
C A S A B L A N C A  B E A C H  C L U B

A T L A N T I S ,  T H E  P A L M

À  L A  C A R T E

A T L A N T I S ,  T H E  P A L M  ·  P A L M  J U M E I R A H  ·  D U B A I

A  K I S M E T  M E N U  ·  A T L A N T I S ,  T H E  P A L M



H O W  T O  R E A D  T H I S  M E N U
Every mark and figure below appears beside a dish only when it applies.

D I E T A R Y  M A R K S

Vegetarian

T H E  L I N E  B E N E A T H  A  D I S H

Burrata Salad (C)(D)(E)(G)(L)(MU)(N)(SE)(SO)(SU)

Heirloom Tomatoes Chermoula, Pickled Red

Onions

Codes in claret are allergens the kitchen’s own

ingredients name. This is not a complete allergen

declaration — tell your host before you order,

not after.

T H E  A L L E R G E N S  T H I S  M E N U  D E C L A R E S

(A) Alcohol (C) Celery (D) Dairy

(E) Egg (F) Fish (G) Gluten

(L) Lupin (MU) Mustard (N) Nuts

(R) Raw (S) Shellfish (SE) Sesame

(SO) Soybean (SU) Sulphites

P R I C E S

All prices are in UAE Dirhams and inclusive of 7%

Municipality fees and 10% Service charge and 5%

VAT.



À  L A  C A R T E

S I G N A T U R E  M A K I  R O L L S

Ocean Roll (F)(G)(R)(S)(SO)(SE)(SU)(MU) 270
Sea Urchin, Keta Caviar, Blue Fin Tuna

Samurai Crunch Maki (E)(G)(S)(SO)(SE)(SU)(F)(MU)(N)(D)(L) 120
Lobster, Prawn Tempura, Spicy Mayo

Fiery Sakura Maki (F)(G)(R)(SE)(SO)(SU)(MU) 120
Blue Fin Tuna, Cucumber, Avocado, Chuka Wakame

Aurora Maki (F)(G)(R)(E)(S)(SO)(SE)(SU)(MU) 135
King Crab, Salmon, Tobiko

White Breeze Maki (F)(G)(R)(SO)(SE)(SU)(N)(D)(L)(MU) 95
Seabass, Avocado, Vegetable Salsa

Velvet Sake Maki (D)(G)(F)(R)(SO)(SE)(SU)(MU) 95
Salmon, Mango, Cream Cheese, Tobiko

T O  S H A R E

Casa Blanca Signature Sushi and Seafood Tower 4-6 (G)(S)(F)(SE)(SO)(D)(E)(R)(SU)(MU)(L)(N) 890
Signature Rolls, Sashimi, Nigiri, Scottish Salmon Crudo

Chef’s Sushi Selection 36 Pcs (G)(S)(F)(SE)(SO)(D)(E)(R)(SU)(MU)(L)(N) 440
Maki Rolls, Nigiri, Sashimi

Casa Blanca Signature Maki Rolls 12 Pcs (G)(S)(F)(SE)(SO)(D)(E)(R)(SU)(MU)(N)(L) 240

T A C O S

Moroccan Citrus & Herbs Salad Tacos (D)(SU)(SO)(MU)(E)(N)(SE)(L)(G) 75
Halloumi, Orange, Cucumber, Onion, Mint, Cilantro, Harissa Mayo

Lobster Tacos (G)(S)(E)(D)(SO)(MU)(SU)(N)(SE)(L) 190
Seaweed Taco, Rice, Lime, Chipotle Cream Sauce

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



À  L A  C A R T E

T A C O S  ·  C O N T I N U E D

Spicy Salmon Tacos (G)(F)(SE)(D)(SO)(R)(MU)(SU)(N)(L) 125
Avocado, Sour Cream, Mango, Sweet Soy Dressing

P O K E  B O W L

Beach Poke Bowl (G)(F)(SO)(SE)(SU)(R)(MU) 145
Salmon or Tuna, Rice, Avocado, Cherry Tomato, Cucumber, Sesame Seeds & Ponzu Sauce

B E A C H  B I T E S

Gillardeau Oyster No 2 (S)(R)(SU) 50
Shallot Vinegar, Lemon (Per Piece)

