
Welcome to Lily’s Garden

Lily is a joyful girl, always ready 
for a ride in the nature. 

With her, it’s all about the 
“green attitude”.

The nature is where she finds 
her inspiration, and where she 

feels at home. Even if she loves 
her city life, she needs to feel 
connected to the earth. This 

is why she has grown a botanic 
garden in her backyard, where 

she picks her own herbs 
and veggies.

During the weekends, she loves 
inviting her friends to discover 
her new homemade cocktails. 

When she’s not in the backyard 
or in the kitchen making fresh 
and delicious drinks, she is at 
a music festival enjoying the 
latest pop hits and partying 

with her friends.

Come and discover her green 
and fun universe!

menu



 the Breakfast
All breakfast set menus are served with fresh fruit slices, 
a choice of freshly brewed coffee or selection of fine tea, and 
fresh juice (orange, watermelon, pineapple)

CONTINENTAL BREAKFAST   I   40  
Baker’s basket served with cold cuts, granola fresh cut fruits, 
butter and fruit preserves

INDIAN BREAKFAST   I   35
Masala omelette, aloo sabzi, poori and pickles

ARABIC BREAKFAST   I   45
Two eggs any style, fresh labneh, foul medames, served 
with baker’s basket with zaatar croissants, pita bread, 
fruit preserves, honey, butter and selection of Arabic cheese

LILY’S STYLES BREAKFAST	   I   45
Two eggs any style, chicken or beef sausages, turkey bacon, 
creamy spinach, potato hash brown and avocado toast,
served with detox beverage

 the single serves
EGG WHITE OMELETTE   I   30  
Hash brown potatoes, grilled tomatoes, sautéed mushrooms 
and a choice of turkey bacon, chicken or beef sausages 

TWO EGGS ANY STYLE   I   30
Hash brown potatoes, grilled tomatoes, sautéed mushrooms

WAFFLES   I   30
Berry compote, maple syrup and whipped cream

FRENCH TOAST   I   30
Berry compote, maple syrup, and whipped cream

BUTTERMILK PANCAKES  I   30
Berry compote, maple syrup, and whipped cream

SEASONAL FRUIT PLATTER   I   30
Watermelon, pineapple, rock melon, sweet melon, apple and 
berries (based on seasonal availability)

 Soup
SOUP OF THE DAY   I   30     
Discover our Chef’s daily special

LENTIL SOUP   I   30     
CREAM OF MUSHROOM  I   32     

Appetizers cold
ORIENTAL COLD MEZZA  I   35     
Hummus, mutabal, fattoush, vine leaves and tabbouleh 

TUNA TATAKI (G)   I   40    
Seared tuna fish serving with avocado puree, seasonal and 
punzo sauce 

Appetizers hot
VEGETABLE TEMPURA (G)  I   35     
Vegetables coated in a thin batter and deep fried 

ORIENTAL HOT MEZZA   I   38    
Meat kibbeh, Lamb sambuusa, Spinach sambuusa and cheese 
rolls punzo sauce

SALADS
CAESAR SALAD (G)  I   30     
Romaine lettuce, turkey bacon, boiled egg, herb croutons,           
anchovies and caesar dressing
ADD: Chicken - AED 7  |  Prawn  - AED 9

Kindly inform your server if you have any food allergies.
(V) Vegetarian (N) Contains Nuts (S) Contains Shellfish (G) Contains Gluten
 All prices are in AED and are inclusive of 7% Municipality Fee,
10% Service Charge and 5% VAT

food menu



Kindly inform your server if you have any food allergies.
(V) Vegetarian (N) Contains Nuts (S) Contains Shellfish (G) Contains Gluten
 All prices are in AED and are inclusive of 7% Municipality Fee,
10% Service Charge and 5% VAT

GREEK SALAD (V)   I   38    
Cherry tomatoes, cucumbers, red and green capsicum,               
baby romaine lettuce, red onion, feta cheese and olives

SHRIMPS COCKTAIL SALAD (V)   I   38    
Cocktail salad succulent shrimp in cocktail sauce

LILY’S GARDEN SALAD (V)   I   30    
Artichoke, baby corn, mix lettuce dressed with lemon olive oil 

VEGAN SALADS
QUINOA AND AVOCADO SALAD (V)  I   32    
Roasted beets and sultanas, dressed with citrus vinaigrette

Keto bowls
ENERGIZING KALE AND QUINOA    I   35    
Cherry tomatoes, cucumber, red and green capsicum, baby          
romaine lettuce, red onion, feta cheese and olives

LIGHT MAINS
CHICKEN BURGER (G)   I   42    
Spicy tender grilled chicken breast with avocado, honey mustard 
mayo, caramelized onions served with side salad and French fries

BEEF BURGER (G)   I   45    
Grilled beef patty, melted cheese, honey mustard mayo,               
caramelized onions served with side salad and French fries

LILY’S CLUB SANDWICH (G)   I   40    
BLT, slaw of chicken, cheddar cheese, crispy bacon, fried egg and 
French fries

