
Menu Designations: Alcohol      , Celery      , Crustaceans      , Eggs      , Fish      , Gluten      , Lupin      , Milk      , 
 Molluscs      , Mustard      , Nuts      , Peanuts      , Sesame Seeds      , Soybeans      , Sulphur Dioxide      , Vegetarian      , Healthy Option    

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

All Prices are in UAE Dirhams inclusive of Municipality fee, service charge and VAT
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There is no love 
   more 
     sincere 
  than

 the love 
of food 8.00am – 11.30am

Breakfast Pastries from the Oven
Freshly baked croissant    325 Cal 

Pain au chocolate    428 Cal 

Pain aux raisin    313 Cal 

Almond croissant    341 Cal  

Blueberry muffin    563 Cal

Chocolate chip muffin    510 Cal  

Peanut butter muffin    430 Cal  

Vanilla muffin    425 Cal 

Assorted Bakery Basket                                  1120 Cal 
Freshly toasted white / brown bread,
croissants, fruit danish, served with butter,
preserves and marmalade

Fresh Fruit Salad                    201 Cal
Fresh cut fruits with pure honey and natural yoghurt

Tropical Fruit Platter               75 Cal 
Fresh Papaya or Mango slices, passionfruit and lime

Forest Berry Granola Trifle                                 522 Cal 
Toasted oats, berries, hazelnut, yoghurt 

Swiss Style Bircher Muesli                               256 Cal   
Green apple, gluten free oats, yoghurt, walnuts 

Gluten Free Irish Porridge              115 Cal
Made with milk, served with honey and fresh strawberries

Pancake Stack                       411 Cal 
Prune and apricot compote, Greek yoghurt, maple syrup 

Caramelized Brioche French Toast
                                639 Cal
Vanilla poached apple, butterscotch sauce, mascarpone 

Waffles                               631 Cal 
Homemade Belgian waffles, poached strawberries,
honey and natural yoghurt, candied nuts

Breakfast Sandwich                                    795 Cal 
English muffin, fried eggs, Canadian veal bacon, 
avocado, BBQ mayo 
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Breakfast Menu

SUNDAY    
Dragon Fruit and Pineapple                        431 Cal
Gluten free Irish oats, hazelnut, walnut, honey banana                

MONDAY    
Soy Amaranth                 589 Cal  
Goji berries, raisins, honey, amaranth, soya milk 

TUESDAY    
Apple and Beetroot Emulsion                          564 Cal 
Agave, Greek yoghurt, Honey roasted granola

WEDNESDAY
Chocolate Cherry Oats                        548 Cal  
Dried cherries, gluten free grain oats, honey, milk

Revo   Breakfast    Bowl   55

Revo Shakshuka        268 Cal 
Baked eggs, tomato ragout, cherry tomatoes, ground cumin

Spanish Fried Eggs         727 Cal 
Beef chorizo, baby potatoes, herbs

Vegan Omelette                429 Cal 
Chickpea and seasonal vegetable omelette with mint mushy 
pea, potato rosti and cherry vine tomatoes 

Vegan Scrambled Tofu                        768 Cal
Vegan bun, sliced fresh avocado, spiced tofu, ratatouille, 
potato wedges
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Revo Specialties

All egg dishes are served with vine tomatoes, mushrooms 
and hash brown

Eggs Florentine                        757 Cal 
Gluten free bread, poached eggs, sauteed spinach, 
hollandaise sauce 

Eggs Benedict                                415 Cal 
Two poached eggs on toasted english muffin, turkey ham, 
hollandaise sauce 

Signature Benedict                                 752 Cal 
Two poached eggs on toasted english muffin, avocado, dill, 
hollandaise sauce

Eggs Royale                                        472 Cal 
Two poached eggs on toasted english muffin, smoked Scottish 
salmon, hollandaise sauce

Scrambled Eggs                                596 Cal
Three eggs lightly scrambled with cream on sour dough bread

Fried Eggs                        742 Cal 
Two fried eggs on sour dough bread

Full English                                729 Cal 
Eggs of choice (fried, poached, scrambled 
or boiled), chicken cheese sausage, Canadian veal bacon, 
vine tomato, baked beans, sour dough bread

Egg Dishes

Nutritional Guide
 

While we are committed to providing accurate nutritional information, because our recipes are prepared fresh to order, 
there may be differences between the actual nutritional content of your order and the nutritional values provided.

