
Welcome to an experience that always 
offers you More!

All-Day Dining International Cuisine

More provides a warm and relaxed casual dining adventure which allows customers to 
explore global culinary favorites with a signature touch. Our extensive menu will take 
your taste buds on a journey around the world with rustic salads from Europe, rich and 
fragrant soups from the Middle East, and exotic main courses from the Far East. Enjoy 
our extraordinary fare and create unforgettable memories every day at More.

Comments / Suggestions? Email us at: youfirst@altayer.com

For the Goodness of Food

OPERATING HOURS:

Mall  of  the Emirates
All  week -  8am to 12am 

(Weekends included)

Tel :  04 347-4696



BREAKFAST

www.more-cafe.commorecafearabia



49GOLDEN SHAKSHUKA
Baked Eggs, Red Pepper &  
Tomato Salsa, Pesto

MORE’S BIG BREAKFAST 75
Beef Bacon, Veal Sausage, 
Spinach, Tomatoes, Beans, Hash 
Browns

49EGGS BENEDICT
Poached Eggs, Turkey Ham, 
Hollandaise, Bacon Crumb

59EGGS FLORENTINE
Poached Eggs, Smoked Salmon, 
Dill Hollandaise, Spinach 
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Vegetarian Naturally Contains NutsGluten FreeVegan Dairy Free

39EGGS YOUR WAY
Simply prepared with Cherry 
Tomatoes, Roast Potatoes  
and Choice of Bread

CHEESE ON TOAST 39
Roasted Vine Tomato, Red Onion Jam,
Balsamic Glaze 

69MIDDLE EASTERN 
BREAKFAST
Poached Eggs, Beef Chorizo 
Sausage, Labneh, Falafel, Hummus, 
Flat Bread, Tomatoes & Mixed 
lettuce

morecafearabia

52FRENCH TOAST 
& APPLES
French Toast, Apples, Orange, 
Whipped Cream and Fresh Berries

65PANCAKES
Simply Served with Berry 
Compote Cream and Fresh Berries

44MUSHROOMS 
ON TOAST
Tallegio Cheese, Poor man’s Parmesan

AVOCADO ON RYE 49
Poached Eggs, Cucumber, Labneh

MORE’S BIG BREAKFAST

MIDDLE EASTERN BREAKFAST

EGGS BENEDICT

FRENCH TOAST PANCAKES



FRUIT SALAD 49

59

34

75

59

FRUITY BIRCHER

HOMEMADE PORRIDGE

CONTINENTAL BREAKFAST

GOODNESS ACAI BOWL

With Mango Yogurt

Passion Fruit, Dates, Mixed Berries 
& Granola, Bircher Muesli

Pinhead Oats, Maple Syrup, 
Bananas, Dry Cranberry

A Selection of Mini Croissants, 
Halloumi Cheese, Bread, Jam and 
Fresh Fruit

Banana, Peanut Butter, Chia, Dates, 
Fresh Berries

Vegetarian Naturally Contains NutsGluten FreeVegan Dairy Free

morecafearabia

Butter Croissant

Pain Au Chocolate

Almond Croissant

Cheese Croissant

12
16
20
14

PASTRIES

Croissant Sandwich with
Cheese & Ham 

Croissant Sandwich with
Smoked Salmon

Scrambled Egg Croissant

29

35

26

FILLED CROISSANTS
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MAIN MENU

www.more-cafe.commorecafearabia



SOUP & SALAD
Sharing pot or bowl

 ALI’S SOUP 29/52 
Our famous 7-lentil soup with lamb 
and whole wheat 

PLUM TOMATO  28/50
AND RED PEPPER 
Garnished with mozarella and pesto 

PUMPKIN SOUP  27/49
Toasted pumpkin seeds

LOADED BAKED POTATO SOUP 30/58
Baked Potato, Sour Cream, Spring Onion,  
with the melted cheddar and the  
crispy bacon bits.

LAKSA CHICKEN SOUP 45/79
Consists of various types of noodles with chicken breast, 
laksa paste and coconut broth top with  
fresh beansprouts, lime, coriander leaves.

GREEK QUINOA SALAD 62
Mixed red and withe quinoa, kale, rocket and 
baby spinach leaves with chop Greek vegetable & 
avocado slices, cherry tomatoes halves with 
the lemon vinaigrette dressing.