Moroccan Moghrabieh Salad (G)(SU)(N)(SO)(SE)(D)(L)(MU) 70
Spring onions, Roasted Peppers, Chickpeas, Pomegranate, Pickle Apricot

Classic Caesar Salad (D)(MU)(SU)(N)(SO)(SE)(L)(G) 90
Baby Gem, Parmesan, Beef Bacon, Herb Croutons

— + Grilled Chicken · 40

— + Grilled Prawns · 50

Burrata Salad (C)(D)(E)(G)(L)(MU)(N)(SE)(SO)(SU) 105
Heirloom Tomatoes Chermoula, Pickled Red Onions

Sautéed Harissa Prawns (S)(F)(D)(C)(N)(SO)(SE)(SU)(L)(MU)(G) 125
Prawn, Harissa, Coriander and Garlic

Chicken Briouat (G)(D)(SE)(N)(SO)(SU)(L)(MU) 95
Apricot, Cilantro, Local Honey, Saffron, Lemon

Grilled Sardines With Chermoula (F)(N)(SO)(SE)(D)(SU)(L)(MU)(G) 85
Cilantro, Cumin, Lemon, Chili Flakes

Char-Grilled Baby Chicken (G)(N)(MU)(SU)(D)(C)(SO)(SE)(L) 145
Marinated in Harissa, Served with Warm Couscous Salad, Almond Flakes with Apricot Vinaigrette

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



À  L A  C A R T E

B E A C H  B I T E S  ·  C O N T I N U E D

Moroccan Lamb Kebabs (G)(SO)(SE)(D)(N)(MU)(L)(SU) 130
Harissa Marinade Lamb Mince, Moroccan Tomato Salad

Wagyu Beef Flatbread (G)(D)(SU)(N)(SO)(SE)(L)(MU) 140
Finely Diced Wagyu Beef, Capsicum, Onion, Arugula, Mint Yogurt

Crispy Calamari (G)(E)(MU)(SE)(S)(SO)(SU) 100
Saffron Aioli, Scallion, Red Chili

Black Truffle and Burrata Flatbread (G)(D)(SU)(N)(SO)(SE)(L)(MU) 160
Provolone, Shredded Mozzarella, Chives, Shaved Black Truffle

Wagyu Beef Sliders (G)(D)(E)(MU)(SO)(SU)(N)(SE)(L) 145
Tomato, Lettuce, Gherkins, Caramelized Onion, Monterey Jack Cheese, Spicy Aioli

S I D E  D I S H E S

Truffle Fries (D)(G)(SO)(MU)(N)(SE)(L)(SU) 125

Fries (C)(MU)(E)(SO)(SU)(G) 40

Sweet Potato Fries (C)(SO)(MU)(E)(G) 40

D E S S E R T S

Moroccan Sweets (G)(N)(D)(E)(SO)(MU)(SU)(L)(SE) 70
Crescent Shape Cookie Filled with Almond Paste Scented with Orange Blossoms

Lemon Yoghurt Ice Cream (N)(D)(G)(SO)(E)(SE)(L)(MU)(SU) 80
Caramelized Pecan, Local Honey, Candied Lemon

Moroccan Flavored Choux (G)(N)(D)(E)(SO)(MU)(SU)(L)(SE) 70
Raspberry Rose, Pistachio Praline and Orange Marmalade

Exotic Fruit Platter 170
Selection of Tropical and Seasonal Fruits with Local Berries

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



C O C K T A I L S

F I Z Z

Amber (SU) 80
Fresh, Berry flavor, Bubbly — Aperol, Rose Wine, Blackberry & Mint, Prosecco

Sunset Spritz (SU) 75
Fizzy, Refreshing, Herbal — White Wine, Gin, Dry Sherry, Passionfruit, Prosecco

Kasbah (SU) 90
Sweet, Fruity, Punchy — Cognac, Passionfruit, Aromatic Bitters, Ginger beer

S I G N A T U R E

Zahara Mist 80
Fresh, Herbaceous, Sour Touch — Vodka, Lemon, Basil Cordial, Elderflower Tonic

Jager Island 80
Herbal, Fruity, Refreshing — Jägermeister, Pineapple, Passion Fruit, Lime

