
Breakfast
Menu
Where Fresh Ingredients
and Artful Flavors Meet

Spicy Vegetarian

Vegan Gluten-Free 



BREAKFAST CROISSANTS

Classic Croissant with 
Parma Ham ANG 28.50
A buttery croissant paired with creamy 
scrambled eggs and delicate Parma ham.

Croissant Dulce à la Java ANG 22.25
A decadent croissant filled with velvety 
chocolate mousse and fresh strawberries, 
garnished for a picture-perfect finish.

PANCAKES

Golden-Brown Pancakes ANG 19.50 
Fluffy golden pancakes made fresh 
to order with butter and syrup.

Build Your Own Pancakes     
Add-ons:
- Scrambled eggs ANG 6.00
- Pork Bacon or Turkey Bacon ANG 5.00
- Fruits ANG 5.00
- Nutella ANG 3.00

 



EGG SPECIALS

Smoked Salmon Eggs Benedict    
ANG 32.50
Velvety poached eggs and smoked salmon 
layered with citrusy hollandaise on a 
toasted English muffin.

 

Java Omelet    ANG 18.50
A fluffy omelet with fresh vegetables 
(onion, pepper, tomato, and mushroom), 
cheddar cheese, and herbs.
Add-ons:
- Bacon + ANG 5.00
- Ham or Turkey Ham + ANG 3.50

LIGHT & FRESH

Seasonal Mixed Fruit Bowl ANG 24.50 
A vibrant selection of fresh seasonal
fruits kissed with a hint of cooling mint.

Java-Crafted Granola Bowl ANG 22.75
Note: May contain gluten
unless granola is certified gluten-free.



Smoked Salmon Eggs Benedict    
ANG 32.50

SAVORY & HEARTY

Breakfast Burrito ANG 24.50 
A hearty burrito stuffed with smoky 
bacon, sweet peppers, caramelized onions, 
melted cheese and scrambled eggs, 
served with our signature Java salsa.

Club Sandwich à la Mario ANG 29.50
Layers of crispy bacon, spiced salami, ripe 
tomato, creamy mozzarella and baby 
spinach, all elevated with pesto mayo in 
toasted bread.

 

Salmon Gravlax on Toast ANG 29.00
Delicately house-cured gravlax salmon on 
toasted artisan bread, accompanied by 
ripe avocado slices, tangy tzatziki, pickled 
vegetables and crispy rice noodles.



Aioli Mushroom & 
Avocado Toast ANG 23.85
Earthy truffle-infused mushrooms over 
creamy avocado, garnished with crispy 
Cajun-spiced chickpeas and fresh 
cucumber ribbons.

Hummus & Vegetable 
Tempura Toast ANG 24.75
A crunchy vegetable tempura stack on 
a bed of creamy hummus, finished 
with a tangy balsamic pomegranate 
reduction.

SPECIALTY TOASTS



JAVA WAFFLES,TOASTS & BUNS

Blueberry Waffles ANG 24.50 
Golden waffles studded with juicy 
blueberries, served with creamy 
scrambled eggs, crispy bacon and our 
signature Java syrup.

 

The New Java Bun 
(Java Signature Dish) ANG 25.75
A pillowy artisan bun stacked with 
house-smoked pork belly, crispy bacon, 
creamy mashed avocado, fresh tomato 
slices and onion jam.

 

French Toast with Brie Cheese ANG 29.25
Thick slices of brioche French toast topped 
with melted Brie, crisp green apple slices, 
fresh strawberries, walnuts, and a drizzle 
of golden honey.

Black Toast Sandwich ANG 28.75
Perfectly smoked salmon served on nutty 
black toast with creamy avocado, 
capers, cucumber ribbons, saffron aioli 
and a wedge of lemon.
Replacement Choices: 
Pork Belly / Turkey Bacon

 



COFFEE & CHOCOLATE

Espresso ANG 5.25

Double Espresso ANG 6.25

Espresso Macchiato ANG 6.00

Americano ANG 5.75

Lungo ANG 5.75

Cappuccino ANG 6.25

Cafe Latte ANG 7.50

Latte Macchiato ANG 7.50

Creme-brûccino ANG 7.00

It’s Better With Chocolate 
Hot Chocolate ANG 8.50

COLD COFFEE 

Iced Lattes ANG 8.50
All Lattes can be ordered cold

Frappuccino ANG 13.50

Creme-brûccino ANG 8.00



SPECIAL’S

Pink Dragon Latte ANG 8.50
Dragon Fruit Powder

Matcha Latte ANG 7.50
Matcha Powder

Chai latte ANG 7.50
Chai Powder

Golden Latte ANG 7.50
Turmeric Powder 

It’s Better With Chocolate 
Special Latte ANG 9.50

Irish Coffee ANG 15.00

Spanish Coffee ANG 15.00

Italian Coffee ANG 15.00

Make it dirty + ANG 4.00

Plant Based milk + ANG 2.00
Flavours + ANG 1.75



Orange + Mint (Black tea)   ANG 23.85 
Passion Fruit + Green Tea   ANG 23.85 
Fresh Berries Black Tea   ANG 23.85 

HOME MADE ICE TEA 

TEA 

Tea Tray ANG 7.50

Fresh Tea ANG 8.50
Ginger, Mint

SPECIAL TEAS 
DRIED HERBS & FLOWERS

Rose Petal ANG 10.50

Chamomile ANG 10.50

Butterfly Pea Flower ANG 10.50

Hibiscus ANG 10.50

Fruit Mix ANG 10.50
Oranges, Lemons, Lemongrass, 
Hibiscus & Ginger. Dehydrated locally 
behalve hibiscus.



