai.

< Healthier meal
Look out for our healthier meal option. Our chefs have created dishes that contain
lean protein, fibre and healthy fats, and have less salt, sugar and saturated or trans fats.
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Clark - Dubai

Dinner

Appetisers

Carrot and coriander soup
With focaccia croarons

Prawns with green mango salad
Chilled prawns with Thai marinade, served with lime

© Smoked chicken
Served with pineapple salsa and vegetable salad

Dinner is served with a seasonal side salad and freshly baked bread

Main course

Beef with mushrooms and broccoli
Stir fried in oyster sauce and served with egg fried rice

Pinatisang manok
Braised chicken in fish sauce, served with steamed rice and vegetables in coconut milk

© Salmon with lemon and chive veloute
Pan-seared fillet, served with sweet potato salad with lentils and mint

Dessert

Coconut cream pie
With Graham cracker crumble and coconut caramel sauce

Chocolate mousse cake
Served with berry compote

Seasonal fruit
An assortment of fresh cut fruir

Cheese board
A carefully chosen assortment of fine boutique cheeses from around the world,
served with crackers and accompaniments

Chocolates

Fine luxury chocolates

Light option

If you prefer a lighter meal, choose any two options from appetisers or dessert,
and we'll serve these together



Clark - Dubai

Light bites

Cold snacks
Sandwiches

Assorted open sandwiches with smoked salmon,
mozzarella and smoked chicken toppings

Hort snacks

Fried prawns with sesame seeds
Served with egg fried rice and sweet chilli sauce

Stir-fried pancit
Noodles with chicken, prawns and seasonal vegetables

Mushroom and leek quiche
Dessert
Pineapple and ginger cake

Served with raspberry creme fraiche

Instant cup noodles are available at any time
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