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WELCOME TO AL SAFWA GLOBAL DELI.

Bringing you the best of the world’s delicatessens.
Handcrafted sushi, fresh and hearty salads,
delicious made-to-order gourmet sandwiches,

a selection of cold cuts and tempting desserts.

What can we get you today?
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THE DELI

Served from 5:00 am - 10:30 am

Chicken mortadella in ciabatta
cucumber, tomato, onion, lettuce, sun-dried tomato, mayonnaise

Roast beef in rye loaf
gherkin, tomato, onion, lettuce, granary mustard mayonnaise

Turkey ham in whole wheat bread
cucumber, tomato, onion, lettuce, mayonnaise

v Falafel in tortilla bread
lettuce, tzatziki, tahini, lemon juice

Grilled cheese in multigrain bread
cheddar, Gouda, Edam, lettuce, tomato

v Caprese sandwich in French baguette
fresh mozzarella cheese, tomato, spinach pesto

Made-to-order sandwich
with your choice of bread, meat, sauce and toppings

GOURMET BREADS

ciabatta, rye loaf, olive loaf, sourdough, whole wheat, granary bread

PROTEINS

turkey ham, salted beef brisket, chicken mortadella

W vegetable falafel

CHEESE

Brie, Gouda, Emmental, cheddar, Parmesan, fresh mozzarella

v VEGETABLES

kale, mixed quinoa, carrot julienne, Kalamata olive, sliced beetroot,
cucumber ribbon, gem lettuce heart, roasted pine nuts,
red cherry tomato, yellow cherry tomato

DRESSINGS

ranch dressing, Caesar dressing, Thousand Island dressing

W olive oil, basil pesto, balsamic dressing, lemon vinaigrette

7 Vegetarian dishes may contain dairy products.
VEGAN Vegan dishes are completely free of animal products.

Please be advised that some of our dishes may contain the following allergens:
Gluten, milk, egg, peanut, tree nut, soy, sulphite, celery, mustard, sesame seeds, lupin fish.
Kindly contact a member of our staff for more information.



THE DELI

Served from 11:00 am — 4:30 am

Cajun spiced chicken in ciabatta
cucumber, tomato, onion, lettuce, sun-dried tomato, mayonnaise

Roast beef in rye loaf
gherkin, tomato, onion, lettuce, granary mustard mayonnaise

Smoked salmon sandwich in whole wheat bread
cucumber, capers, onion, lettuce, cream cheese

Deli lamb in olive loaf
cucumber, tomato, onion, lettuce, minted mayonnaise

v Falafel in tortilla bread
lettuce, tzatziki, tahini, lemon juice

v Caprese sandwich in French baguette
fresh mozzarella cheese, tomato, spinach pesto

Made-to-order sandwich
with your choice of bread, meat, sauce and toppings

GOURMET BREADS

ciabatta, rye loaf, sourdough, whole wheat, granary bread loaf, olive loaf

PROTEINS

roast beef, roast lamb, Cajun chicken, smoked salmon

W vegetable falafel

CHEESE

Brie, Emmental, cheddar, Parmesan, fresh mozzarella

v VEGETABLES
kale, mixed quinoa, carrot julienne, Kalamata olive, sliced beetroot,
cucumber ribbon, gem lettuce heart, roasted pine nuts,
red cherry tomato, yellow cherry tomato
DRESSINGS

Caesar dressing, ranch dressing, Thousand Island dressing

W olive all, spinach pesto, balsamic dressing, lemon vinaigrette

PLATTERS

v Arabic mezze
avocado hummus, tabbouleh, baba ghanoush

v Fresh seasonal cut fruits

Cheese platter
walnuts, dried apricots, dried figs and classic tuile

Assorted sushi platter
unagi roll, smoked salmon roll, prawn nigiri, tamagoyaki
accompanied with soy sauce, wasabi and pickled ginger

W vegetarian roll, vegetable teriyaki roll

|V Vegetarian dishes may contain dairy products.
VEGAN Vegan dishes are completely free of animal products.

Please be advised that some of our dishes may contain the following allergens:
Gluten, milk, egg, peanut, tree nut, soy, sulphite, celery, mustard, sesame seeds, lupin fish.
Kindly contact a member of our staff for more information.



NON-ALCOHOLIC BEVERAGES

LUXURY NON-ALCOHOLIC BUBBLY

Pierre Chavin Le Petit Etoilé Sparkling Chardonnay

The non-alcoholic organic sparkling drink reveals delicate bubbles

that are both fine and enduring. The nose has crisp aromas of white
flowers, green apple and white pear which mingle with pleasant lemony
and buttery notes.

