
ALL INCLUSIVE 
 

Please note that the menus are subject to change – detailed menus will be offered at outlet at the time of order. 

 
Dear Valued Guest, 
 
A warm welcome to Fairmont Bab Al Bahr! We are elated you have chosen to go on this journey of the All-
inclusive package and we wish you a most memorable stay.  
 
Meals & beverage service: 

1. Breakfast: Buffet at CuiScene Restaurant. 

2. Lunch: Two course set menu at Pool Side Restaurant or Three course set menu at Marco’s New 
York Italian. 

3. Dinner: International Dinner Buffet at CuiScene Restaurant or set menu at Marco’s New York 
Italian. During the month of Ramadan from 2nd of April to 2nd of May, Iftar buffet dinner will be 
served at CuiScene Restaurant. 

4. Unlimited service of selected soft and house beverages (beer, wine, and spirits) throughout the day 
and during the meals from 11 am to 10 pm. During the month of Ramadan, alcoholic beverages are 
not available at Iftar buffet however Bridges Bar will serve drinks from 4:00 pm to 10:00 pm. 

5. On Saturdays, if lunch is not consumed at Pool Side Restaurant you can join us for brunch at no 
additional cost. 

6. If you wish to experience other outlets, we are pleased to extend 25% discount on food and drinks – 
excluding minibar and tobacco 

 
Should you require any assistance with dining reservations or simply require more information about the 
activities we offer, kindly contact our Royal Service team via your in-room phone. 
 
 
I wish you a pleasant stay and thank you once again for choosing Fairmont Bab Al Bahr. 
 
 
Yours sincerely, 
 
Fairmont Bab Al Bahr Team 
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BREAKFAST AND DINNER - CUISCENE RESTAURANT 

International Breakfast buffet from 6:30 AM to 10:30 AM 

International Dinner Buffet from 7:00 PM to 10:30 PM 

 

LUNCH – POOL SIDE 

Lunch is served at Poolside restaurant dining area - Please select one main or sandwish, one start or one dessert 

 

SALADS 

NICOISE 

rare seared tuna, beans, tomatoes, egg, potatoes, 

olives, sweet onion-thyme ressing 

CAESAR (v) 

romaine lettuce, croutons, Caesar dressing, 

shaved parmesan 

CHICKEN CAESAR  

grilled chicken breast strips, romaine lettuce, 

croutons, Caesar dressing, shaved parmesan 

CAPRESE (v) 

fresh mozzarella, tomatoes arugula, balsamic 

olive oil 

GREEK (v) 

cucumber, tomatoes, green pepper, olives, feta 

cheese, red onion 

QUINOA (v) 

kale, avocado, cherry tomato, sweet potato, 

edamame, pomegranate, honey mustard dressing 

APPETIZERS 
GUACAMOLE (v) 

avocado, cilantro, tomatoes, onion, lime tortilla 

chips 

FRIED CALAMARI 

served with lime and chipotle sauce 

BBQ CHICKEN WINGS 

spicy pineapple dip and side salad 

BRUCHETTA (v) 

tomato, basil, olive pesto, toasted focaccia bread, 

mozzarella cheese 

SANDWICHES 
POOL SIDE CLUB SANDWICH 

rye bread, grilled chicken breast, fried egg, 

cheese, beef bacon, lettuce, tomato 

THE CLASSIC BURGER 

angus beef, cheddar, tomatoes, beef bacon, 

caramelized onions, mushrooms, gherkins 

CHICKEN BURGER 

breaded chicken breast, mushrooms, mixed 

cheese, turkey ham, tomatoes 

FALAFEL WRAP 

chickpea croquettes, lettuce, tomatoes, pickles, 

tahina sauce, Arabic bread 

CHICKEN SHAWARMA WRAP 

chicken strips, gherkins, tomatoes, lettuce, garlic 

cream, saj bread 

VEGAN BURGER 

potato bun, caramelized onion, arugula, tomato, 

vegan mayo and cheese 

MAINS 
FISH & CHIPS 

fish of the day, tempura, tartar sauce, fries 

MAKE YOUR OWN PASTA 

penne/ spaghetti, tomato sauce (v), primavera (v), 

bolognese, alfredo 

CHIPOTLE CHICKEN QUESADILLA 

green pepper, tomatoes, provolone, guacamole, 

sour cream 

TEXAS CUISINE NACHO 

chili con carne, melted cheddar cheese, corn chips 

PIZZA BOX 

MARGHERITA (v) 

tomato sauce, mozzarella cheese 

PEPPERONI  

pepperoni, tomato sauce, mozzarella cheese 

FOUR CHEESES (v) 

mozzarella, provolone, gruyere, asiago, parmesan 

CHICKEN TIKKA 

chicken tikka, onion, tomato, green chili 

mozzarella 

DESSERTS 
FRUIT PLATTER (v) 

carved seasonal fresh fruit 

FRUIT SALAD (v) 

cut seasonal fresh fruit, lemon sorbet 

NEW YORK BAKED CHEESECAKE (v) 

fresh strawberry 

TIRAMISU 

mascarpone sabayon mouse, lady finger biscuit 

with almond 

 