The values are derived from standardized recipes and serving sizes.
While we will do our best to accommodate special requests to prepare your meal the way you like it; 

modifications may alter the nutritional values.

 2000 calories a day is used for general nutrition advice for youth and adults (ages 13 and older) 
while 1500 calories for children (ages 4 to 12), but individual needs vary

THURSDAY
Medley of Mango and Jackfruit                      
594 Cal               
Granola and strawberries

FRIDAY    
Taste of Arabia                                674 Cal
Saffron, bulgur wheat, dates, pomegranate seed and pistachio

SATURDAY    
Coconut Sago with Papaya                431 Cal  
Passion fruit pistachio, red currant and tea infused raisins
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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All sandwiches are served with 
French fries, mesclun salad and Revo dips

Sloppy Joe                                           1181 Cal
Bap bun, grilled halloumi cheese, roasted bell peppers, 
olive tapenade, truffle aioli 

Philly Cheese Steak                                 1655 Cal
Wagyu beef, cheddar cheese, mushroom, caramelized onion,
Vienna Bread

Crispy Chicken Brioche                                        1879 Cal                    
Country style fried chicken, Boston lettuce, tomato,  
coriander, sweet chili, barbecue mayo, Vienna bread 

Revo Vegan Burger                          816 Cal
Spiced chickpea, potato, green beans, green peas, corn,
shallot patty with smashed avocado, tomato relish, portobello 
mushroom, chimichurri, cucumber salad, grilled vegan bun

Smoked Salmon Bagel                                 
1206 Cal 
Horseradish cream, capers, dill, shallot rings 

Wagyu Burger                                                1892 Cal
Buffalo mozzarella, Canadian veal bacon, dill pickle, iceberg, shallots, 
tomato, mustard, barbecue mayo, sesame bun 
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Gourmet Sandwiches

Beef Bresaola and Mozzarella Salad        313 Cal
Buffalo mozzarella, wild rocket leaves, balsamic, chia seeds 

Wasabi Prawns                                                462 Cal
Avocado, mango, mayo, sesame seeds, baby leaves 
 
Apple and Chickpea Salad                                  476 Cal 
Hummus, pickled rainbow carrots, mesclun leaves, 
pomegranate dressing

Healthy Salad                        414 Cal  
Roasted pumpkin, asparagus, avocado, cherry tomato,
soft boiled egg, baby spinach, flax seeds, pumpkin seed oil

Chevre Goat Cheese and Fig Salad                                        542 Cal 
Rocket leaves, truffle honey glazed walnuts,
pomegranate vinaigrette dressing
  
Chicken Caesar Salad                                                579 Cal
Romaine lettuce, parmesan cheese, egg, Canadian veal bacon, 
croutons, anchovy garlic dressing
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Salads

Tomato and Fennel                                        417 Cal
Roasted roma tomato and fennel with herb garlic baguette

Soup of the Day 400 Cal
Seasonal homemade soup
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Soups

SUNDAY                                                           85
Chicken Chasseur                816 Cal 
Tomato, white wine, braised chicken 

MONDAY                                                          75
Roasted Root Vegetable Stew                           
                         514 Cal
Parsnip, celeriac, turnip, sweet potato, carrot 

TUESDAY                                                         85
Slow Cooked Beef Stew                871Cal
Tomato ragout, root vegetables, herbs 

WEDNESDAY                                      75
Poached Egg                          803 Cal
Avocado, hollandaise sauce 

THURSDAY                                          85
Prawn Ratatouille                502 Cal
Grilled prawn, bell pepper, eggplant, zucchini,
onions, tomatoes  

FRIDAY                                                   85
Smoked Salmon                 596 Cal 
Sour cream, capers, shallots and dill 

SATURDAY                                                   85
Slow Cooked Lamb Stew
                924 Cal
Rosemary, root vegetables and rich reduction 

Rosti of the day 

Nutritional Guide
 

While we are committed to providing accurate nutritional information, because our recipes are prepared fresh to order, 
there may be differences between the actual nutritional content of your order and the nutritional values provided.

The values are derived from standardized recipes and serving sizes.
While we will do our best to accommodate special requests to prepare your meal the way you like it; 

modifications may alter the nutritional values.

