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Revo Specialties

Revo Shakshuka | 114.2kcal a !:5
Baked eggs, fomato ragout, onion, pc:rsiey. chen’y

tomatoes and ground cumin

Spanish Fried Eggs | 107.5kcal @ ¥
Beef chorizo, i:n:l!:r:.-' pofatoes and herbs

Medley of Mango | 146.1kcal i;‘ I { '

Granola, yﬂghurt, strawberries and Mango

Dragon Fruit and Pineapple | 114.6kcal ﬂ b '&
Gluten free Irish cats, hozelnut, walnut and honey banana
Revo Salmon Crab Avocado Apple G- Qf ’ lé
Salad | 158keal

Smoked salmon, crab meat, avocado, apple, horseradish
and mixed green solad

Fish and Chips | 315.6kcal 3 §

Classic battered cod fish with mushy peas cayenne
seasoned chips, tartare sauce and lemaon

Smoked Salmon Bagel | 174.3keal a,‘ m{. tﬁ;‘ ’

HEFFS’EFI]dIE]'! creqm, COpers, dIH CII'Id Shﬂ”ﬂl FIFIES

Revo Avocado Toast | 148kcal 3 W "5'
Sourdough toast with mash avocado ﬂnd pcu:lched eggs

Breakfast wminooam

Fresh Fruit Platter | 28.1kcal % g0 50

Watermelon, pineapple, kiwi, melon, possion fruit and

fresh berries

Forest Berry Granola Trifle | 289kcal II {' "1{" '-é 50
Toasted cats, berries, hazelnut and yoghurt

Swiss Style Bircher Muesli | 162kcal i ®Yye oo 4
Green upple g|1.rlen free oats, ynghuﬁ‘ and walnuts

Gluten Free Irish Porridge | 188keal 'Y 45
Made with milk, served with honey and fresh

strawberries

Pancake Srack | 221.6keal 0 &F 40
Prune and apricot compofe, Greek }roghuﬂ and mnp!e

syTup

Caramelized Brioche French Toast | 106keal(@ a.‘ i H3s

Vanilla poached apple; butterscotch sauce an

o

MasCOrpone =
Belgian Waffles | 269kcal 0 %’ I (ﬂ 45
Poached strawbermies, haney, natural }rnghun and

candied nuts

Bread and Spread | 129kcal 0 &F ﬂ 'ﬂ‘ 45
Mix of breads with butter and jam spreads

Meet the
Revo Queen

While most are skepfical
of her existence, legend
has it that the Revo Queen
is the head chek. Either
way, the recipe book
thought to be written by
her led Revo to becoming
the best restaurant in fown.

‘Unknown, 1934’

Den't drink and
drive, but
eat and Ay

Egg Dishes

Eggs Benedict | 92.1keal @® EF !
Two pnuch&l:l €ggs on toasted Engh’s muffin, h.rrkey ham and

[Unril 11:00am]
50

Hollandaise sauce _

Signature Benedicr | 111.8keal o¥i 69 50
Two poached eggs on toasted English muffin, avocado and

dill Hollandaise sauce

Eggs Royale | 108.1kcal @ %Fﬂ fﬁ’ 60
Two poached eggs on toasted English muffin, smoked salmon
ond Hollandaise sauce

Scrambled Eggs | 94.5keal Oa,’i rf 45
Three eggs lightly scrambled with cream on sour dough bread
Fried Eqgs | 56.akeal @ % & 45
Two fried eggs on sour dough bread

Full English | 63.8keal @37 ] & 65

Eags of choice (fried, pnuched, scrambled, or boiled), chicken
sausage, veal bucon, vine tomato, baked beans and sour

dough bread

Main Courses

Beef Cheeks | 158.3keal 2 3% ) 130

Beef cheeks stew with smoked mash potato and red wine
gravy sauce
Spagherti Bolognese | 262.8kcal tfi 65

Ground beef, tomato, oregano and parmesan cheese

Lemon Pepper Baked Hamour Fish | 174.7keal l 95
Hamour fish with baby potato and butter-lemon sauce

Hokkaido Scallops | 109.5kcal @ 99
Hokkaido scallops pan seared with corn puree, corn salsa
with tomato bell peppers and dehydrmed tomato

400 gr Beef Rib Eye Steak | 178.3keal 150
Grilled rib eye with sautéed broccolini and beef gravy sauce
Salmon Steak | 88.9kcal l’ ,b 95
Pan seared salmon steak with cream dill sauce and green
asparagus

Tenderloin Rossini | 147.4kcal 3% 135

Tenderloin beef rossini with pan seared foie gras

Sides

Baked Sweet Potato with Cheese Gratin | fi 25
144.1kcal
Sauréed Garden Vegerables | 47.5kcal ﬂ m .b "'f' '& 25

seasonal sautéed vegetables with café de Paris

Sautéed Broccoli with Turkey Bacon | 130.8kcal 25

Gourmet Sandwiches

Revo Club | 122.8keal @ ¥ 70
Fwncndu, h.trkey bucnn, fried €gg, |eﬁuce, tomatoes and

