Happy Hour from 6.00 pm to 8.00 pm
30% off discount on all beverages
Free WiFi for 60 minutes

APERITIF 60 ML
Arak, Campari, Martini Dry, Dubonnet, Martini Bianco, Martini Rosso, 36
Pernod, Ricard, Pimms

SPIRITS 30 ML
Beefeater, Bombay Sapphire, Bacardi, Captain Morgan, Dark Rum, 37
Absolut, Smirnoff, Stolichnaya Vodka, Tanqueray, Tequila

WHISKY 30 ML
John Jameson, Johnnie Walker Red, 37
Jim Beam, Canadian Club

Dimple, Jack Daniel's 38
Johnnie Walker Black 38
Johnnie Walker Blue Label 175
Gold Label 79
PORT 60 ML
Cockburns Port 37
Taylor's 10 Years 60
Tawny "Otima” 20 Years Old, Warre's 125
Vintage 1985 Fonseca Port 155
SHERRY

Bristol Medium Dry, Tio Pepe 37
BEER

Amstel Light, Beck's, Budweiser, Carlsberg, Corona, Foster's, Heineken 34
Guinness 37
DRAUGHT:

Stella / Hoegaarden 37
SAKE GLASS / BOTTLE
Kiku Brand Nambu Bijin from Iwate prefecture 92 /920
Special Sake made for Kiku Restaurant

Urakasumi from Miyagi prefecture 88 / 880
Tengumai JyunMai from Ishikawa prefecture 80/ 800

As per DTCM directives, kindly be informed that alcoholic beverages will not be served
on the lower level of Pearl Bar from 4.00pm to 6.00pm.

"Pearl Bar is a fully non-smoking environment as per the directives of Dubai Municipality”
Please note that our menu is also available in French language.
Please ask your server for our cocktail menu.

All prices are inclusive of 10% municipality fees and 10% service charge



CHAMPAGNE & WINE BY THE GLASS

By Filiberto Magnati, Chef-Sommelier

C HA M PAGI N E GLASS CARAFE BOTTLE
BOLLINGER, Special Cuvée N.V. 180 890
“"Champagne of the year revue du vin de France 2005"

TAITTINGER, Brut N.V. 120 590
JOSEPH PERRIER, Brut N.V. 1200
LOMBARD 2002 900
CRISTAL by Louis Roederer 2002 4200
WHITE

RIESLING “Y" SERIES, Yalumba Louisa Rosé, Australia 2008 48 142 230

It starts with aromas of grapefruit and apple blossom with hints of bath
salts. The palate is clean and refreshing showing the fruits from the nose
with appealing generosity.

VIOGNIER, Nicolas Catena, Le Méridien Dubai, Argentina 2007 42 124 190
Succulent dry white wine very smooth on the palate. Fresh and

flowery nose with delicate finish, this Viognier is made by Nicolas

Catena winery in Mendoza and all fruits are coming from the best

hill vineyards of the region. The final blend is made each October

and January by Chief Winemaker together with Le Méridien Dubai

Chef Sommelier.

SAUVIGNON BLANC, Bodega Norton, Argentina 2009 36 106 170
Wine from Mendoza area. Fresh and lively, he develops aromas
of citrus and whites flowers.

ROSE

COLOMBELLE, South of France, Plaimont 2008 30 86 150
Fresh wine, perfect for the summer. Ripse strawberries on the

nose with refreshing palate full of red fruits like berries,

cherry and melon flavours followed by light spicy finish.

RED

LACROIX, Bordeaux Supérieur 2005 46 136 220
The second wine of Chateau Teyssier St. Emilion Grand Cru,

this is real joy to drink. Soft and approachable with wonderful

rich Merlot fruit.

MALBEC, Argento, Argentina 2008 34 100 160
Argento use the Mendoza terroir to get deep violet color into the
wine with flavors of black stone fruit, blackberry and blackcurrant.

COLOMBELLE, South of France, Plaimont 2008 30 86 150
It shows ripe red berry fruit, soft tannins and good balance overall.
Good length, remaining on the black fruit.

All prices are inclusive of 10% municipality fees and 10% service charge



