
SURPRISE

BEVERAGE

QUENCHERS VIRTUES

F R E S H  J U I C E S  2 9S O F T  B E V E R A G E S  2 5 S T I L L  WAT E RS PA R K L I N G  WAT E R

T H E  C L A S S I C S

N O N - A L C O H O L I C

7 0

TROPICAL QUEST 65

APEROL SPRITZ 65
Aperol, prosecco and soda water

BLOODY MARY 55
Vodka, tomato and celery

LONG ISLAND ICED TEA 65
Five white spirits mixed with  

cola and lemon

FROZEN/FRESH MARGARITA 55
Choose between passion fruit,  

strawberry or mango

NEGRONI 65
Sweet vermouth, gin and Campari

OLD FASHIONED 75
Bourbon, sugar and bitter

DRY MARTINI 55
Dry vermouth and gin

COSMOPOLITAN 55
Vodka, cranberry and orange liqueur

WHISKY SOUR 55
Bourbon whiskey, fresh lemon juice,  

simple syrup and egg white.

PASSION LATINA 35 FUNKY MONKEY 35 270 DEGREES WEST SPICED CARIBBEAN BLEND

PEARSON’S BOTANICALS HIBISCUS & ROSE BLEND

PEARSON’S BOTANICALS LONDON BOTANIC BLEND

GLEN DOCHUS WEST COAST BLEND

GINGER DREAM 35

SCAN THE QR CODE
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TO VIEW MENU  
IN ARABIC

VERY BERRY 35

DIPPY EN SIP’ 65 WILD SCREAM 65

MIX IT UP’ 65

Captain Morgan White, Captain Morgan 
Black, fresh pineapple juice, fresh lemon 

juice and mango purée

Don’t know what you want?
Let the Sunshine Bartender surprise you

with an amazing cocktail of the day!

Shine bright with this refreshing experience.

Price varies depending today’s weather.

Passion fruit purée, fresh lemon juice, 
fresh pineapple juice, vanilla syrup and 

rose lemonade

Banana purée, mango purée,  
mango juice and mint leaves

Rum alternative

Glass - 45 Bottle - 450

Gin alternative

Gin alternative

Gin alternative

Mint leaves pieces, fresh lemon juice, 
cucumber juice, fresh ginger pieces,  
green apple juice and citrus syrup

Hibiscus cold tea, fresh lemon juice, 
watermelon syrup and fresh strawberries 

Smirnoff Red Vodka, Merlon liquor,  
fresh pineapple juice, fresh lemon juice 

and citrus syrup

Tanqueray London Dry, fresh green apple 
juice, elderflower syrup, fresh cucumber 

slices, fresh basil leaves and fresh lemon juice

Jim Beam, Amaretto Disaronno, 
cranberry juice, orange bitter 

and ginger ale

Malibu rum, banana liquor, 
 coconut cream, banana purée and 

fresh pineapple juice

Jose Cuervo Silver, Cachaça 
Peach Schnapps, grapefruit juice

basil syrup and lemon juice

Captain Morgan Spiced, Captain Morgan Dark, 
Crème de cassis , Lacnor red apple,  
lemon juice and grilled pine syrup

COLADA LOCA 65

TEA-QUILA DAISY 65

DUNE PEARL 70

B E E R S
PERONI BEER 30

CHANG BEER 30

CORONA BEER 30

MAGNERS PINT BOTTLE 55

ERDINGER WEISSBIER 45

Carrot, grapefruit, green apple
lemonade, mango, mint lemonade
orange, pineapple or watermelon

Coca-cola, Coca-cola Zero,  
Fanta Orange, Sprite, Sprite light,

Goldberg tonic water or Goldberg ginger ale

AL AIN 750ML  25
EVIAN 750ML  35

AL AIN 750ML  29
PERRIER 750ML 35

S.PELLEGRINO 750ML  35

Sunshine

Signature

Thirst Spirits of

S P I R I T  B Y  B O T T L E S P I R I T  B Y  S H O T S

Johnnie Walker Black Label 490
WHISKY / WHISKEY

Johnnie Walker Black Label 45
Jeam Beam White Label 45

Monkey Shoulder 55
Johnnie Walker Platinum 75

Johnnie Walker Blue Label 95

WHISKY / WHISKEY

Smirnoff Red 45
Beluga Noble  65

Crystal Head Vodka 75
Stolichnaya Premium 55

VODKA 

Jose Cuervo Especial Silver 45
Jose Cuervo Especial Gold 45

Don Julio Blanco 65
Don Julio Reposado 85

TEQUILA 

Hendrick’s Gin 45
Tanqueray Gin  55

The Botanist Gin 95
Roku Gin 95

Gordon’s Pink Gin 55

GIN

Captain Morgan Spiced rum 45
Captain Morgan Black Label 45
Captain Morgan White rum 45