CLASSIC AVOCADO TOAST (G)   I   35    
Toasted sourdough, slow roasted peppers, crumble goat cheese 
and poached egg

VEGAN BURGERS
VEGAN CHICKEN BURGER (V)   I   40    
Plant base high protein patty served on a bed of lettuce with 
pickles southwest chipotle sauce and caramelized onions

VEGAN BEEF BURGER (V)   I   45    
Plant based high protein vegan patty served on a bed of              
lettuce with grilled mix peppers tossed in siracha with  
caramelized mushrooms and HP Sauce

BUTCHER’S BLOCK
GRILLED CHICKEN BREAST (G)   I   50    
Served with mashed potato, vegetables, and mushroom sauce

GRILLED BEEF TENDERLOIN STEAK (G)   I   60    
Served creamy spinach, vegetables, and pepper sauce

FISHERMAN’S CHOICE 
GRILLED SALMON   I   55    
Fresh avocado healthy salad with lemon butter sauce

GRILLED PRAWNS   I   55    
Mashed potato, steamed vegetable and tomato salsa

PIZZAS
BBQ CHICKEN PIZZA   I   40    
Chicken, sliced jalapeño, tomato sauce, mozzarella and BBQ sauce

MEAT LOVERS PIZZA   I   42    
Minced beef, peperoni, peppers, onion, tomato sauce, and        
mozzarella

CLASSIC MARGARITA (V)   I   38    
Sundried tomatoes, tomato sauce, mozzarella and basil

VEGAN pizzas
VEGETABLE PIZZA (V)   I   40    
Delicately made and over topped with vegan cheese

FUNGHI PIZZA (V)   I   40    
Classic mushroom pizza topped with vegan cheese

pasta
PENNE ARRABIATA (V)   I   35    
Mild spicy tomato sauce, olives, parsley and parmesan cheese

FUSELI IN TRUFFLE CREAM SAUCE   I   35    
Chicken, cream sauce, truffle oil, parmesan, chopped parsley

FETTUCCINI CARBONARA   I   40    
Smoked salmon trimmings with indulged creamy spaghetti

SPAGHETTI BOLOGNESE   I   40    
Mild spicy Bolognese sauce, parmesan, chopped parsley

VEGAN 
SPINACH CANNELLONI (V)   I   40    
Parmesan spinach cannelloni serving with concassed sauce

indian touch
BUTTER CHICKEN (N)   I   45    
Chicken pieces cooked in rich, mild tomato gravy served with 
basmati rice

CHICKEN BIRYANI (G) (N)  I   40    
Delicately flavored chicken, layered with a signature sauce and 
aromatic rice

VEGETABLE TAWA PULAO (G) (N)    I   35    
Delicately flavored sautéed rice and mixed vegetables together

DAL MAKHANI (V) (N)   I   35    
Creamy and silky Punjabi black lentils and kidney bean curry, 
accompanied with basmati rice

DESSERT
CHOCOLATE SOUFFLE   I   30    
Very rich middle eastern delicacy

CHOICE OF ICE CREAM   I   25    
Chocolate, Vanilla, Strawberry

LILLY’S SPECIAL (G)   I   35    
Served with pineapple vanilla ice cream and berry compote

CLASSIC TIRAMISU (G)   I   35    
A classic Italian dessert

THE KID’S MENU
SLICED SEASONAL FRUITS  I   12    
Selection of freshly cut fruits and berries

MAC AND CHEESE   I   15    
Macaroni pasta tossed with cheese sauce

CHICKEN NUGGETS   I   18    
Crumbed and lightly fried with French fries

FISH FINGERS   I   18    
Crumbed and lightly fried with French fries

KID’S CHICKEN BURGER   I   18    
With tomato, lettuce, cheddar cheese and French fries

vegan
VEGAN MEATBALLS PASTA (V)  I   30    
Pasta with plant based balls



 Mocktails
VIRGIN MOJITO   I   25  
Strawberry, passion fruit, blueberry

LEMON MINT   I   25
7up, mint, lemon juice

IBIS TWISTER   I   25
Cranberry juice, pineapple juice, lime juice and soda

  Blend Smoothies
MANGO PARADISE   I   28  
Mango, pineapple, passion fruit

RASPBERRY LOVE   I   28
7up, mint, lemon juice

GREEN MACHINE   I   28
Spinach, celery, broccoli, mango, banana, pineapple

REFRESH ‘MINT  I   28
Avocado, lime, mint, mango

BEET THE HEAT   I   28
Beetroot, ginger, pineapple, blueberry

TROPI COLADA  I   28
Coconut, pineapple, banana

  Iced Tea
ICED TEA   I   20  
Raspberry, passion fruit, lime and mint

  Cold Brew
ICED AMERICANO   I   20 
BLEND ICED COFFEE  I   24
(Vanilla, Caramel, Hazelnut)
ICED CHOCOLATE   I   24
ICED MOCHA   I   24

 hot Beverages
CAFÉ MOCHA   I   22 
HOT CHOCOLATE  I   22

 Coffee Selection
ESPRESSO   I   16 
DOUBLE ESPRESSO  I   20
AMERICANO   I   20 
TURKISH COFFEE  I   20
CAFÉ LATTE   I   22 
CAPPUCCINO  I   22

