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Sunday
Roast +

The Sunday Roast originated in Britain in the 19th century as a hearty meal after
church, featuring a roasted cut of meat, potatoes, vegetables, gravy, and Yorkshire
pudding. It quickly became a cherished family tradition, symbolizing relaxation

and togetherness. Today, the Sunday Roast is enjoyed worldwide, known for its
comforting and indulgent nature.

We hope that we continue to uphold this wonderful tradition.

Choose Your Legendary Roast

Set sail with your choice of a single roast for AED 115
per person or Double the Delight, featuring two
meats for an additional AED 25.

Roast Wagyu Beef Rib Eye ()

For a cut that truly sails - juicy and tender, with a
charred edge, just like the QE2’s journey to new horizons!

Rolled Lamb Leg (p)

A tender delight that captures the spirit of the voyage,
paired with rich lamb jus!

Classic Roast Chicken (p)

Golden and exquisitely juicy, just like the QE2’s proud
hull cutting through the sea!

Australian Tenderloin (p)

Rich, buttery, and perfectly seared - an exquisite cut that
embodies the refinement and grandeur of the QE2!

Sea Bass Fillet (p)

Delicately crafted, fresh and full of flavor - bringing the
essence of the ocean to your plate, just like the QE2’s
timeless elegance!

Vegetarian Haslet (6,p)

A hearty, flavorful classic - wholesome and
comforting like a warm embrace on the high seas!

Sides to Sail with

Roast Potatoes, Honey Glazed Carrots, Broccolini & Parsnips,
Cheesy Baked Cauliflower, Yorkshire Pudding, Rich Gravy




Not setting sail with a Sunday Roast?
Explore our a la carte treasures for a delightful journey!

Captain’s Starters

Deck Delights

Fully Loaded Fries (G,Ev) AED 40
Cheese Sauce, Sriracha Mayo,
Chipotle Mayo & Jalapeno

Garlic Bread Bruschetta (Gy,p) AED 40
Topped with Tomato, Basil,
Extra Virgin Olive Oil, Parmesan

Nachos Classic (D) AED 40
Sour Cream, Tomato Salsa,
Guacamole, Cheese Sauce & Jalapeno

Wagyu Beef Cheeseburger (G,D,E) AED 79
Fries, Potato Bun, Gherkin, Lettuce,

Tomato, Caramelized Onion,

Smoked Cheese, Coleslaw, Mayonnaise

QE?2 Fish & Chips (G,D,E) AED 99
Battered Fried Local Fresh Halibut,

Homemade Tartar Sauce, Mushy peas,

Steak Fries

Crispy Fried Chicken Burger (G5p)  AED 75
Fries, Brioche Bun, Gherkin, Lettuce,

sCe’:::;i;tZquzZ:: ;:ugj’ilf;\/m 0 LR Tomato, Caramelized Onion, Cheese,
4 Honey Mustard Mayo, Coleslaw
Jacket Pf)tato () ALEDSE Homemade Cottage Pie (G,p) AED 60
S G Mashed Potato, Minced Beef, Carrots
Cheddar Cheese g ’
Curried Chicken Jacket Potato (D) AED 35 }Jazlz;nflf}gf he:;iLs Plbe ‘(/G ’D), A
Served with Cheddar Cheese ashea Fotato, Ground Lams, Veggies
. Lamb Shank (G,p) AED 89
French Fries (G) AED 30 Mashed Potato, Gravy
Onion Rings @) AED 30 The Veggie Burger (G) AED 70
Spicy Potato Wedges (G) AED 30 Crispy Potatoes ¢ Beans-based Patty,
Guacamole, Pickled Beetroot, Lettuce ¢
Tomato chutney, Fries
Portside Picks Sweet Horizons
Smoked Salmon Salad (p) AED 65 Apple Crumble (G,E,D,N) AED 45
Sour Cream, Mesclun, Warm Vanilla Custard,

Cherry Tomato & Lemon Dressing

Caesar Salad (EG,D) AED 48
Baby Gem Lettuce, Turkey Bacon, Parmesan,
Garlic Croutons & Caesar dressing

Taco Tuna Tartare (G,SF) AED 70
Shallots, Chives, Soya Sauce, Sesame

Fritto Misto (SEEG) AED 80
Panko Prawns, Fried Calamari, Fish Fingers,
Tartar Sauce

Butterscotch Ice Cream

Knickerbocker Glory (p,NG) AED 40
Strawberry Ice Cream, Raspberry Sauce,

Mixed Fruits & Berries,

Crunchy Almond Tuile

Sticky Toffee Pudding (G,E,D,N) AED 45

Vanilla Bean Ice Cream

(A) Alcohol | (D) Dairy | (G) Gluten | (N) Nuts

(SE) Shellfish | (V) Vegetarian | (E) Egg | (GF) Gluten Free

All prices are in AED and are inclusive of 10% service charge, 7% municipality fees and 5% tax