 

 

 

 

 

 

HOUSE FRENCH FRIES 

ketchup and mayo 
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LUNCH AND DINNER MENU – MARCO’S NYI 

Please select one starter one main menu item and one dessert 

 

CHICCHETTI 
CHRISPY CHICKEN CRUNCH 

carrot julienne, herb mayo 

CRISPY CALAMARI 

sauce tartare, fresh lemon 

CRISPY NEW YORK BUFFALO WINGS 

blue cheese dip, carrots, celery 

6 wings | 12 wings 

AMERICAN STYLE NACHOS 

jalapeños, sour cream, cheese sauce,  

chili, guacamole, red onion, tomato 

GARLIC PIZZA BREAD 

fresh rosemary 

*add mozzarella 

*add tomato and basil(V) 

APPETIZERS 
SEAFOOD SOUP 

calamari, mussels, shrimps, coriander, lemon 

PANZANELLA SALAD (v) 

fresh basil, capers, cherry tomatoes, croutons, 

red onion, merlot dressing 

QUARTER SALAD 

blue cheese dressing, chopped chives  

AVOCADO CAESAR SALAD 

garlic, anchovies, parmesan cheese, cos lettuce, 

boiled egg, croutons 

CAPRESE OF MOZZARELLA DI BUFFALA 

buffalo mozzarella, tomato, balsamic reduction, 

fresh basil 

CARPACIO OF BEETROT, GOAT CHEESE 
SALAD (v) 

bresaola, rocket salad, vinaigrette, parmesan 

shaves 

 

 

AL FORNO 
MAC AND CHEESE AL FUNGHI (v) 

grilled wild mushrooms, Italian hard cheese 

LASAGNE RAGÙ ALLA BOLOGNESE 

béchamel, parmesan cheese 

CANNELLONI AL FUNGHI (v) 

cheese sauce 

BAKED SALMON FILLET 

tuscan bean ragù, herb crust 

RISOTTO 
RISOTTO AL FUNGHI 

wild mushrooms, fresh garlic, parsley, Italian 

hard cheese 

SOURDOUGH 
PIZZA 
MARGHERITA (v) 

mozzarella, tomato, fresh basil 

BOLOGNESE 

ragù alla bolognese, mozzarella, tomato, red 

chilies 

AMERICAN HOT 

beef salami, tomato, mozzarella, red chilies 

BASILICO (v) 

mozzarella, tomatoes, basil olive oil, fresh basil 

AL FUNGHI 

portobello mushroom, spinach, mozzarella, 

fresh sage, porcini oil, free range egg 

BRESAOLA  

bresaola, wild rocket, beef tomato, pecorino 

cheese, extra virgin olive oil 

 

 

 

BURGERS 
All our beef burgers are grilled to order, freshly 

ground and finished with a BBQ glaze, iceberg 

lettuce, beef tomato and served in a brioche 

bun with New York fries 

THE ALEX JAMES 

vintage stilton cheese, beef bacon 

THE NEW ORLEANS 

crispy onion rings, mustard mayo, monterey 

jack cheese 

THE GREAT AMERICAN 

monterey jack cheese, beef bacon, sweet pickled 

cucumber 

PASTAS 
POMODORO LINGUINE 

pomodoro, cherry tomatoes, fresh basil 

BOLOGNESE RIGATONI 

ragù alla bolognese, parmesan cheese 

AMERICANO SPAGHETTI 

pomodoro, meatballs, garden peas 

SPAGHETTI FRUTTI DI MARE 

shrimps, mussels, calamari, cherry tomatoes, 

garlic, parsley 

MILANESE BREADED CHICKEN FILLET 

pomodoro, fresh basil 

DESERTS 
BAKED NEW YORK CHEESECAKE (V) 

blueberry compote 

MR WHITE’S TIRAMISU (V) 

espresso soaked sponge, cocoa, mascarpone 

WARM CHOCOLATE BROWNIE (V) 

hot chocolate sauce, milk ice cream 

ESPRESSO AFFOGATO (V) 

vanilla ice cream, espresso 

ICE CREAMS AND SORBETS 

ask your server for flavors for the day  
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ALL INCLUSIVE BEVERAGE LIST 

 

NON-ALCOHOL 

Water | Pepsi | Diet Pepsi | Mirinda | 7 Up | Soda 

Chilled Orange Juice | Mango Juice | Pineapple Juice | Tomato Juice 

Tea | Coffee 

MOCKTAIL  

Virgin Pina Colada | Rising Sun | Virgin Mojito 

WINE 

House Red Wine 

House White Wine 

House Rose Wine 

 

CANNED BEER 

Selection of Canned Beers 

SPIRITS 

Vodka  

Tequila  

Whisky  

Gin  

Rum   

 

COCKTAILS 

Cosmopolitan 
Vodka, triple sec and Cranberry Juice 

Tequila Sunrise 
Tequila, Orange Juice and Grenadine Syrup 

Gin Fizz 
Gin, Lemon Juice, Soda Water 

Pina Colada 
Rum, Coconut Milk and Pineapple Juice. 

 

 

 
 