Ron Zacapa Sistema Solera 23 Rum 95

RUM

Jameson 69
Jameson Black Barrel 90

IRISH WHISKY

Glenfiddich 18 Year Old 65
Talisker Storm 65

Singleton of Dufftown 15 Year Old 75
Dalwhinnie 15 Year Old 85

Port Charlotte 85

SINGLE MALT

Makers Mark 46  490
Jim Bean White 350

BOURBON

Captain Morgam Spiced Rum 350
Captain Morgam White Rum 350

RUM

Jägermeister 350
LIQUEUR

Hendrick’s Gin 550
Tanqueray Gin 550

Gordons Pink Gin 450

GIN

Jose Cuervo Especial Silver 450
Jose Cuervo Especial Gold 450

Don Julio Blanco 850

TEQUILA

Beluga Noble 850
VODKA

30ml

DAIQUIRI 55
White rum, orange liqueur and lemon

MANHATTAN 75
Bourbon whiskey, Martini rosso and  

angostura bitters.

CUBA LIBRE 65
White rum, fresh lemon juice  

and coca cola.

PIÑA COLADA 55
Rum, coconut cream and pineapple

YELLOW BIRD 55
White rum, galliano, triple sec  

and lime juice.

MOSCOW MULE 65
Vodka, fresh lemon juice, simple syrup  

and ginger beer.

DARK N’ STORMY 65
Dark rum, ginger beer and 

 angostura bitters.

Served with 6 bottles of mixers



FOODCORNER

FOR FOODIES

POWER BOWLS
Basket and Buckets

Healthy

Hand grab

La Pizzeria

Desserts

Sweet tooth

Pasta

Fresh coriander, cumin and Tahini dip

Creamy Feta cheese, homegrown 
greenhouse tomatoes, cucumbers, olives 

and citrus dressing Tomato sauce, chilli, garlic and basil

Pastas are available in whole wheat 
 and gluten free option

Creamy sauce, peas, herbs,  
parmesan, mushroom

Rich beef ragout, cherry tomatoes  
and parmesan cheese

Spicy beef sausage, tomato sauce,  
cherry tomatoes and chopped parsley

Pink sauce, Mediterranean vegetables 
and herbs

Crispy pizza bread, garlic and  
homemade Mediterranean herbal oil

Sun-ripened tomatoes,  
buffalo mozzarella, avocado cream, 
rocket leaves, ciabatta bread and  

extra virgin olive oil

Tomatoes, pickled gherkins, braised 
onions, lettuce and bbq sauce

Breaded chicken breast,  
crispy iceberg lettuce, pickled cucumber, 

red onions, greenhouse tomatoes and 
sweet – chilli mayonnaise

Wagyu beef burger, tomatoes, gherkins, 
glazed onions, iceberg lettuce and 

chef’s special sauce

Corn-fed chicken breast, fried egg, 
tomatoes, lettuce and mayonnaise

Smokey beef brisket, coleslaw, bbq sauce 
and truffle mascarpone dip

Bell pepper, tomatoes, mint and lettuce

Kindly approach our
Cuisine & Liquid Officer and get your  

sweet tooth ready as you let our 
creative chefs surprise you with the 

dessert of the day!

All pizzas are also in Gluten Free option

All dishes are served with a bowl of salad or crispy fries

Best paired with Pizza Pane!