GOAT’S CHEESE WITH EGGPLANT

STARTERS

A SELECTION OF OUR 16  
BAKED BREADS 
Served with Butter

SPINACH FETA AND  39
WALNUT QUICHE [N] 

  GOAT’S CHEESE      62
WITH EGGPLANT [N] 
Warm goat’s cheese with eggplant 
and parmesan cheese on sautéed spinach,
topped with blue cheese, served with tomato 
pesto vinaigrette and More bread

CRISPY CALAMARI WITH      39
ROASTED GARLIC MAYONNAISE
Succulent rings of batter fried calamari, 
garnished with parsley and served with 
roasted garlic mayonnaise

FALAFEL BITES      32
A crunchy local favorite served with
tabbouleh, hummus and garnished with
onions and olives

 STEAK FRIES WITH     36 
TRUFFLE MAYONNAISE
Steak fries, parmesan cheese 
served with truffle mayonnaise

Signature dish
Contains seafood
Contains traces of nuts

Food is prepared in an environment with traces of possible allergens.

The above-mentioned prices are inclusive of VAT as applicable in the UAE.

طبق مميز
يحتوي على مأكولات بحرية 

يحتوي على مكسرات 

يرجى الاستفسار من موظف الخدمة لمزيد من المعلومات عن المواد المثيرة للحساسية.

الأسعار المذكورة أعلاه تشمل ضريبة القيمة المضافة كما هو مطبق في دولة الإمارات العربية المتحدة.

LAKSA SOUP

SPINACH FETA AND WALNUT

CHOPPED MORE HOUSE SALAD 59
Mixed greens, Rocket, julienne vegetable,  
chopped dates with the truffle dressing finished with 
Pomegranate seeds, roasted Walnuts and  
poached egg.

SPINACH SALAD 69
Fresh baby spinach with caramelized honey  
pumpkin, blueberry, crumble feta and balsamic  
dressing finish with roasted pine nuts. 

ASIAN BEEF SALAD 65 
Beef, noodles and lettuce with sesame oil,  
lime & chili sauce topped with chopped 
cashew nuts, onion rings and fresh 
coriander sprig.

CAESAR SALAD 47
Romaine lettuce and croutons dressed with a 
homemade Caesar dressing, egg, Parmesan 
cheese& bacon.
 
Add
Chicken AED62
Smoked Salmon AED79
Prawns AED72

CHOPPED MORE HOUSE SALAD



Signature dish
Contains seafood
Contains traces of nuts

Food is prepared in an environment with traces of possible allergens.

The above-mentioned prices are inclusive of VAT as applicable in the UAE.

طبق مميز
يحتوي على مأكولات بحرية 

يحتوي على مكسرات 

يرجى الاستفسار من موظف الخدمة لمزيد من المعلومات عن المواد المثيرة للحساسية.

الأسعار المذكورة أعلاه تشمل ضريبة القيمة المضافة كما هو مطبق في دولة الإمارات العربية المتحدة.

SANDWICHES
Served with French fries and onion rings

 TANDOORI STYLE 68
CHICKEN [N]
Tandoori chicken, avocado, minted 
yogurt, cashews served on a flat bread

CHICKEN SHAWARMA 58
Chicken marinated in lemon and 
garlic served on a flat bread with pickles

BEEF STEAK 72 
Strips of beef fillet sautéed with vegetables,
gratinated with aged cheese in a baguette

TUNA MAYONNAISE WITH  58
ROASTED RED PEPPERS [S] 
Tuna mayonnaise mix with roasted red peppers,  
onion and lettuce on toasted rye bread

FOCACCIA SANDWICH 50
Halloumi with roasted peppers, rocket,
basil pesto, tomato chutney served on a
tomato focaccia bread

VEGETARIAN SANDWICH  52  
Olive oil marinated grilled vegetables with  
apple, walnuts and shredded emmental  
served on toasted rye bread

Our reinvented sandwiches and burgers
with our special house breadmust try!

