
P I Z Z A  HOMEMADE NEAPOL ITAN BASE 

Margherita (V|D)  63
Fresh buffalo mozzarella

Fresh Veggie (V|D)  63
Sliced grilled aubergine, courgette, 
mixed peppers, mushroom, 
Kalamata olives, and baby spinach

Bresaola (D)  90
Arugula, mozzarella, Parmesan and 
garlic oil

Fungi (V|D)  87
Mix of mozzarella & ricotta cheese, 
portobello mushrooms, caramelised 
onions with truffle sauce and arugula

Royal Lobster (C|D) 105
Courgette, baby spinach, lobster tail 
and chimichurri sauce

Four Cheese (V|D)  74
Mozzarella, ricotta, Parmesan, and 
blue cheese

Hawaiian Chicken (D)  84
Grilled pineapple, spring onions, 
mozzarella and Parmesan cheese 
with BBQ sauce 

Pepperoni (D)  79
Arugula, mozzarella, Parmesan and 
garlic oil

V – Vegetarian | GF – Gluten Free | VG – Vegan | D – Dairy | DF – Dairy Free | N – Nuts | C - Crustacean |  - Good for sharing    Prices are in AED including 5% VAT, excluding service charge

M A I N  C O U R S E
Black Angus Striploin Steak & Skinny Fries  116
Served with chimichurri or peppercorn sauce (D)

Amalfi Inspired Lobster Pasta (C|D) 124
Homemade marinara sauce, cherry tomatoes, garlic, fresh herbs, chili 
flakes and Parmesan cheese

Sicilian Rigatoni Pasta (V|D)   61
Fresh buffalo mozzarella, aubergine, olives in a homemade marinara 
sauce 

Beef Milanese - Neapolitan Style (D)  72
Homemade marinara sauce and Provolone cheese, served with mashed 
potatoes

Chicken Schnitzel (D)  69
Served with homemade coleslaw and skinny fries

Mushroom Truffle Risotto (V|D)  78
Sautéed mushrooms, mushroom duxelle, truffle sauce, truffle oil and 
Parmesan cheese

S T A R T E R S
Fried Baby Calamari (C)   73
Lightly seasoned calamari coated with fine semolina, served with sliced 
green chili and tartar sauce

LE GRAY’s Tuna Tartar with Avocado Mash & Truffle Oil  80
Fresh tuna seasoned with fresh herbs, grain mustard, served with toasted 
sourdough bread

Baked Camembert Cheese Bites (V|D)   42
Served with apricot jam

Dips Trio (N|V)   33
Mushroom, Kalamata olive & white bean hummus served with toasted bread
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S A N D W I C H E S  A N D  B U R G E R S
LE GRAY’s Burger  78
Homemade classic beef burger with lettuce, tomatoes and pickles served 
with skinny fries and coleslaw

Summer Burger  82
With maple glazed grilled pineapple, lettuce, red onion and BBQ sauce 
served with skinny fries and coleslaw

Truffle Burger (D)  89
With truffle sauce, Provolone cheese and sautéed mushrooms and 
caramelised onions served with skinny fries and coleslaw

BEYOND MEAT Burger (V)  90
Beyond Meat vegan patty burger with lettuce, tomatoes and pickles 
served with skinny fries and coleslaw

Steak Sandwich (D)  76
Caramelised onion, mushroom, aioli, Provolone cheese and arugula 
served in a baguette  

Grilled Chicken Sandwich (N|D)  66
Pesto sauce, roasted red peppers, Provolone cheese and arugula served 
in a baguette 

Chicken Schnitzel Sandwich (D)  62
Shredded lettuce, tomato, mayonnaise and English mustard served in a 
baguette

Beef Milanese Sandwich (D)  72
Shredded lettuce, tomato, mayonnaise and English mustard served in a 
baguette

Tuna Melt Sandwich (D)  62
With Provolone cheese, celery, parsley, red onion, caramelised onions and 
arugula served on toasted sourdough bread

Lobster Roll (C|D)  99
Warm toasted brioche bun, lobster tail tossed in the Chef’s secret  
sauce, served with skinny fries

Add skinny fries AED 15 or coleslaw AED 7

K I D S ’  M E N U
Fish Fingers  48
With skinny fries and tartar sauce

Sausage & Mash (D) 54
Beef or chicken sausage with 
peas, mashed potatoes and gravy

Kids’ Burger 52
Homemade beef patty with lettuce, 
tomato, mayonnaise and ketchup 
served with skinny fries

Pasta Pomodoro (V|D) 32

Pizza Margherita (V|D) 44

Chicken Tenders (D) 44
Homemade served with skinny 
fries

Mini Shepherd’s Pie (D) 38

Mini Chicken Pie (D) 32

S P E C I A L S  C O R N E R 
CAFÉ GRAY Signature Fish & Chips (D)  152
Beer battered (alcohol free) Atlantic Cod with homemade hand-cut chips, 
served with mushy peas, tartar sauce and malt vinegar

Traditional Shepherd’s Pie (D)   63
Minced lamb, mashed potato, carrots and peas with herbs and a  
hint of mint

Chicken & Leek Pie (D)   66 
Shredded chicken, leeks, mushrooms, tarragon with mashed potatoes

Steak & Mushroom Pie (D)   68
Striploin meat strips with mushrooms, herbs and mashed potatoes

Freshly Baked Homemade Quiche of the Day (D)  36

Tart of the Day (D)  38

Cheesecake of the Day (D)  38

Cream Tea (D)  62
Scones with clotted cream, strawberry jam and any tea of your choice

S W E E T  P I Z Z A  S P E C I A L S  

Sweet Summer Pizza (N|D)  74
Ricotta and mozzarella cheese, maple glazed grilled pineapple, candied 
pecans and maple syrup

