Menu



the mill

Coffee

Espresso

Espresso macchiato
Americano
Cortado

Latte

Cappuccino

Flat white

Caffe mocha

Karak latte

Add ons

Oat milk, almond, coconut
Sugar free syrup
Vegan vanilla protein

Chocolate and vanilla whey protein

Filter coffee

Meticulously brewed pour-over coffee showcasing pure, refined taste.

B23
B 25
B26
B25
528
B 28
B27
B30
B30

B7
B8
B11
810

V60 / Chemex B35
Hot teas

English breakfast tea B 25
Earl grey tea B25
Sencha B25
Chamomile tea B 25
Moroccan mint tea P25
Refreshing drinks

Passion basil fizz B35
Iced hibiscus 38
Iced cascara £38
Signature tea drinks

Mill berry tea B840
Mill blue butterfly tea B40
Ginger shot tea B35

Drinks menu

Signature coffee drinks

Mill signature latte B34
Mill signature sugar free latte 837
Special cold brew B27
Spanish latte B32
Frappe
Strawberry & white chocolate B35
Banana caramel breeze (vG) B35
Dark Chocolate Dream (VG) B35
Not coffee
Matcha latte B 36
Hot chocolate B29
Babyccino 810
Fresh squeezed juices
Orange juice B 27
Pineapple juice B27
Carrot juice B 27
Smoothies
Green glow B840
Broccoli, spinach, celery, mango, banana, pineapple,
apple juice
Blissfully blue B840
Mango, banana, raspberry, coconut,
blue spirulina, oat milk
Tropical twist B840
Mango, passion fruit, pineapple, coconut milk
Black forest B840
Blackcurrant, cherry, blueberry, blackberry, charcoal,
flax seed, soya milk
Purple power B840
Acai, blueberry, mango, banana, apple juice
Water
Al ain water 330 ml 810
Al ain water 750 ml £18
San pellegrino sparkling water 500 ml 518
San pellegrino sparkling water 11 B28



4 All day brekkie

the mill

Mill full breakfast B48

Scrambled eggs, grilled mushrooms, cherry tomatoes, spinach, beef
or chicken sausage, beef bacon, hash brown, mashed avocado,
and toasted sourdough (G, E)

Breakfast croissant B34
Scrambled eggs, cheese, crispy beef bacon,
freshly baked croissant (D, G, E)

Smoked turkey croissant B39 Overnight OatS

Freshly baked croissant, smoked turkey slices,

lettuce and tomatoes in honey dijon mayo sauce
(Served cold) (D, G, E) v v Bircher muesli B24

Muesli, chia seeds, coconut milk yogurt, mango
passion fruit and pumpkin seeds (D, GF, VG)

Eggs your way B25
Scrambled or poached eggs served with slices App|e pie oats B22
of bread (D, V) Apple, oats, chia seeds, oat and soy milk, pecan,
almonds, walnuts, vanilla, cinnamon (N)
Tofu breakfast toast B46

PB)J oats p22

Oats, chia seeds, oat milk, homemade strawberry
jam, homemade peanut butter (G, N, VG)

Your choice of bread, scrambled tofu, avocado,
rocca leaves, pomegranate seeds and mixed nuts (VG)

Salmon and poached egg toast B49 Granola parfait B20
Your choice of bread, cream cheese, chives, smoked Greek yogurt, homemade granola, topped

salmon, poached egg and sesame seeds (D, G, E, SE) with berries (D, GF, N)

Halloumi bruschetta B43

Your choice of bread, pesto sauce, cherry tomatoes, Fresh from the Oven

grilled halloumi cheese and poached egg on top (D, G)

Avocado on toast B45 Butter croissant (D, G, E) P18

Your choice of bread, mashed avocado, .

pumpkin seed, feta cheese (D, G, E) Zaatar croissant (D, G, E) 520
Pain au chocolat (D, G, E) 22

Pegnu’r butter and bgnqna french ’roqs’r 50 Almond croissant (0, G, E, N) 524

Brioche bread soaked in cinnamon milk mixture,

topped with homemade peanut butter, banana, Cheese croissant D, G, E) B20

berries, mango, granola and maple syrup.

(N, G, D, E)

If you have any allergies or dietary restrictions, please let us know.

VG - Vegan |V - Vegetarian | G - Gluten | GF - Gluten-free | D - Dairy | N - Nuts | S - Shellfish | SE - Sesame | E - Eggs | OG - Onion or Garlic | M - Mustard

Al prices are listed in AED and are inclusive of service charge, municipality fee, and VAT.



the mill

Ready-to-eat

Chicken mushroom pie
Chicken, potato, carrot, mushrooms, cream sauce,

thyme, rosemary, and garlic wrapped in puff pastry
(D, G)

Beef bourguignon pie
Succulent braised beef, mushroom, potatoes,
rich in gravy sauce in puff pastry (D, G)

Sausage roll
Our own blend of seasoned minced beef and lamb,

baked in puff pastry, served with our own tomato
relish (D, G, E, SE)

Veggie rolls
Lentils, potato, peas, eggs, carrot, cheese, garlic,

spring onion, béchamel sauce in puff pastry
(v, D, G, E, SE)

Veggie quiche

Savory vegetarian quiche filled with roasted pumpkin,
spinach, capsicum, and red onion, folded with eggs,
cream, and feta, topped with pine nuts, baked

in a buttery tart shell. (V, D, G, E, SE)

