


BREAKFAST

Avocado on Toast
Freshly Baked Butter Croissant Filled With Mashed Avocado, Feta Cheese, Chives, Poached Egg, Served With Potato Croquette

AED

62

Egg Benedict
Fluffy Crumpet, Potato Latka, Onion Relish, Splash of Urugula & Kale Purée, Onion Glaze, Cress On Top

AED

65

Crêpe
Maserated Berries & Crème Chantilly Served with Strawberry Jam on the side 

AED

48

Scrambled Champignon
Freshly Baked Butter Croissant Filled with Soft Scrambled Egg, Portobello Mushroom, Parmesan Cheese & Truffle

AED

58

French Omelette
Spinach, Brie Cheese, Botton Mushroom Infused with Herbs, Emmental Cheese Served with Potato Croquettes

AED

65

Turkish Egg
Fine Herbs Infused Labneh, Poached Egg, Avocado, Potato Lattice

AED

55

Croque Madame
Bechamel, Turkey Ham, Emmental Cheese, Sunny Side Egg, Pomegranate Dressing, Parmesan Tuille Served with
Mornay Sauce On The Side

AED

55

Shakshuka
Spiced Meat Balls, Baked Egg, Shakshuka Sauce, Nuts, Feta Cheese

AED

65

Quiche Lorraine Puff
Freshly Baked Puff Pastry, Baked Eggs, Spinach, Bacon 

AED

65

French Toast
Freshly Baked Brioche, Vanilla Custard & Ice Cream, Caramel Sauce, Nuts

AED

65



FRESHLY BAKED

Freshly Baked Delight 
Lotus I Pistachio I Nutella - 32 AED  |  Strawberry & Custard Cream - 35 AED

Freshly Baked Butter Croissant
Plain 22 | Chocolate 29 | Almond 27 | Cheese 27 | Pistashio 29  | Cream 24

French Blossom
Freshly Baked French Croissant Filled with Rose Crème Patissière

AED

55

AED

65
Pecan Nut Crookie
Freshly Baked Butter Croissant Topped With Salted Caramel Pecan Cookie Filled With Vanilla Ice Cream & Pecan
Praline Sugar Dome On Top

AED

42
Scones and cream
Freshly Baked Scones Served With Jam & Cream

AED

25
Pain Au Chocolat
Flaky Butter Croissant Stuffed With Chocolate Baton Sticks.



SALADS

Strawberry & Avocado Salad
Fresh Strawberry, Avocado, Mixed Greens, Nuts, Yuzu Vinaigrette Dressing

AED

55

Vegan Salad
Tricolor Quinoa, Avocado, Baby Veggies Mix, Toasted Almond, Pumkin Gremolata  

AED

55

Burrata Salad
Mixed Fruits & Veggies, Burrata Cheese, Carrot Ginger pûrée 

AED

75

AED

65
Quinoa & Kale Salad
Tricolor Quinoa, Crunchy Kale, Nuts, Avocado, Apple with Citrus dressing
Add Ons: Grilled Chicken: 30AED . Grilled Salmon: 55AED

APÉRITIFS

Salmon Tartelettes
3 Tartelettes Filled with Seared Salmon with Ginger Dressing, Avocado Salsa, Trout Egg, Golden Nori Strips Served
with Buttermilk and Chives Oil

AED

65

Wagyu Tartine
Freshly Baked Puff Pastry Topped With Sliced Beef, Mushroom

AED

75

Wagyu & Mushrooms Potato Rosti
Wagyu Slice, Mushroom, parmesan Cheese Served On A Potato Rosti

AED

75

Lamb Rillette
Lamb & Roasted Potato Confit Served With Our Homemade Spicy Sauce and Edible Earth

AED

85

Crispy Coq au Taco
Chicken Taco, Café De Paris Sauce, Fries

AED

55

Truffle-infused Mushroom Soup
Truffle Infused Creamy Mushroom Soup, Served With Toasted Garlic Homemade Bread.

AED

45

Croquettes Aux Champignons
Mixed Mushroom & Potato Mash, Served With Truffle Mayo.

AED

55

Truffée Potato Puff
Freshly Baked Puff Pastry Filled With Agria Potato Slices, Chorizo, Truffle Oil

AED

55

Short Ribs Puff
Freshly Baked Puff Pastry Filled With Sliced Rump, Caramelized Onion with Homemade Spicy Sauce

AED

75

Seared Scallops
Seared Scallops, Homemade Aioli

AED

85



SANDWICHES

Steak Frites
Tenderloin Steak Slices, Café De Paris Sauce, French Fries Served In Freshly Baked Vienna Baguette

AED

75

Truffle Alfredo Chicken
Marinated Grilled Chicken, Alfredo Sauce, Sautés Mushrooms Served In Freshly Baked Vienna Baguette

AED

65

Crispy Eggplant & Ricotta
Crispy eggplant, cherry tomato, ricotta cheese served in freshly baked Vienna baguette

AED

55

Chicken Burger
Spicy Marinated Fried Chicken, Spicy Slaw & Mayo Served In Our Homemade Brioche Bun 

AED

55

James Signature Burger
Angus Beef Burger With Avocado Slice, Camembert Cheese & Truffle Oil Served In Our Homemade Brioche Bun 

AED

65

Mini Burger 
Your Choice Of Our Signature Burger Or Chicken Burger Served In Our Homemade Mini-Burger Bun.

