
Ground Floor,
Hilton Dubai The Walk



Hummus (V)
Vine Leaves (V)(N)
Mixed Pickles (V)
Moutabel (V)
Fattoush (G)(V)
Tabbouleh (V)(G)

Brie Cheese
Gorgonzola
Emmental
Mature Cheddar 
Grapes, Mixed Nut, Dried Fruits, Crackers
Selection of Chutneys and Jams

Local Lettuce, Asian Mix Greens, Lolo Rosso
Carrot Julienne, Cucumber Slice, Tomato Wedges
Balsamic Dressing, Lemon Dressing, Ranch Dressing, and Olive Oil

Poached Salmon (S)
Fennel Salad and Orange Dressing 

Waldorf Turkey Salad(G)
Dried Cranberry 

Chicken and Artichoke Terrine (N)(V)
Pistachio and Apricot 

Roasted Curried Cauliflower (V)
Lambs Leaf, Raisins, Sunflower Seeds 

Quinoa, Edamame Roasted Pumpkin (V)
Agave Dressing



Prawns (S)

Roasted Herb Marinated Chicken 

Lamb Chops

Sauce:
Lemon Garlic Butter, Gremolata, Rosemary Jus Sauce (G)

Roasted Whole Turkey
Smoked Turkey Bacon Wrapped Chipolata Sausage

Turkey Stuffing (V)(N)

Honey Glazed Parsnip and Carrot (V)

Rosemary Roasted New Potato (V)

Truffle Gratin Dauphinoise (V)(G)

Braised Red Cabbage (V)

Brussel Sprouts (V)

Winter Vegetable Medley (V)

Cranberry Sauce and Jus (G)

Pork Ham (P)
Pineapple Sauce
Cranberry Sauce

Confit Duck with Orange Sauce
Garlic Mashed Potatoes, Charred Grilled Broccolini

Pan Seared Seabream (S)
Gratinated Fennel with Seafood Bisque Sauce  

Lemon Herb Roast Chicken
Roasted Brussels Sprouts, Mashed Potato 



Braised Beef 
Onion, Pickled Mushrooms, Veal Bacon 

Roasted Vegetables and Roots (V)

Jeweled Rice Pilaf (V)

Mini Pizza (V)(G) (D)
Margherita
Vegetables

Chicken Nuggets (G)
French Fries

Mini Hotdog Skewer
Ketchup and mayonnaise

Mini Burger (G) (D)
Beef Patty, Cedar Cheese, Fresh Tomato Sliced, Lettuce

Muffins (G)
Donuts (G)
Marshmallow

Big Cakes

Guanaja Traval Cake (G)(N) (D)
Cappuccino Log(G)(N) (D)
Strawberry Coconut Buche De Noel (G)(N) (D)
Plum Cake (A)(G)(N) (D)
Panettone (G)(N)(A) (D)
Pandoro (G)(N)(A) (D)
Chocolate Yule Log (G)(N) (D)
Chocolate Custard Choux Noisette(G)(N) (D)
Lemon Pie Bar (G)(N) (D)

Mini Pastries

Hazel Nut Mont Blanc (G)(N)(D)
Red Berry Tart Mince Pie (G)(N(D)
Yuzu and Green Tea (N)(D)
Bounty Chocolate Coco(G)(N)(D)
Caffe E Latte (G)(N)(D)
Stollen With Marzipan (G)(N)(D)
Christmas Cookies (G)(N)(D)

Verrines

Spice Ginger Cream Brulee (D)

Manjari Chocolate Cremeux (G)(N) (D)

Mango Compote with Amande Mousse (G)(N) 

(D)

White Chocolate Jelly with Rhubarb (G)(N) (D)

Hot Dessert 

Christmas Pudding with Vanilla Sauce 
(A)(G)(N) (D)

Spice Apple Pudding (V)(G)(N) (D)

Fresh Fruit Salad with Berries

V – Vegetarian, N – Contains Nuts, G – Contains Gluten, 
D – Contains Dairy, S – Contains Shellfish, A – Alcohol

Gluten Free items are available upon request



For reservation & inquiries:
Call +971 4 318 2319, WhatsApp +971 50 700 4785 or

Email Restaurant.JBR@Hilton.com