Figo 80
Spiced, Jammy, Minty — Spiced Rum, Fig jam, Mint, Muscovado Mix, Ginger Beer

Batikh Cocktail 90
Tangy, Invigorating, Crispy — Gin, Lemon, Watermelon Red Bull

Adonis Affair (SU) 95
Smooth, Boozy, Zesty — Italicus, Skinos, Martini Extra dry

Casablanca Fizz (SU) 110
Fizzy, Floral, Citrusy — Pink Gin, Peach, Lemon, Bubblegum, Prosecco Foam

Medinah (G) 80
Mediterranean, Silky, Smooth — Gin, Skinos Mastika, Pear, Basil

Morock’n’Roll 90
Tropical, Frozen, Zesty — Tequila Blanco, Mandarin, Lime

Piccante 90
Sweet, Spicy, Earthy — Tequila Blanco, Agave, Fresh Jalapeño

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



C O C K T A I L S

S I G N A T U R E  ·  C O N T I N U E D

Mimouna (SU) 90
Bright, Tangy, Juicy — White Rum, Vermouth Bianco, Raspberry, Lime

Alma 85
Aromatic, Herbal. Zesty — Dry Gin, Dom Benedictine, Grapefruit & Basil Cordial, Lime

0  A B V

Desert Siren (D) 50
Fragrant, Tropical, Spicy Touch — Citrus mix, Ginger, Passion Fruit, Basil

Fez-Fizz 55
Fizzy, Floral, Zesty — Lyre’s Dry London, Cucumber & Elderflower Tonic

Euforia 55
Sweet, Velvety, Sour — Lyre’s Amaretti, Pineapple, Vanilla

Tutti Frutti 55
Fruity, Fresh, Flavorful — Grapes, Mixed Berries, Pomegranate Juice

Levante 50
Exotic, Sweet, Fizzy — Guava, Lychee, Lime, Ginger Beer

G I N  &  T O N I C

Pink & Tonic 90
Malfy Rosa, Grapefruit Soda

Garden Gin & Tonic 90
Hendrick’s Gin, F&S Elderflower Tonic

Floral Gin & Tonic 90
Botanist Gin & F&S Light Tonic

Kyoto & Tonic 110
Roku Gin, F&S Cucumber & Elderflower Tonic

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



C O C K T A I L S

G I N  &  T O N I C  ·  C O N T I N U E D

Mediterranean Gin & Tonic 110
Gin Mare, F&S Rosemary Tonic

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



C O F F E E  &  S O F T  D R I N K S

C O F F E E S

Espresso 42

Espresso Macchiato/Cortado 45

Double Espresso 48

Americano 45

Cappuccino (D) 49

Latte (D) 49

Tea Selection 35

I C E D  C O F F E E  &  T E A

Freddo Espresso 48

Freddo Cappucino 49

Iced Latte 49

Frappe 50

Rush Hour Berry Iced Tea 45

Vanilla Rooibos Iced Tea 45

Tropical Green Iced Tea 45

Iced Matcha Latte 56

Regular Milk (D), Almond, Oat, Coconut

S O F T  D R I N K S

Blue Still 500ml 30

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



C O F F E E  &  S O F T  D R I N K S

S O F T  D R I N K S  ·  C O N T I N U E D

Blue Sparklin 500 ml 30

Sodas 30

Franklin & Sons 35

Fresh Juices 35

Red Bull 40
— Regular

— Sugar Free

— Watermelon

Bright Fox 45
— Cucumber & Mint

— Grapefruit & Ginger

Fresh Coconut 50

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT



S H I S H A

S H I S H A

Classic Shisha 195
Any Mix Of Local Flavours

Cocktail Shisha 275
Signature Mixes From Foreign Tobacco (Russia, USA)

The Author’s Shisha 369
Our Premium Signature Flask Design and Flavour Mix

V E G E T A R I A N

(A) Alcohol · (C) Celery · (D) Dairy · (E) Egg · (F) Fish · (G) Gluten · (L) Lupin · (MU) Mustard

(N) Nuts · (R) Raw · (S) Shellfish · (SE) Sesame · (SO) Soybean · (SU) Sulphites

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your

server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT


