
D E S S E R T

B U S I N E S S  L U N C H



B U S I N E S S  L U N C H

S A R  1 2 8  P E R  P E R S O N 
Includes a starter, main course and a hot beverage of your choice. 

S T A R T E R S

BATEEL GREEN BOWL SALAD

Baby gem and romaine lettuce mixed 
with avocado, broad beans, sugar snap 
peas, asparagus, crunchy quinoa and a 
light calamansi lime dressing. KCAL 302  

LENTIL & ROASTED CORN SALAD

Beluga, Puy and Umbrian lentils with 
roasted corn, caramelised pecan, avocado, 

onion, pomegranate, cherry tomato, chicory, 
carrot and celery, dressed in pomegranate 

and apple vinaigrette. KCAL 589  

AVOCADO CAESAR SALAD

Crunchy baby gem lettuce, avocado, 
zaatar-spiced croutons, Parmigiano 

Reggiano and caesar dressing. KCAL 448

LENTIL SOUP

Umbrian lentil soup with aromatic  
spices, served with zataar croutons  

and fresh lemon. KCAL 246  

M A I N  C O U R S E S

PESTO FUSILLI

Fusilli pasta enveloped in a pistachio 
and basil pesto, with semi-dried 

tomatoes. KCAL 788  

GRILLED SCOTTISH SALMON  
& QUINOA

Light quinoa risotto with grilled 
Scottish salmon,asparagus, peas, 

brocolini, zucchini and a lemon zaatar 
sauce. KCAL 576  

GREEK GRILLED CHICKEN

Corn-fed chicken breast with  
wild oregano and spices from Crete, 

buckwheat, pistachio, kale, eggplant, 
roasted peppers and Kalamata 

olives. KCAL 643  

PENNE ALL’ARRABBIATA

Penne pasta in a spicy tomato 
sauce, mixed with Kalamata olives, 
topped with Parmigiano Reggiano. 

Reggiano. KCAL 638  

All prices are inclusive of VAT.

Choose from a selection of hot beverages.

Vegan Dairy Nuts