BURGERS
All burgers are served with French fries and 
onion rings. Upgrade to sweet potato fries 
or steak fries: +10

HOUSE CHEESE BURGER 72
Our signature burger with fresh
tomatoes, lettuce and Emmental cheese 
on a toasted burger bun 

 VEGGIE  63
Beans and falafel burger with lettuce,
tomato, hummus and raita dressing
served on a charcoal black bun

LAMB KOFTA 75
Lamb kofta patty, tomato chutney, 
Tzatziki served on a focaccia bread

xxxx xxx xxxx

 CHICKEN & MUSHROOM          64
PAPPARDELLE
Chicken, button mushrooms in Alfredo
sauce and garnished with parmesan cheese

LASAGNE AL FORNO [N]            70
Rich lasagna with minced pure beef, tomato sauce, 
Mornay sauce, gratinated with parmesan and  
drizzled with our basil pesto and tomato dressing

SEAFOOD TAGLIATELLE [S] [N]                75
Squid ink pasta with mixed seafood, tossed with  
cream sauce, onion, garlic and fresh rocket leaves

PASTA
 Our pasta is freshly house-made.

 PORCINI TRUFFLE RISOTTO      69
Porcini flavored Arborio risotto with
porcini mushrooms, shaved parmesan
with truffle oil

FOUR CHEESE RAVIOLI                    59
Hand crafted cheese ravioli in rose 
tomato cream sauce

SEAFOOD RISOTTO [S]                  80
Mixed seafood cooked with Arborio rice in  
tomato and cream sauce, topped with a dollop  
of Mascarpone cream

Add-ons: 
Emmental cheese, Monterey Jack cheese, beef bacon,
sautéed mushrooms (+8 per item)



MAIN COURSE

NASI GORENG

 ANNA MARIE SE KIEP         79
Ricotta cheese and tarragon stuffed 
chicken breast served with roasted baby potatoes 
and capsicum in a creamy peppercorn sauce

BUTTER CHICKEN [N] 74        
Marinated chicken cooked with tandoori 
spices in a traditional tomato sauce, 
pickle and mango chutney on the side

NASI GORENG [S] [N] 76  
Authentic Indonesian fried rice with 
chicken satay, peanut sauce and
traditional condiments on the side

 CHICKEN SCHNITZEL 75
Fried Panko crusted chicken breast 
served with French fries

CHICKEN THAI GREEN CURRY            68
Green curry with eggplant, corn and 
delicate spices. Served with lemongrass 
scented rice ( vegetarian option 57AED )

SOUTH AFRICAN BOBOTIE 82
Ground beef jazzed with dried fruits and 
spices topped with egg custard served 
with biryani rice

GRILLED STRIPLOIN STEAK      110 
Perfectly seasoned steak with grilled
asparagus, baby potatoes, sautéed mushrooms,
zesty tomato, cilantro salsa

LAMB SHANK WITH           115
ROASTED ROOT VEGETABLES  
Tender slow cooked lamb shank served with 
roasted parsnip, carrots, potatoes, beetroot 
and onions

ASIAN BEEF NOODLES 68           
Thinly sliced marinated beef stir-fried in 
sesame oil with asian spices, crispy vegetables,
sweet soy sauce, chili, fresh coriander and egg noodles

Signature dish
Contains seafood
Contains traces of nuts

Food is prepared in an environment with traces of possible allergens.

The above-mentioned prices are inclusive of VAT as applicable in the UAE.

طبق مميز
يحتوي على مأكولات بحرية 

يحتوي على مكسرات 

يرجى الاستفسار من موظف الخدمة لمزيد من المعلومات عن المواد المثيرة للحساسية.

الأسعار المذكورة أعلاه تشمل ضريبة القيمة المضافة كما هو مطبق في دولة الإمارات العربية المتحدة.

SPICY GRILLED SALMON [S]                92
Fillet of salmon served with grilled asparagus, 
baby potatoes and button mushroon topped with 
spicy salsa

FISH AND CHIPS [S]  75             
Battered fish served with tartar sauce, 
mushy peas, chunky chips and lemon

 MEDITERRANEAN             84
SEA BREAM [S]
Seabream fillet with warm Mediterranean
salsa served with pesto mashed potato

PRAWN SPECIAL [S]              103 
Half kilo of fresh prawns served with sweet  
chilli and tartare dipping sauce, Pain de 
tradition bread and a wedge of lemon 

CHINESE CHICKEN NOODLES              72
Stir fried egg noodles and chicken topped with  
vegetables spring rolls served with soya, pickle and 
sambal

MOROCCAN CHICKEN TAGINE              76
Served in a clay pot with green olives,  
pickled lemon, potatoes.fresh coriander  

BUTTER CHICKEN

ANNA MARIE SE KIEP



DESSERTS
BLUEBERRY CHEESECAKE 39

MIXED BERRY CHEESECAKE  39

LOTUS CHEESECAKE 39

RED VELVET CHEESECAKE 39 

 PAVLOVA ROMANOFF            45
Stacked meringue filled with vanilla and
strawberry ice cream, topped with
mixed berries. Good choice for sharing!

