
MENUOf the DayOf the Day

 S A R T E R S  M A I N
C O U R S E S

Spiced chickpea purée,
honey-drizzled flatbread,

sesame, roasted dates,
and coriander oil .

T H E  T I M E  T R A V E L L E R ’ S  T A B L E

Welcome to The Time Traveler’s Table, where every dish
transports you to a different era of human history.

 From ancient civilizations to futuristic cuisine, each plate is
crafted using iconic ingredients, traditional techniques, or

imaginative visions of the future.
 Your dining experience becomes a delicious journey through

time.

T H E  P H A R AO H ’ S
F E A S T

O LY M P I A N  O L I V E S

Marinated olives, feta
cubes, grape leaf rolls,
lemon-thyme dressing,

and pomegranate seeds.

S I L K  ROA D  S P I C E
S O U P

Ginger broth, lotus root,
shiitake, spring onion,

soy pearls.

Slow-cooked beef, barley,
root vegetables, garlic

herbs, rustic bread.

K N I G H T ’ S  H E A R T H
S T E W

T H E  S P I C E
C O N Q U E RO R  C U R RY

Creamy cashew-based
curry, saffron rice,
cardamom, tender

chicken or vegetables.

R E VO L U T I O N A RY
F L A M E  G R I L L

 Char-gril led steak with
peppercorn sauce,
buttered potatoes,

flame-kissed asparagus.



D E S S E R T S

Lotus-seed pudding,
honey, almonds,

cinnamon.

C L E O PAT R A ’ S  H O N E Y E D
LOT U S  D E L I G H T

V I C T O R I A N  S T E A M
P U D D I N G

Warm vanilla sponge,
raisin pieces, caramel

sauce

M E S O P OTA M I A N
DAT E  H O N E Y  TA R T

Crushed dates, wheat
pastry, palm honey,

pistachios, and a touch
of cardamom.

B E V E R A G E S

Brewed mint leaves, hibiscus
petals, dried dates, warm

spice infusion, and a hint of
desert rose water.

A N C I E N T  OA S I S  T E A
R E N A I S S A N C E  S PA R K L I N G

G R A P E  C I D E R

I N D U S T R I A L
R E VO L U T I O N  B R E W

Strong black tea, raw
sugarcane syrup,

roasted barley notes,
and steam-infused hot

water.

Fresh white grape juice,
crushed green grapes,

sparkling mineral water, honey
essence, elderflower infusion,

and a twist of lemon peel.

RO M A N  H E R B A L
E L I X I R

 Infused rosemary water,
crushed grape must,
honey syrup, bay leaf

essence, and a touch of
lemon balm.