MOCKTAILS

Kiwi in Charge
fresh kiwi, lime juice, simple syrup, soda

Watermelon Cooler
watermelon juice, fresh mint, simple syrup, soda

Pineapple Basil Smash
pineapple juice, lemon juice, fresh basil

Lychee Cranberry Fizz
cranberry juice, orange juice, lychee syrup, soda

WATER
AlkaLive still, San Pellegrino sparkling

FRESH JUICES

lemon and mint, watermelon, pineapple, orange, carrot

SOFT DRINKS

Coca Cola, Coca Cola light, Sprite, Sprite light,
Fanta Orange, Ginger Ale, Tonic water, Soda water

TWG TEA

English Breakfast
A strong British blend of black teas, dark in colour and rich in aroma.
Perfect alone or with a dash of milk.

Earl Grey
A legendary grand classic, this fragrant black tea is richly infused
with the finest bergamot.

Grand Jasmine
An outstanding China green tea blended with superior jasmine blossoms.
The infusion is delicate and refined, and gives an enveloping floral aroma.

Lung Ching

Yielding a beautiful jade infusion, this green tea, otherwise known as
“Dragon’s Well”, has a full, round flavour with a fresh aroma that
delights the senses.

Chamomile
Soft and soothing, these rare chamomile flowers boast a rich honey
aroma and yield a golden, theine-free cup.

Karak Chai
Saffron

COFFEE

Cappuccino, Americano, Café Latte, Espresso,
Double Espresso, Café Mocha, Espresso Macchiato,
Flat White

All coffees are available as regular and decaffeinated.

HOT CHOCOLATE

Hot beverage is served with your choice of full-fat cream,
skimmed, lactose-free, soya, almond or coconut milk.



ALCOHOLIC BEVERAGES

CHAMPAGNE

Lanson
Le Black Label Brut
France

J.M. Gobillard & Fils
Cuvee Prestige Rosé
France, 2017

WHITE WINE

Domaine Laroche Chablis Grand Cru Les Blanchots
‘La Réserve De L’Obédience’
France, 2018

Outer Limits by Montes
Sauvignon Blanc
Chile, 2022

Markus Molitor Haus Klosterberg
Riesling
Germany, 2021

RED WINE
Chateau Belgrave Grand Cru Classé
Haut Médoc, France, 2014

Gnarly Head Old Vine Zinfandel
United States, 2020

Tomich Woodside Vineyard
Shiraz
Australia, 2021

DESSERT WINE

Chateau De Rayne Vigneau Sauternes Premier Grand
Cru Classé
France, 2005

APERITIF

Campari, Ricard, Aperol, Pernod, Martini Bianco,
Martini Extra Dry, Martini Rosso, Martini Rosato

BEER
Stella Artois, Leffe Blonde, Budweiser

VODKA

Ciroc, Grey Goose, Absolut Blue, Absolut Citron,
Absolut Raspberri

GIN

Bombay Sapphire, Gordon’s, Tanqueray No. 10,
Hendrick’s, Bulldog

RUM

Bacardi Ahejo, Bacardi Carta Negra, Bacardi Carta Blanca,
Bacardi Limon Citrus, Captain Morgan Dark Rum,

Captain Morgan Spiced Gold, Havana Club 3 yo.,

Malibu Caribbean Rum

WHISKEY

Glenlivet, Ballantine’s 17 yo., Chivas Regal 15 yo.,

Dewar’s 15 yo., Jameson Irish Whiskey,

Jim Beam Bourbon Whiskey,

Johnnie Walker Gold Label Reserve,

Johnnie Walker Double Black, Johnnie Walker Black Label,
Jack Daniel’s Tennessee Whiskey, Hibiki

COGNAC
Hennessy VSOP, Rémy Martin XO

TEQUILA
Patron Reposado, Patrén Anejo

LIQUEUR

Kahlua, Amarula, Drambuie, Cointreau,

Jagermeister, Grand Marnier, Baileys Espresso Creme,
Baileys Irish Cream, Sheridan’s Coffee Layered,
Harveys Bristol Cream Sherry

FORTIFIED WINE

Dow’s 20 Years Old Tawny Port
Portugal

COCKTAILS

Buck’s Fizz
champagne, orange juice

Shandy
chilled beer, Sprite

Cuba Libre
dark rum, lemon juice, Coca Cola

Vodkatini
vodka, Martini Extra Dry

Dry Martini
gin, Martini Extra Dry

Old Fashioned
whiskey, Angostura bitters, sugar