 TEA Selection
BREAKFAST TEA   I   16 
EARL GRAY  I   16
GREEN TEA   I   16 
CHAMOMILE TEA I   16
JASMINE TEA   I   16 

 
 fresh juices

ORANGE   I   20 
WATERMELON   |   20
PINEAPPLE   I   20 
LEMON MINT   I   20

beverage menu

Kindly inform your server if you have any food allergies.
 All prices are in AED and are inclusive of 7% Municipality Fee,
10% Service Charge and 5% VAT



 CARBONATED AND SOFT DRINKS
PEPSI/ DIET PEPSI   I   15 
7UP/ DIET 7UP   I   15   
MIRINDA   I   15 
TONIC WATER   I   15 
SODA WATER   I   15 
GINGER ALE  I   15 

energy drink
RED BULL  I   25

wATER
AQUAFINA STILL  I   12 (S)   20 (L)
AQUAFINA SPARKLING  I   15 (S)   22 (L)

  Signature Cocktails
CITRUSY GUSTO   I   45  
Tequila, limoncello, cranberry juice, vanilla syrup, 
lemon juice

PEACHY KEEN   I   45
Vodka, triple sec, pineapple juice, peach syrup

FROLIC BERRY   I   45
Rum, lemon juice, coconut syrup, pineapple juice, 
raspberries

LAVENDER MEDLEY  I   45
Gin, cointreau, lavender syrup, lemon juice

WHISTLER`S NEGRONI   I   45
Gin, Sweet Vermouth, Jägermeister

UPLIFTED GRAPPA   I   55
Cognac, grappa, orgeat syrup, angostura bitters, 
lemon juice

 BEERS
BOTTLES    
STELLA ARTOIS   |   40
CORONA  I   40 
HEINEKEN   I   35
BUDWEISER   I   35
KINGFISHER   I   35
DRAUGHT 500ML    
HEINEKEN   |   45
STELLA ARTOIS I   49

 Spirits
SCOTCH WHISKEY	  30ML / BOTTLE
SINGLE MALT        
GLENLIVET 12 YRS   |   49 / 1111
MACALLAN 12 YRS  I   65 / 1222 
DELUXE BLENDS       
CHIVAS REGAL 12 YRS   |   40 / 899
JOHNNIE WALKER BLACK LABEL  I   45 / 899
JOHNNIE WALKER RED LABEL  I   35 / 499
BALLENTINE’S  I   35 / 499
AMERICAN WHISKEY      
JACK DANIEL’S   |   35 / 799
JIM BEAM  I   35 / 599
IRISH WHISKEY      
JOHN JAMESON   |   35 / 599
JIM BEAM  I   35 / 599

GIN       
BEEFEATER   |   35 / 499
BOMBAY SAPPHIRE  I   35 / 499
TANQUERAY  I   35 / 549
HENDRICKS’S  I   40 / 799
ROKU  I   40 / 799

VODKA     
SMIRNOFF RED   |   30 / 499
ABSOLUT BLUE  I   35 / 499
BELVEDERE  I   49 / 999
GREY GOOSE  I   55 / 999

RUM      
BACARDI CARTA BLANCA   |   30 / 499
BACARDI CARTA NEGRA   I   35 / 599
PATRON SILVER   I   49 / 799

COGNAC     
HENNESSY VS   |   45 / 799
MARTELL VSOP   I   59 / 999

 WINES  
SPARKLING     GLASS / BOTTLE   
SANTA CAROLINA, BRUT - CHILE   |   40 / 220
CHAMPAGNE     
MARQUIS DE JON CRY NV   |   799
MOET CHANDON BRUT - FRANCE   |   999
WHITE  
SANTA CAROLINA, SAUVIGNON   |   35 / 180
ANCORA, PINOT GRIGIO - ITALY   |            190
SIMONSIG, 
CHENIN BLANC - SOUTH AFRICA   |            220
EAGLE HAWK, 
WOLF BLASS, CHARDONNAY - AUSTRALIA   |      185
SANTA JULIA, 
CHARDONNAY - ARGENTINA   |            195
RED 
SANTA CAROLINA, CABERNET 
SAUVIGNON - CHILE   |   35 / 180
CABERNET SAUVIGNON / SHIRAZ,
SIMONSIG - SOUTH AFRICA   |    220
EAGLE HAWK, MERLOT - AUSTRALIA   |   185
SANTA JULIA, MALBEC - ARGENTINA   |   210
ROSE 
ROSÉ, VISTANA, SANTA CAROLINA - CHILE | 35 / 180

Kindly inform your server if you have any food allergies.
 All prices are in AED and are inclusive of 7% Municipality Fee,
10% Service Charge and 5% VAT



Discover Lily’s 
Digital Garden!

  
ibisstylesdubaideira 

 lilysgardendubai

Chat With Us!