 2000 calories a day is used for general nutrition advice for youth and adults (ages 13 and older) 
while 1500 calories for children (ages 4 to 12), but individual needs vary

Cavatelli Pesto Pasta                                       961 Cal
Garden vegetables, parmesan, basil, pine nuts, cheese crisp

Malloreddus Pasta                        1203 Cal
Sardinian shell pasta with cheese chicken sausage, 
Canadian veal bacon and tomato ragout

Savory Rice Waffle                              331 Cal
Cannellini bean and mushroom cassoulet, sautéed broccolini

Braised Lamb Shank                      1151  Cal 
Enoki mushroom, edmame beans and creamy polenta 

Wagyu Beef Flank Steak                654 Cal
Sautéed baby potatoes, onion gravy, crispy onion 

Revo Crispy Chicken Legs                                      1615 Cal
Coleslaw, fries and homemade tomato ketchup

Salmon Steak                 826 Cal 
Gremolata crusted salmon, sautéed baby potatoes, green peas, 
balsamic charred Portobello, green asparagus

Pan-Seared Sea Bass                       525 Cal   
Ratatouille, chive mash, basil infused tomato ragout 

All Day Breakfast                               729 Cal  
Farm fresh fried eggs, hash brown, sautéed mushrooms, 
baked beans, chicken cheese sausage, Canadian veal bacon,
vine tomatoes, sourdough bread
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Main Courses

Revo Fries                                401 Cal
Homemade fat chips with battered spices
 
Mash Potatoes                544 Cal
Butter and creamy whipped potatoes 
 
Sautéed Garden Vegetables                                      146 Cal 
Seasonal vegetables sauté with Café de Paris
 
Rocket Salad                                 92 Cal  
Fresh baby leaves, cherry tomatoes, vinaigrette
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Sides



220 AED

30 AED

20 AED

140 AED

Cookies                                                
Vanillekipferl, cinnamon star,
brunsli, gingerbread man, festive
coconut macaroon
           

Festive Fruit Cake                          
Rich moist cake made with
candied-dried fruit, nuts and
spices with fondant icing
            

Festive Fruit Cake 
With Alcohol                       
Rich moist cake made with
candied-dried fruit, nuts and
spices soaked in alcohol
            

Mince Pies                    
Flaky sweet pie crust filled with
candied-dried fruits filling

Yule Log   
Rolled and chocolate filled
sponge cake with
rich dark chocolate ganache
            

Traditional German Stolen     
A sweet bread made with
candied-dried fruits and covered 
with vanilla sugar
            

Gingerbread House                    
Gingerbread cookie house 
decorated with royal icing and 
candies
            

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

All Prices are in UAE Dirhams inclusive of Municipality fee, service charge and VAT

Nutritional Guide
 

While we are committed to providing accurate nutritional information, because our recipes are prepared fresh to order, 
there may be differences between the actual nutritional content of your order and the nutritional values provided.

The values are derived from standardized recipes and serving sizes.
While we will do our best to accommodate special requests to prepare your meal the way you like it; 

modifications may alter the nutritional values.

 2000 calories a day is used for general nutrition advice for youth and adults (ages 13 and older) 
while 1500 calories for children (ages 4 to 12), but individual needs vary

Christmas offering at Revo Café
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while 1500 calories for children (ages 4 to 12), but individual needs vary
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HOT
Anantara The Palm Dubai Resort serves only Coffee Planet, UTZ certified 

Ristretto  1 Cal        20
Single Espresso  1 Cal        20
Double Espresso  2 Cal        25
Americano  2 Cal        25
Macchiato  12 Cal         25
Cappuccino  70 Cal         25
Café Latte  78 Cal         25
Latte Matcha  196 Cal         25
Café Mocha  147 Cal         25
Turkish Coffee  2 Cal        25
Hot Chocolate  197 Cal        20

Selection of Teas        25
English Breakfast | Earl Grey | Green Tea | Peppermint | Jasmine | Chamomile

CHILLED Cold Brew Teas Brewed between 8 - 4 hours     30

Earl Grey | Jasmine | Oolong | Silver Tips

FLAVORED ICE TEA           25
Lemon-mint  181 Cal  | Strawberry  150 Cal | Mixed Berries  148 Cal 
Passion-fruit  174 Cal