BEQ mayo
Philly Cheese Steak | 197.2kcal @ 8 2 75

Beel, cheddar cheese, tomato, mushroom, commelized onion

and Vienna bread

Falafel Burger | 176. 2kl ¥ 50

Fava beans, chickpeas, mint, onion leek, celery, coriander,

parsley, tohina sauce and halloumi cheese

Crispy Chicken Brioche | 160.9kcal @ ¥ A8 # 65

Cﬂun’rr\_.r aI}r|e fried chiclcen, Boston |eﬁuce, fomato, u:c:riunder,

sweet chili, BEG maye and Vienna bread

Saj Chicken Shawarma | 142kcal &’P 60
rlic sauce

Saoj bread, pomegranate molasses and ga




Salads

Wasabi Prawns | 157.2kcal :®: 3 27 ." ﬂ 60
H?DEI:ICID ml:l!'tgl:l- ITHJYDJ sesame EEE'dE l::||'|4:| iﬂ'l:lb:l' eqves
Healthy Salad | 87.6kcal 3 a.’ " é 50

Roasted pumpkin, asparagus, avocado, cherry tomato, soft
boiled egg, baby spinach, flax seeds and pumpkin seed oil

Goat Cheese and Fig Salad ¥ [} {B . % 2
| 202keal

Rocket leaves, truffle ho ney g|uzed walnuts and pomegranate

60

vinaigrefte dressing

Chicken Caesar Salad | 208keal @ % W i g(g ,ﬁ’ &8 55

Romaine lettuce, parmesan cheese, egg, turke con,
croutons and anchovy garlic dressing

Keto Cobb Salad | 195.5keal @ f| 2@

lceberg lettuce chicken, cherry tomato, avocado, cheese,

60

turkey bocon, boiled egg and cajun dressing
Revo Protein Salad | 123kcal '{ﬁ‘é

Green leaf, purple cobbage, basil leaves, edamame beans,

33

mushrooms, pecan nuts, com, block beans, bocconcini
mozzarella, heirloom cherry and balsamic vinaigrette dressing

GO GREEN
AND STAY FRESH

B TA Y a™ " av

Soup

Lobsrer Bisque Soup | 150.8kcal T D 45
Lentil Soup | 148.7kcal %7 |} 40
With lemon and croutons

Bask Burnt Cheesecake | 228.6kcal f‘ I a5
Red Velvet Cake | 390.6keal @ i s

Sugarless, Flourless Carrot Cake | 272.3kcal @ . es 35 |

Chocolare brownie with Vanilla lce Cream c i {. 35

| 136.4kcal
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- |let’s drink to
that!

Hot Beverages

Espresso 18
Double Espresso 20
Freshly Brewed Coffee 23
Café Larte - Regular 25
Café Larre - Flavoured 26
Cappuccino - Regular 25
Cappuccino - Flavoured 26
Hor Chocolare 29
Selection of Tea 25
Cold Beverages
Revo Frapp 30
Black Forest Frappuccino 3o
Tripple Chocolare Cookie Frappuccino 3o
Strawberry Creamy Frappuccino 30
Caramel Creamy Frappuccino 30
lced Coffee - Regular 20
Iced Coffee - Flavoured 23
lced Tea - Regular 20 |
lced Tea - Flavoured 23
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Fresh Juice
Crange 25
Carrot 25
Lemon Mint 25
Watermelon 25
Pineapple 25
Soft Drinks
Coca-Cola 18
Coca-Cola Light 18
Sprite 18
Sprite Light 18
Fanta 18
Ginger Ale 18
Tonic
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Energy Drinks |

Redbull 40
Milkshakes
Vanilla | Chocolate | Strawberry 30

H20

Acqua Panna 750ml a4
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SOMEWHERE

DONALD MAH
- 1969

Sparkling Wine

Glass /Bottle
Prosecco DOC, Da Luca - Iraly 51/220
Conte Fosco Cuvee Brut NV - lraly 49,/210
White Wine ...
Arcadian Sauvignon Blanc - Australia 45/190

The Riddle, Hardys Chardonnay - Australia® 43/180
Red WI ne Glass /Bottle
Arcadian Shiraz - Australia 45/190

The Riddle, Hardys Cabernet Merlot - Australia® 43 /180

Rose Wine

Glass /Bottle
Cuvee sabourin Blush - France 50,200
Spirits
Grey Goose 70
Belvedere 70
Hendrick's 65
Tanqueray 10 * 59
Glenfiddich 12 Year Old 70
J Walker Black Label 65
Bacardi Carta De Oro (Gold)"® 55
Capt Morgan Spiced Rum 55
Hennessy VS 635
Olmeca Tequila Blanco™* 55

s ¢ —

Acqua Panna 500ml 21
San Pellegrine 750ml 30
~ San Pellegrino 500ml 17
Revo-lution 60
Gin, Mango Purée, lime, Grenadine and Ginger Ale
Californication 60
Rum, Malibu, Melon liquor and Pineopple Juice
Revo-cation 60
Vodka, Kahlia, Espresso and Vanilla lce Cream
Espresso Martini 55
Vodka, Espresso, Kahloa, Syrup
Maoijiro (Classic/Flavoured) * 55/60
Rum, Lime, Mint Leaves and Soda
Gin Fizz * 55
Gin, Lime ond Club Soda
Margarita 35
Tequila, Triple Sec and lime
Corona 49
Amstel” 39
Heineken 45
Becks* 35
Draft Beer .
Hoegaarden 38/69
Budweiser 35/65
Heineken 35/65
. Birra Moreri 35/65
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Items with * * ' are available during Happy Hour

If you have any concerns regarding food allergies, please
alert your server prior to ordering.

All Inclusive, All Inclusive Premium, Full Board and Half
Board Supplement: AED 50

All prices are in UAE Dirhams and are inclusive of
Municipality Fee, service charge and VAT.

Calorie Counts (keal) fnr each dish are measured per 100gr.
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