Flower Mix with Blueberries ANG 11.50
ButterflyPeaFlower, BlueLotus, Roses, 
Lavender & Blueberries

Spicy Vegetarian
Vegan Gluten-Free 

FRESH JUICE 

Orange ANG 8.50

Lamunchi ANG 8.50

BOOSTERS 
JUICED VEGGIES AND FRUITS

Spinach, Celery, Apple / Orange, 
Lemon, Ginger   ANG 12.75

Carrot + Orange & ginger   ANG 12.75

Beet, Carrot, Celery, 
Apple / Orange, Ginger   ANG 12.75



Lunch
Menu
Where Fresh Ingredients
and Artful Flavors Meet

Spicy Vegetarian

Vegan Gluten-Free 



APPETIZERS

Java Chicken Wings ANG 22.50
Crispy, deep-fried chicken wings 
tossed in our signature secret sauce.

Cheesy Spinach Dip ANG 29.50
A rich and creamy spinach dip, 
served with warm toasted pita bread.

Tomato Soup ANG 16.50
A velvety tomato soup paired with 
a homemade cheese breadstick.

PASTA FAVORITES

Chicken Alfredo Pasta ANG 43.75
Creamy Alfredo sauce tossed with 
pasta and topped with grilled chicken.

Pesto Pasta ANG 43.75
Freshly made basil pesto pasta 
topped with succulent chicken.

Seafood Medley Pasta ANG 49.75
A delightful mix of seafood 
in a rich, creamy sauce over pasta.



SIGNATURE PLATES

Pan-Seared Tenderloin ANG 49.00
Perfectly pan-seared tenderloin served 
with sautéed vegetables and a luscious 
tarragon cream sauce.

Java Ribeye Steak ANG 50.25
Juicy ribeye steak cooked to your 
preference, topped with our 
herb-infused compound butter. 
(Torch Show included)

Honey Ginger 
Glazed Salmon ANG 49.50
Tender salmon fillet brushed with 
our signature honey ginger glaze.

Creamy Spinach Salmon ANG 46.50
Pan-seared salmon served atop a bed 
of creamy spinach sauce.

Bourbon-Marinated 
Chicken ANG 37.85
Boneless chicken filet marinated 
in a special bourbon seasoning 
and grilled to perfection.



SALADS

Mexican Fiesta Salad ANG 32.50
A vibrant mix of romaine lettuce, 
black beans, corn, tomatoes, cucumbers 
and pineapple, topped with crispy 
chicken and drizzled with spicy 
Sriracha dressing.

Classic Caesar Salad ANG 24.50
Options:
- Grilled Chicken ANG 5.00
- Steamed Shrimp ANG 10.50

SANDWICHES

Ribeye Sandwich ANG 37.75
Thinly sliced ribeye steak with sautéed 
onions and peppers, served on freshly 
baked bread.

Gourmet Java Burger ANG 31.85
Smash burger patty layered with 
Java's special sauce, lettuce, tomato, 
and pickles.



Cajun Shrimp Sandwich ANG 32.00
Cajun-seasoned shrimp paired with 
fresh seasonal vegetables, served in 
a toasted bun.

Crispy Chicken Sandwich ANG 25.75
Crispy chicken bites, lettuce, and 
mayo in a warm, soft sandwich roll.

SIDE ORDERS

Spanish Papas Bravas ANG 8.00

Basmati Rice ANG 6.00

French Fries ANG 7.00

Classic Baked Potato ANG 6.00

Parmesan Garlic Fries ANG 10.00



Mexican Fiesta Baked 
Potato ANG 9.00

Java Mixed Green Salad ANG 7.00

DRINKS

Cola ANG 6.00

Cola Zero ANG 6.00

Sprite ANG 6.00

Cassis ANG 6.00

Ginger Ale ANG 6.00

Ice Tea Peach ANG 6.00

Ice Tea Lemon ANG 6.00

Tonic ANG 6.00

Apple juice ANG 6.00

Cranberry Juice ANG 6.00

Passion Fruit Juice ANG 6.00



Acqua Panna 750ml ANG 14.00

Acqua Panna 500ml ANG 7.00

San Pellegrino 750ml ANG 14.00

San Pellegrino 500ml ANG 7.00

San Pellegrino 
Limone & Menta ANG 8.00

San Pellegrino 
Aranciata Rossa ANG 8.00

San Pellegrino 
Melograno & Arancia ANG 8.00

Passion Mimosa ANG 19.00

G&T (Bombay, Hendricks) ANG 20.00

Sangria Glass 
(red, white, rose) ANG 18.00

Sangria Jar 
(red, white, rose) ANG 54.00

BOOZE 



WINE 

Pino Grigio    
Glass ANG 17 / Bottle ANG 73

Pink Moscato    
Glass ANG 16 / Bottle ANG 66

Merlot    
Glass ANG 15 / Bottle ANG 64

BEER 

Amstel Bright ANG 9.00

Heineken ANG 9.00

Polar ANG 8.00