H2O
Acqua Panna 0.5l | San Pellegrino 0.5l       25
Acqua Panna 0.75l | San Pellegrino 0.75l      40
Perrier 0.33l        20

REFRESHING Selection of Fresh Juices       25

Orange  123 Cal | Green Apple  158 Cal | Carrot  123 Cal  
Pineapple  158 Cal | Watermelon  105 Cal | Lemon-mint  182 Cal | Mango  175 Cal

SOFT DRINKS         26

Coke  126 Cal | Coke Light  3 Cal | Coke Zero | Sprite  141 Cal | Sprite Light  3 Cal
Fanta  174 Cal | Ginger Ale  119 Cal | Soda Water | Tonic Water  147 Cal

Red Bull  115 Cal        50

FRAPPE                                     30

Mango  289 Cal | Coffee  356 Cal | Strawberry  311 Cal | Matcha  330  Cal

CRAZY SHAKES               49

Affogato Twist  513 Cal | Cookies & Cream  703 Cal | Dark Chocolate  535 Cal

BALANCED        35

Green Harmony Avocado | Melon | Kiwi | Green Apple Juice | Honey  242 Cal

Sahia Dates | Celery | Green Apple Juice | Honey  244 Cal

Get Red Banana | Strawberry | Pineapple Juice  178 Cal

DETOX          35

Beet It Up Beetroot | Carrot | Celery | Lemon | Ginger | Apple  193 Cal

Let’s Go Green Cucumber | Celery | Spinach | Mint Leaves | Pineapple | Lemon  139 Cal

So Fresh So Clean Watermelon | Strawberries | Cucumber | Mint Leaves  104 Cal

Mellow Yellow Mango | Banana | Pineapple | Orange  308 Cal

Everyday Juice Mango | Green Apple | Carrot | Orange | Ginger | Cucumber  112 Cal

Green Goddess Spinach | Celery | Cucumber | Parsley | Green Apple  188 Cal

Revolution Orange | Carrot | Ginger  112 Cal

Special Mocktail of The Month       35

2000 calories a day is used for general nutrition advice for youth and adults (ages 13 and 
older) while 1500 calories for children (ages 4 to 12), but individual needs vary
 

WHITE         
                                                                                                   GLASS       BOTTLE

Sauvignon Blanc, Argento, Mendoza, Argentina                   60 225
Pinot Grigio, Corte Giara, Trentino-Alto Adige, Italy                65 305
Semillion/Chardonnay, Rawson’s Retreat, Penfolds, Australia 65 300

RED

Sangiovese, Montepulciano d’Abruzzo Caldora, Marches, Italy 60 270
Syrah, Grenache, Carignan, Bila-Haut, Michel Chapoutier,
Languedoc                                                        65 295
Roussillon, France
Cabernet Sauvignon, Alamos, Mendoza, Argentina  75 330

ROSE

Rose of Syrah, Cherub, Montes, Colchagua Valley, Chile  80 375

BUBBLY
Prosecco Millesimato, Brut, NV, Italy    85 400

HOPS

Chang          40
Corona          40
Heineken          40
Bulmers Cider         60
Becks          35
Bavaria | non-alcoholic        30

STRONG

Absolut Vodka         55
Stolichnaya Vodka         55
Bombay Sapphire Gin        55
Hendricks Gin         65
Bacardi Superior         55
Havana Club -7year-old        70
Jose Cuervo Silver/Gold        50
Jack Daniels         60
Johnny Walker Black Label        60
Hennessy VSOP Cognac        65
Classic Cocktail         65

SWEET

Martini Rosso         35
Campari          35
Amaretto          40
Baileys          40
Frangelico        40
Jägermeister         35

LIQUEUR COFFEE

Latte Baileys Baileys | Espresso | Milk | Chocolate shavings    65
Mexican Kahlua | Americano | Vanilla Ice Cream | 
Cinnamon | Cherry                           60
Calypso Tia Maria | Americano | Cream      60
Corretto Sambuca | Espresso       50
Carajillo Galliano | Espresso        50
French Triple sec | Kahlua | Americano | Cream      60
Rüdesheimer Grand Marnier | Americano | Vanilla | Cream 
Chocolate shavings                                                                                        65 

Special Cocktail of The Month       55