 CHOCOLATE PAVLOVA             40
Stacked meringue filled with
chocolate ice cream, topped with white
chocolate shavings.  
Good choice for sharing!

 LOTUS PAVLOVA            40
Stacked meringue filled with Lotus and
salted caramel ice cream, topped with
salted caramel popcorn. 
Good choice for sharing!

DARK CHOCOLATE FONDANT            39 
Served hot with ice cream and vanilla sauce

ROSE WATER CRÈME BRULEE   35
Served with strawberries

KUNAFE [N] 40 
Cheesy Middle Eastern dessert topped with
honey, served with pistachio ice cream

BAKED UMM ALI [N]  37              
Made from our croissants with
raisins and pistachio

MIXED BERRY CHEESECAKE 

LOTUS PAVLOVA

Signature dish
Contains seafood
Contains traces of nuts

Food is prepared in an environment with traces of possible allergens.

The above-mentioned prices are inclusive of VAT as applicable in the UAE.

طبق مميز
يحتوي على مأكولات بحرية 

يحتوي على مكسرات 

يرجى الاستفسار من موظف الخدمة لمزيد من المعلومات عن المواد المثيرة للحساسية.

الأسعار المذكورة أعلاه تشمل ضريبة القيمة المضافة كما هو مطبق في دولة الإمارات العربية المتحدة.



Signature dish
Contains seafood
Contains traces of nuts

Food is prepared in an environment with traces of possible allergens.

The above-mentioned prices are inclusive of VAT as applicable in the UAE.

طبق مميز
يحتوي على مأكولات بحرية 

يحتوي على مكسرات 

يرجى الاستفسار من موظف الخدمة لمزيد من المعلومات عن المواد المثيرة للحساسية.

الأسعار المذكورة أعلاه تشمل ضريبة القيمة المضافة كما هو مطبق في دولة الإمارات العربية المتحدة.

COFFEE
TURKISH COFFEE 19
ESPRESSO  17
ESPRESSO MACCHIATO 17
DOPPIO ESPRESSO 19
CAFÉ LATTE 21
FLAT WHITE 22
LATTE MACCHIATO  21
CAPPUCCINO  21
AMERICANO 19
SPANISH LATTE 20
Espresso with sweetened condensed milk

MOCHACCINO 23
Espresso with hot chocolate and frothed milk

FILTER COFFEE PLUNGER 20/26
Small / Large

HOT CHOCOLATE 20/24
Plain / Cream

AFFOGATO 21 
Vanilla ice cream topped with espresso

ICED ESPRESSO 19
Single shot espresso on shaved ice
with vanilla syrup

GRECO FRAPPE 20
Ice blended coffee with cream

Extra shot +8

Add-on syrups:   
Vanilla / Hazelnut / Almond / Caramel +5

Choose from dairy-free milk:   
Almond / Soy / Coconut +5

*All coffees can be served as decaf

TEA SIGNATURE
BEVERAGES MORE TEA 21 

Served in a glass pot with the choice of:
Breakfast tea / Earl Grey / Fresh Mint /  
Jasmine / Chamomile / Cinnamon / Peach  
/ Rose / Chinese Green

FARMER’S ICED TEA 25
More iced tea, elderflower, green apple 
(freshly squeezed), rose basil leaves

HONOLULU ICED TEA  25
More iced tea, exotic fruit mix,
freshly squeezed lime

TREE ICED TEA 25
More iced tea, lavender, rancho lemon,
fresh orange juice, mint leaves

ICED TEA  21 
Rose Peach / Lemon

LAVENDER JULEP 29 
Lavender with basil leaves and ginger ale

ELDERFLOWER BREEZE  29
Elderflower with green apple juice and soda

GINGER ZINGER 29
Fresh ginger blended with orange
and lemon juice

SAVOURY STRAWBERRY  29
Sweet and tart combination of fresh
strawberries with balsamic vinegar