AED

55

MAINS
Beef Bucatini
Spaguetti Marinara Sauce Pasta, Spiced Beef Meatballs, Ricotta & Parmesan Cheese

AED

75

Chicken Pappardelle
Grilled Baby Chicken, Alfredo Sauce, Mixed Mushrooms

AED

85

Grilled Baby Chicken
Aji Panca Marinated Grilled Baby Chicken, Curvy Thin Fries Served With Chimichurri Sauce on the side

AED

85

Lamb Rack
Slow Cooked Lamb, Crispy Potato & Pepper, Chorizo Foam With Our Homemade Spicy Sauce

AED

145

Saumon Grillé
Gnocchi, Yellow Cherry Tomato, Ricotta, Grilled Salmon. 

AED

125

Grilled Seabass
Barbecue-Style Grilled Seabass, Marinated With Herbs De Province, Lemon Tahini Sauce & Roasted Vieggies

AED

115

Stoned Tenderloin De Paris
Tenderloin Steak Served On Himalayan Stone With Café De Paris Sauce & French Fries

AED

175

Rigatoni 
Arabiatta Sauce, Olives, Olive Oil

AED

65



DESSERTS

Gâteau Au Café
Opera Inspired Coffee Cake

AED

65

Churros
Chocolate Hazelnut Stuffed Churros.

AED

55

Tiramisu
Homemade Savoyarde, Coffee Cream, Vanilla Ice Cream, Chocolate Sauce.

AED

55

Crème Brûlée
Crème Brûlée Tarte, Saffron Cardamon Anglaise, Passion Fruit.

AED

65

Mille-Feuille Au Chocolat
Crispy Puff Pastry, Choco-Hazelnut Crème Pâtissière and Namelaka, Dark Chocolate Soil.

AED

55

Mille-Feuille à La Vanille
Freshly Baked Puff Pastry Filled With Custard And Vanilla Chantilly, Strawberry Gel Served With Vanilla Ice cream
& Lotus Crumble on the side

AED

55

Pudding Aux Dates
Deconstructed Date Cake, Toffee Caramel Sauce, Vanilla Ice Cream.

AED

65

Brownies Gastronomiques
Brownies, Crème Chantilly, Chocolate Toffe Caramel Sauce, White Chocolate Soil, Red Currant.

AED

75

Crème Caramel
Homemade Crème Caramel, Almond Biscuit, Butterscotch Sauce, Vanilla Ice Cream.

AED

55

Éclair Au Chocolat
Chocolate Éclair, Choco-hazelnut Custard, Milk Namelaka.

AED

48

San Sebastian
San Sebastian Cake, Strawberry Or Chocolate Sauce, Fresh Berries.

AED

55

Apple Tart
Thinly Sliced Apples Encased In A Flaky Crust Served Warm, Vanilla Ice Cream.

AED

55



!

Orange
AED

25

Pomegranate & Carrot
AED

32

Grapefruit
AED

25

Green Juice
AED

32

Watermelon & Lychee
AED

42

Passion Fruit & Orange
AED

42

Kiwi & Strawberry
AED

42

PRESSED JUICES

Earl Grey
AED

24
Chamomile

AED

24
Tropical Green

AED

24
Dates & Sandal Wood

AED

24
Assam Breakfast 

AED

24
Apple Elderflower

AED

24
Moroccan Mint

AED

24

TEA

LABORATOIRE DU CAFÉ
V60 Ethiopia
Guji Hambela 34 I Kaffa Geisha 44

V60 Colombia
Fruit Fusion 42 I Zest Bloom 44 I Juicy Melon 46

Chemex Ethiopia
Guji Hambela 34 I Kaffa Geisha 44

Chemex Colombia
Fruit Fusion 42 I Zest Bloom 44 I Juicy Melon 46

Cold Brew
Citron 30 | Nitro 30 | Ethiopia 30 | Brazil 28

French Press Colombia
Fruit Fusion 42 I Zest Bloom 44 I Juicy Melon 46

French Press Ethiopia
Guji Hambela 34 I Kaffa Geisha 44

SIGNATURE DRINKS
Summer Rose
Apple, Peach, Green Tea

AED

35

Vitamin Power
Orange, Coconut, Passion Fruit

AED

35

French Berry Fizz
Lemon, Orange, Lime Cordial, Strawberry Purée

AED

35

Hibiscus Sunrise
Hibiscus Tea, Orange Juice, Passion Fruit

AED

32

Parisian Sparkler
Elderflower, Fresh Cucumber, Soda Water

AED

32

Detox
Ginger, Celery, Apple, Cucumber, Lemon

AED

32

La Sèrènade Dorèe
White Grape Fruit, Yellow Peach, Honey, Thyme

AED

55

Tiramisu Latte
AED

32

Peanut Butter Latte
AED

32

Espresso
AED

17

Long Black
AED

17

Piccolo
AED

20

Cortado
AED

20

Flat White
AED

22

Cappuccino
AED

22

Flavoured Latte
AED

25

Spanish Latte
AED

25

Spanish Cortado 
AED

25

Mocha Latte
AED

25

Hot Chocolate
AED

28

Espresso Macchiato
AED

20

STANDARDS

Matcha Latte
AED

25

Cascara
AED

28