Avocado, cherry tomatoes,  
chopped parsley, mixed leaves, croutons 

and lime vinaigrette

Saffron, young leek, roasted pine nuts, 
mint yoghurt

Green asparagus, mini sweet corn, sugar 
snap, honey melon, pine nuts, mixed 
lettuce and raspberries vinaigrette

Greek Feta cheese, lime zest, mint 
and extra virgin olive oil

Beef bacon, cheese, sweet corn, 
tomatoes, eggs, avocado, spring onions 

and vinaigrette dressing

Beef bacon, romaine lettuce, parmesan 
cheese, croutons and caesar dressing

Crispy rice balls, mozzarella,  
tomato and pesto

CHICK PEA FALAFEL 
(D) (G) (V) 65 

GREEK SALAD (D) (V) 65

PENNE ARABBIATTA (D) (G) (V) 75

FUSILLI ALFREDO (D) (G) (V) 75

SPAGHETTI BOLOGNESE (D) (G) 80

TORCHIETTI CHORIZO (D) (G) 80

GREEN TAGLIATELLE 
CHICKEN (D) (G) 75

PIZZA PANE (G) (VG) 90

TRICOLOUR SANDWICH  
(D) (G) (V) 65

GRILLED BEEF STEAK 
SANDWICH (D) (G) 85

THE FAMOUS CHICKEN 
BURGER (D) (G) 70

THE QASR WAGYU  
BURGER (D) (G) 95

THE ANANTARA CLUB 
SANDWICH (D) (E) (G) 65

MINI PULLED BEEF SLIDERS 
(D) (G) 80

CHICKEN TIKKA WRAP (D) (G) 75

Tomato sauce, Italian mozzarella cheese 
and fresh basil

CLASSIC MARGHERITA (D) (G) (V) 105

Tomato sauce, bell pepper, zucchini, 
aubergine and basil

VERDURA (D) (G) (V) 125

Tomato sauce, smoked turkey ham, button 
mushrooms, cherry tomatoes and basil

PROSCIUTTO E FUNGHI (D) (G) 120

Tomato sauce, spicy beef chorizo,  
ricotta cheese and spinach

CHORIZO (D) (G) 110

FOR YOUR DAILY

Tomato sauce, beef ham, artichokes, 
olives and mushrooms

PIZZA QUATTRO STAGIONI (D) (G) 110

Tomato sauce, beef tenderloin slice,  
tiger prawns and green asparagus

TERRA E MARE (D) (G) (S) 165

SHRIMPS SALAD (D) (G) (S) 70

COUSCOUS SALAD (D) (N) (V) 40

CALIFORNIA SALAD (N) (V) 55

WATERMELON SALAD (D) (V) (VG) 55

COBB SALAD (D) (E) 55

CAESAR SALAD (D) (E) (F) (G) 65

ARANCINI (D) (G) (N) (V) 60

Crispy squid, lemon pepper, tarragon, 
tartar sauce and mixed leaves

Battered fish fillet, chips, pea mash, 
mint, tartar sauce and malt vinegar

SALT & PEPPER  
CALAMARI (D) (G) 85

FISH & CHIPS (D) (F) (G) 95

Root vegetables, herbs 
and sweet chilli dip

Lemon wedges, sweet chili 
and garlic sauce

VEGETABLE SPRING 
ROLLS (G) (V) 40

ORGANIC CHICKEN 
POPCORN (D) (G) 65

CRISPY SWEET POTATO FRITES (V) 40
CRISPY POTATO FRITES (V) 30

GRILLED MEDITERRANEAN VEGETABLES 25

GRILLED CHICKEN 25

GRILLED TIGER PRAWNS (S) 90

GRILLED SALMON 65

GRILLED LAMB KOFTA 65

ADD-ONS

ADD-ONS

Grilled prawns, chilli, garlic, herbs,  
olive oil, mixed greens and bread crisps

Grilled veal sausage, sweet and sour tomato 
sauce, curry powder and crispy frites

SPICY GARLIC PRAWNS 
(D) (G) (S) 145

THE DESERT CURRY  
SAUSAGE 95

All prices are quoted in UAE dirham and are inclusive of all applicable service charges, local fees and taxes.

Please let us know if you have any allergies or special dietary requirements.

If you love to snap and share in your social media, 
look for the items marked with the icon for a fantastic gram.

Do not forget to tag @anantaraqasralsarab and follow!

Capture 
your breeze!

Chef's
signature

(D) Dairy     (E) Egg     (F) Fish     (G) Gluten     (N) Nuts     (S) Shellfish     (V) Vegetarian     (VG) Vegan
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