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Welcome to Al Mourjan Global Deli.

Dashing off to your next flight? 
(Or) In a hurry between flights? 

We’ve got you!

Select from our chefs’ recommendations 
of gourmet sandwiches and salads.

If you’ve got a little more time…
create your own salad or sandwich.

Complement your meal from a wide 
selection of hot and cold beverages and
choose from the indulgent desserts on 

our buffet to finish.
 

Enjoy your meal!



Sandwiches
Grilled cajun chicken in whole wheat bread
bell peppers, lettuce, sun-dried tomato, mayonnaise

Roast beef slices in rye bread
onion, tomato, lettuce, mustard mayonnaise

Smoked salmon tartar on ciabatta
dill, whipped yoghurt

Slow roasted lamb shank in sourdough bread
onion, cucumber, lettuce, mint yoghurt

Cheddar cheese in multigrain bread 
spinach pesto, tomato, cucumber, onion, lettuce

Mozzarella, tomatoes and spicy balsamic on a French baguette 
Falafel in tortilla bread 
lettuce, tzatziki, tahini, lemon juice

Made-to-order sandwich
Fresh made-to-order hand crafted sandwich with your choice of bread, meat, sauce and toppings.

Gourmet breads
Whole wheat bread
Rye bread
Ciabatta
Sourdough bread
Multigrain bread
French baguette
Tortilla bread

Proteins
Grilled chicken
Roast beef
Smoked salmon
Roasted lamb shank

Cheese
Cheddar cheese
Mozzarella

Vegetables and greens
Bell peppers
Lettuce
Sun-dried tomato
Onion
Tomato
Dill
Cucumber

Sauces
Mayonnaise
Mustard mayonnaise
Whipped yoghurt
Mint yoghurt
Spinach pesto
Spicy balsamic
Tzatziki
Tahini

Condiments
Olive oil
Balsamic vinegar
Lemon juice

 Vegetarian dishes may contain dairy products.
 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.



Salads
Caesar salad
Iceberg lettuce, Parmesan flakes, cracked pepper, grilled chicken, garlic croutons, 
Caesar dressing

Caprese salad 
Cherry tomatoes, basil, bocconcini, balsamic vinegar, spinach pesto

Greek salad 
Tomato, cucumber, lettuce, onion, feta cheese, dried herbs, olive oil

Made-to-order gourmet salad
Personalise your salad with deliciously fresh ingredients to choose from including your choice of 
base, toppings and dressing.

Vegetables and greens
Iceberg lettuce
Cherry tomatoes
Basil
Tomato
Cucumber
Lettuce
Onion

Proteins
Grilled chicken
Roast beef
Smoked salmon
Roasted lamb shank

Cheese
Parmesan flakes
Feta cheese
Bocconcini

Dressings
Caesar dressing
Spinach pesto
Balsamic vinegar
Olive oil

Extra
Garlic croutons
Olives

Desserts
Panna cotta
Tiramisu
Fruit platter 
Selection of cheese

 Vegetarian dishes may contain dairy products.
 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.



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.

Coffee 
All coffees are available as regular
and decaffeinated.

Cappuccino
Americano
Café latte
Espresso
Double espresso
Café mocha
Espresso macchiato
Flat white

Hot Chocolate
Hot beverage is served with your choice of  
milk full cream, half cream, skimmed, soya,  
oat or coconut milk.

Luxury Non-Alcoholic
Bubbly
So Jennie
A delicious alcohol-free pale pink sparkling
beverage solely made of the finest grapes.

Fresh Juices
Orange
Carrot
Signature lime and mint
Pineapple

Smoothies
Choice of the day

Soft Drinks
Coke, Coke Light
Sprite, Sprite Light
Fanta
Ginger Ale
Tonic water
Soda water

Mocktails
Mint citrus breezer
lime lemon wedges, sugar syrup, mint leaves 
and soda water

Pineapple and almond limeade
pineapple and lime juice, almond syrup

Honeyed Apple cooler
Apple juice, honey syrup, mint leaves

Sunrise
Grenadine, lemon juice, apple juice, Sprite,  
So Jennie

Beverages
Non-alcoholic Beverages



Alcoholic Beverages
Champagne
Laurent-Perrier Brut N.V 
Champagne, France
Philipponnat Royale Réserve Rose
Champagne, France, 2018

White Wine
Hahn SLH Chardonnay California, 
United States, 2018  
Blind River Sauvignon Blanc
New Zealand, 2021
Jilian Haart Goldtropfchen Kabinett 
Riesling Germany, 2021 

Red Wine
Château Batailley Pauillac France, 
2015 
Caranti Cascina Garitina, Barberra, 
Italy, 2016
Two Hands Bella’s Garden Shiraz, 
Barossa Valley, Australia, 2020

Dessert Wine
Jorge Ordoniez & Co, N2 Victoria, 
Malaga, Spain

Aperitif
Aperol
Ricard
Pernod
Campari
Martini Extra Dry
Martini Rosso
Martini Bianco

Beer
Leffe blonde
Budweiser
Stella Artois

Vodka
Absolut Raspberry
Absolut Blue
Absolut Citron

Gin
Bombay Sapphire 
Edinburgh Gin

Rum
Havana Club 03 yo.
Bacardi Carta Negra
Bacardi Carta Blanca
Bacardi Limon
Captain Morgan Dark
Captain Morgan Spiced Gold
Malibu

Whiskey
Ballantine’s Finest
Chivas Regal 12 yo.
Dimple Deluxe 15 yo.
Jameson Irish whiskey
Johnnie Walker Black Label
Jim Beam Bourbon Whiskey
Jack Daniel’s Tennessee Whiskey

Brandy
Fundador Brandy

Tequila
Jose Cuervo Gold
Jose Cuervo Silver

Liqueur
Amarula
Cointreau
Drambuie
Jägermeister
Grand Marnier
Baileys Espresso Crème
Kahlúa
Sheridan’s Coffee Layered

Port & Sherry
Cockburn’s Reserve Port
Quinta de la Rosa, 20 yo.
Tawny Porto