Salads

Couscous and quinoa chicken salad

Couscous and quinoa with rocket leaves, spinach,
cucumber, red and white beans, chickpeas,
sun-dried tomatoes, and pomegranate, topped with
grilled chicken breast and figs, finished with a lemon
honey maple dressing (M, G)

Freekeh and butternut squash salad

Freekeh and roasted butternut squash with rocket
leaves, spinach, and lollo rosso, finished with
pomegranate seeds, caramelised walnuts,

and feta cheese in a lemon honey maple dressing
(M, N, D)

Deli

B42

B 47

B 38

B30

B 32

B 45

B40

Sandwiches

Turkey + brie

Smoked turkey breast, brie cheese, avocado,

rocket leaves, cranberry sauce, in brown or
white bread (D, G)

Roast beef

Peppered roast beef, caramelized onion,
sautéed mushroom, sharp cheddar, mustard
in a brown or white bread roll (D, G, M)

Roast chicken
Roast chicken, crispy bacon, rosemary confit

mayo, boston lettuce, tomato, avocado, country
loaf bread (G, E)

Breaded chicken

Breaded chicken cutlet, roasted pepper mayo,
aged cheddar, avocado, italian marinated veggies
in a brown or white bread roll (D, G)

Pesto sandwich
Layer of pesto sauce, melted mozzarella cheese,

topped with fresh tomato and rocca leaves,
in brown or white bread (V, D, G, N)

Healthy wrap
Roasted chicken, bell pepper, cucumber, lettuce,
and mashed avocado in rosemary garlic mayo

(G, E, OG)

Tuna chipotle sandwich

Tuna in brine with mayonnaise, red onion, jalapefios,
yellow mustard, pesto sauce, tomato slices, and
chipotle paste, served in ciabatta bread.

(D, M, OG, G, N)

Sun-dried tomato & spinach sandwich

Toasted sandwich filled with sun-dried tomatoes,
oregano, butter, sautéed spinach, feta, and cheddar
cheese, drizzled with olive oil and served in
sourdough bread.

(V. D, G)

If you have any allergies or dietary restrictions, please let us know.

Al prices are listed in AED and are inclusive of service charge, municipality fee, and VAT.

B 48 (full)

B 25 (halh)

B 38

B 42 (full)

B 22 (half)

B 36

B 37

B 40

B 38

VG - Vegan | V - Vegetarian | G - Gluten | GF - Gluten-free | D - Dairy | N - Nuts | S - Shellfish | SE - Sesame | E - Eggs | OG - Onion or Garlic | M - Mustard



Pastry

the mill
[ochocolate cake B840 Apple tart B22
Rich and moist chocolate sponge, smooth dark Whole confit apple, vanilla pastry cream,
chocolate ganache and shaved chocolate (D, G, E) almond creme cinnamon crumble in a
shortcrust tart (D, G, N, E)
Baked ricotta cheesecake 540

Chocolate hazelnut eclair B24

Choux pastry, chocolate creme, hazelnut
and almond cream (D, G, N, E)

Slow cooked ricotta cheesecake in short crust
pastry topped with cinnamon and icing sugar

(D, G, E)
Berry cheesecake eclair B24
Strawberry shortcake B40 Choux pastry, white chocolate cheesecake filling,
Vanilla sponge, mascarpone vanilla whipping homemade strawberry and raspberry jam and
cream and fresh strawberries (D, G, E) white chocolate ganache (D, G, E)
Brazilian carrot cake B35 Chocolate brownies B22

Light and chocolatey brownie with a soft, cake-like texture,
made with cocoa powder, butter, fresh eggs, flour, brown
and white sugar and vanilla (D, G)

Simple yet delicious cake made with fresh carrot
puree topped with brigadeiro (G, E, D)

Grandma's tiramisu B40 Midnight chocolate brownies 520
Home made mascarpone cheese, decaf coffee,

biscuits and cocoa powder (G, D, E) Soft-baked chocolate brownie made with coconut sugar,

almond and gluten free flour and pure cocoa (VG, GF, N)

Slow cooked banana tahini B32 Double chocolate oat cookies P16
Slow cooked banana bread, sweet tahini Gluten-free flour, oats and almond powder combine
and milk chocolate caramel (D, G, E, SE) with coconut sugar and coconut oil, infused with

vegan dark chocolate (VG)

Cinnamon rolls 528

Sweet baked dough with cinnamon brown
sugar filling, cream cheese vanilla frosting
topped with mixed nuts, (D, G, N, E)

Ultimate chocolate chunk cookies £13

A rich chocolate delight made with 70% dark chocolate,
fresh eggs, flour, butter, and a blend of brown
and white sugar (D, G)

Chocolate raspberry tart 523 Milk and white chocolate cookies 814
Chocolate ganache, raspberry coulis, quenelle
of white chocolate and raspberry cream in a
shortcrust tart (D, G, N, E)

Flour, eggs, butter, dark cocoa, milk and white chocolate
and a blend of brown and white sugar (D, G)

Peanut butter cookies B14

Buttery cookies made with flour, eggs, cocoa powder,
crunchy peanuts, corn oil, brown and white sugar (N, G)

If you have any allergies or dietary restrictions, please let us know.

VG - Vegan | V - Vegetarian | G - Gluten | GF - Gluten-free | D - Dairy | N - Nuts | S - Shellfish | SE - Sesame | E - Eggs | OG - Onion or Garlic | M - Mustard

Al prices are listed in AED and are inclusive of service charge, municipality fee, and VAT.



