
ASIAN & LATIN AMERICAN FUSION 

Experience vibrant flavors of Asia and Latin America come together in perfect harmony. Our fusion
menu boldly explores the culinary traditions of both regions, blending the umami-rich, delicate tastes
of Asia with the fiery, fresh, and robust flavors of Latin America. Indulge in innovative dishes, trendy
beverages, live entertainment, and stunning views of Palm Jumeirah for a dining experience
like no other.

Operation Hours: Daily, 12pm – 1am   

Seating Capacity: 120 people  Indoor Smoking Area 

Dress Code Policy: Swimwear, nightwear, sports attire, and flip-flops are not permitted at any time,
and shorts of any length are not allowed after 6pm.

Child Policy: Children under 12 years old are welcome only between 12pm and 7:30pm.
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ACTIVATIONS



LUNCH PACKAGES
Two course starting from AED 145 per person
Three course starting from AED 175 per person 
Add on AED 50 per person for a selected beverages
Three course family-style sharing menu with soft beverages
at AED 175 per person.

Choose from a range of lunch or dinner packages for your group 
and enjoy custom made menus designed to impress. 

Elevate your group dining experience at Observatory Lounge
overlooking spectacular views of Palm Jumeirah.

DINNER PACKAGES
Two course starting at AED 180 per person.
Three course starting at AED 225 per person

HOUSE BEVERAGES PACKAGES
AED 130 - one hour 
AED 230 - two hours 
AED 320 - three hours
Price includes selected beverages.

Additional Benefits
20 % discount on alcoholic beverages

GROUP PACKAGES

SCAN TO VIEW
THE À la carte MENU

AVAILABLE FOR 10 PEOPLE OR MORE

LUNCH FROM 12PM - 3:30PM
DINNER FROM 6PM - 10:30PM

SCAN TO VIEW
THE group MENU



All prices are in UAE Dirhams (AED) and includes 10% service charge, 5% VAT and 7% municipality fee.
(P) Peanuts | (TN) Tree Nuts | (SS) Sesame Seeds | (E) Egg | (M) Milk | (G) Gluten | (CR) Crustaceans | (MO) Mollusks | (F) Fish | (SOY) Soybean | (SUL) Sulphites | 

(L) Lupin | (C) Celery | (MUS) Mustard | (V) Vegetarian | (A) Contains Alcohol.  If you have any concerns regarding food allergies, please alert your server prior to ordering. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please be advised that dishes prepared in our 

kitchen, where allergens may be present. While we take every reasonable precaution to prevent cross contamination, we cannot guarantee that any menu item
 is completely free from allergens. Even trace amounts of certain allergens may cause severe allergic reactions and may affect susceptible individuals. 

By choosing to dine with us, you acknowledge and accept the same.

Dinner Set Menu

APPETIZERS
(Choice of one)

MAINS
(Choice of one)

DESSERTS
(Choice of one)

Wagyu Steak Tartare (E)(M)(SP)

Rocoto Dressing, Cured Egg Yolk
and Potato Chips

 
Cured Salmon (F)(SP)(C)

Granny Smith Sauce, Salmon Roe
and Cassava Chips

Spicy Tuna (F)(SP)(SY)(E)(SE)

Tuna, Chili Miso and Yuzu Tobiko

Short Ribs Tacos (C)

Braised Angus Ribs, Avocado
and Pickled Onion

Crispy Corn (D)

Sliced Corn Cob with Chili Butter

Miso Glazed Norwegian Salmon (E)(M)(SP)(G)

Served with Roasted Broccolinni

Angus Anticucho (SP)

Grilled Wagyu Fillet Anticucho Rub with Green Salad

Smoked Eggplant & Crispy Rice (SY)(SE)(G) 

Smoked Eggplant Purée, Teriyaki Sauce, Crispy Rice Bottom,
Miso Glazed Carrots  

Matcha Cheesecake (E)(T)(D)

Freshly Baked with Raspberry Sorbet

Churros (E)(D)

Chocolate and Dulce Sauce