SMOOTHIES 30 
Berry Beetroot / Strawberry

LEMONADE 29
Mint / Green Apple

MOJITO 29
Ginger Passionfruit / Strawberry / Pomegranate

MILKSHAKE 29
Vanilla / Strawberry / Chocolate /  
Cookies & Cream

FRESH JUICE (9oz / 16oz)  16 / 29
Carrot / Orange / Watermelon / 
Apple / Seasonal Mixed Fruits

WATER & SOFT DRINKS 8 / 13 

Local (small / large)  

Imported  water Still (small / large) 16 / 20 

Imported water Sparkling (small / large) 15 / 22 

Soft drinks 13

RED ESPRESSO®

RED ESPRESSO® BLACK TEA      16

RED ESPRESSO®        21
TEA WITH GINGER   
Slice of lemon and honey on the side

RED ESPRESSO® CHAI LATTE      20
Honey on the side

RED ESPRESSO® CAPPUCCINO      20



MENU

OUR



1. CHOOSE YOUR MENU 
SMALLER BITES | 36.00 AED 
BIGGER BITES | 46.00 AED

PASTA BASTA 
PENNE PASTA WITH CARBONARA OR 
TOMATO SAUCE

FISH FINGERS 
TWO CRISP BATTERED FRIED FISH STRIPS

FRANKFURTER DUO 
2 JUICY VEAL SAUSAGES

CRISPY CHICKEN TENDERS 
TWO CRISPY CORNFLAKE COATED 
CHICKEN BREAST MINI FILETS

SPARKLING SUN 
A FIZZY FRESH ORANGE JUICE SODA

A GLASS OF FRESH MILK

TUTTI FRUTTI SALAD 
FRESH FRUIT SALAD OF MELON, 
ORANGE, PINEAPPLE,  
STRAWBERRIES & APPLE

FRENCH FRIES  -  MASHED POTATO
BASMATI RICE  -  SAUTEED BABY POTATOES
GARLIC BREAD

MEATBALL MANIA 
PENNE PASTA WITH MEATBALLS 

& TOMATO SAUCE

SMILEY BURGER 
OUR RESTAURANT MADE BEEF PATTIES 

SERVED IN A SMILEY BUN

DAPPERWRAPPER 
TENDER PIECES OF LIGHTLY MARINATED 

CHICKEN IN A TORTILLA WRAP

CRISPY CHICKEN TENDERS 
THREE CORNFLAKE COATED CHICKEN BREAST 

MINI FILETS WITH *BUCCANEER SAUCE  
(TOMATO SAUCE & MAYO)

JUMPIN SAUSAGES 
THREE JUICY VEAL SAUSAGES

GARDEN PEAS 
LIGHTLY BLANCHED LITTLE  

ROUND GREEN PEAS

POPEYE’S FAVORITE SPINACH 
FRESH GREEN SPINACH  

SAUTEED IN CREAM

FRESH VEGETABLE BATONS 
BELL PEPPER, CUCUMBER AND CARROT 

STICKS WITH HUMMUS DIP

CHILDREN’S SALAD 
FRESH GREEN SALAD WITH CARROTS 

CUCUMBER & CHERRY TOMATOES

GREEN FAIRY 
PINEAPPLE & MINT SMOOTHIE

MINTY LEMON BLAST 
LEMON, MINT & CRUSHED ICE

SNAZZY STRAWBERRY 
ICED STRAWBERRY SMOOTHIE

STRAWBERRY - CHOCOLATE 
BANANA - VANILLA 

MADE WITH MORE ICE CREAM

2. CHOOSE YOUR SIDES 
BOTH MENUS COME WITH A CHOICE OF  

2 ITEMS FROM THE SIDES OR VEGETABLES

3. CHOOSE YOU DESSERT 
BOTH MENUS COME WITH FRESH BITES OR 

SUNDAE, AND A CHOICE FROM THE COOLIES

SMALLER BITES 
RECOMMENDED FOR UNDER 5 YEARS

SIDE ORDERS

COOLIES

FRESH BITES

DRINKS | 12.00 AED
UPGRADE WITH AED 7

BIGGER APPETITES 
RECOMMENDED FOR UP TO 10 YEARS

VEGETABLES

MILKSHAKES