Banana Foster Pizza (N|D)  63
Ricotta and mozzarella cheese, banana, chocolate chips and toasted 
peanuts topped with chocolate sauce

Rocky Road Pizza (N|D)  79
Ricotta and mozzarella cheese, chocolate chips, marshmallows,  
Amarena cherries, toasted hazelnuts and crushed biscuits

C A F É  G R A Y
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D E S S E R T S
French Toast with Mixed Berries (V|D) 67
A thick slice of brioche served with caramel sauce and vanilla ice cream

Sticky Toffee Date Pudding (V|D) 41
With caramel sauce and vanilla ice cream

Chocolate Mud Pie (V|D) 56
With whipped cream and chocolate sauce

Churros (V|D) 40
With chocolate and caramel dipping sauce

Peach Crumble (V|D) 47
With custard cream or vanilla ice cream

Chocolate Fondant (V|D) 44
With berries and vanilla ice cream

Chocolate Sundae (V|D) 44
With chocolate brownie, chocolate ice cream, whipped cream, dark 
chocolate shavings and chocolate sauce 

Eton Mess (V|D) 38
A decadent traditional mix of strawberries, meringue and whipped cream

Banana Split (V|N|D) 52
Banana, vanilla and chocolate ice cream, whipped cream, Amarena cherry 
and dark chocolate shavings, topped with cherry and chocolate sauce

S O U P S
Gazpacho (V|D) 32
Cold tomato soup with sour cream and Parmesan cheese served with 
rosemary oat crackers

LE GRAY’S Signature Creamy Chicken Soup (D) 40
Served with croutons

LE GRAY’s Red Lentil Soup (VG) 30
Topped with crispy fried onions and chopped parsley 

B R E A K F A S T  SER V E D  D A I L Y t i l l  2 PM

Traditional English Breakfast (D)  76
Two eggs any style, tomatoes, mushrooms, beef bacon, beef or chicken 
sausages with homemade hash browns and baked beans

Eggs Benedict | Florentine | Royale (D) 74 | 74 | 76
Two poached eggs with Hollandaise sauce and your choice of brioche 
bun, English muffin or portobello mushroom (GF available)

Soufflé Egg White & Cheese Omelette (D)  66
Served with toasted sourdough and a side salad

Classic Egg Omelette (D)  59
Plain egg omelette served with toasted sourdough bread and a side 
salad. Add on: spinach, cheese, or mushrooms AED 7

LE GRAY’s Shakshouka (D)  62
Mild tomato sauce, eggs, zaatar crusted avocado and chopped coriander

Summer Pancakes (V|D)  66
Served with caramelised peaches, a dollop of ricotta cheese and maple 
syrup or honey

Scrambled Eggs & Smoked Salmon (D)  70
Served with toasted sourdough bread

Potato Rösti (D)  62
With cheese, leeks, garlic and fresh herbs topped with a fried egg and 
sour cream

Avocado Toast (D)  74
Topped with feta cheese and eggs any style

Khachapuri (D)  59
Baked pizza boat filled with cheese and topped with a soft egg yolk

Classic French Toast (V|D)  67
With berries and maple syrup

Homemade Granola Bowl (V|N|D)  46
Served with mixed berries, banana and honey yoghurt

Croissants & Viennoiseries (V|N|D)
Plain 15 | Zaatar 18 | Chocolate 20 | Cheese 20 | Almond 22

C A F E  G R A Y ,  D U B A I  H I L L S  M A L L      + 9 7 1  5 6  5 0 9  8 6 9 7

A F T E R N O O N  T E A  F O R  T W O  D A I L Y  F R O M  3  T O  6 P M

Savoury finger sandwiches
Smoked Turkey

Cucumber with Mint Cream Cheese
Smoked Salmon with Cream Cheese

Egg Salad
Coronation Chicken

Sweet treats
Plain & Sultana Scones served with jam & clotted cream

Almond & Blackberry Slice
Chocolate & Ginger Cake

Saffron Sticky Buns
Orange Polenta Cake

AED 237 for two, including open tea service

S I D E S
Green Salad with Lemon 
Vinaigrette (VG)  20
Lettuce, arugula and spinach

Farmer’s Salad with Lemon 
Vinaigrette (VG)  25
Lettuce, arugula, spinach, cherry 
tomatoes, cucumber, red onion

Skinny Fries (VG)  22

Mashed Potatoes (V|D)  25

Homemade Focaccia  
Bread (VG)  20
Served with olive oil and balsamic 
vinegar

Sautéed Vegetables (V|D)  20
Courgette, carrot, mushroom, 
baby potatoes, sautéed in butter

Bread Basket (V|D)  26
Sourdough and brown bread 
served with butter

S A L A D S
LE GRAY’s Fresh Tuna Niçoise  72
Fresh tuna, mixed greens, boiled baby potatoes, green beans, tomatoes, 
Kalamata olives, red onion, anchovies and quail eggs

Chicken Caesar (D)    79
With our own light Caesar dressing, beef bacon, anchovies, and croutons

Shrimp Marie-Rose (C)   52
With diced cucumber, celery, and avocado, served in lettuce boats, 
garnished with chopped boiled egg and a dash of paprika

LE GRAY’s Summer Salad (N)  72
With mixed greens, shaved carrot, green apple, raisins, sliced striploin and 
peanuts tossed in apple cider vinaigrette

Quinoa Beetroot & Goat Cheese (N|D)  54
Mixed greens, shaved carrot and beetroot, goat cheese crumbles and 
toasted shaved almonds tossed in mint and apple cider vinaigrette

C A F É  G R A Y


