
(D) Dairy (F) Fish (G) Gluten (N) Nuts, (S) Shellfish, (V) Vegetarian

All prices are in UAE Dirhams (AED) and include 10% Service Charge, 7% Municipality Fee and 5% VAT.

If you have any concerns regarding food allergies, please alert your server prior to ordering as dishes may contain traces of 
allergens. Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of 

food-borne illness. Further information is available upon request.

APPETIZERS
Black Angus Beef Tartare (F)           85
Shallot, cornichon, caper, egg yolk

Calamari (D, S)             65
Chili aioli, lime oil

Crab Cake (S, D)           85
Avocado, mango, mayonnaise, nori powder

Octopus (S, D)            90
Cannellini, chorizo, red cabbage beurre blanc

Escargot (D)            65
Garlic, parsley, sea salt

Classic Shrimp Cocktail (S, D)             85
Avocado, gem lettuce, tomato, Marie-Rose

Chicken Liver Pâté (D, N)            70
Pistachio tuile, black pepper brioche, chutney

Burrata (D)             85
Marinated peaches, chicory, pickle red onion

Green Salad (Vegan)            65
Avocado, asparagus, edamame, broccolini walnut dressing

Kale & Mesculin (Vegan)           65
Pickled red onion, quinoa brittle, smoked butternut squash

MAIN COURSE

Crusted Corn-fed Chicken (N, D)            135
Pistachio, cranberry & malt extract, braised baby gem 

Red Snapper (S, D)             185
Oyster aioli, cucumber, shallot sauce

Burger (D)           110
Angus beef, caramelized onion, smoked cheddar, fries  

Lamb (D)            220
Grilled, burnt leek & cream, braised chicory, jus gras  

Short Rib (D)            190
Smoked, cumin, pickled red onion  

Smoked Celeriac (Vegan)             85
Dukkah, pickled celery, Brussels sprouts, parsley aioli

SIDES 

Caesar Salad (F, D)

Cauliflower & Cheese (D, V)

Sautéed Mushrooms (D)

Mash Potato (D, V)

Parmesan Truffle Fries (D, V)

Grilled Asparagus (D, V)

Cream Spinach (D, V)

Roasted Broccolini (D)

Onion Rings (V)

(Choose one for AED 40 or three for AED 100)

SAUCES

Béarnaise (D)

Café de Paris (D)

Mushroom Cream (D)

Green Pepper (D)

Blue Cheese (D)

Bordelaise 

Barbeque (F)

Chimichurri

House Mustards

ON THE BONE

Porterhouse   560 g 380            
Black Angus, MB 3-4, Australia    

T-bone   1200 g (Serves 2)           680
Black Angus, MB 3-4, Australia

Tomahawk  1100 g (Serves 2)         700
Black Angus, MB 3-4, Australia

Lamb Rack    900 g  350            
Australia

            

BUTCHER’S CHOICE 

RIB-EYE

TENDERLOIN

STRIPLOIN

Wagyu MB 6-7 Grain Fed, Australia    320 g 330

Black Angus, Grain Fed MB 3-4, Australia  320 g 260 

Hereford, Grass-Fed, New Zealand   320 g  210

Wagyu MB 6-7 Grain Fed, Australia    280 g 350

Black Angus, Grain Fed, MB 3-4, Australia   280 g 240

Hereford, Grass-Fed, New Zealand   280 g 210

Wagyu, MB 4-5 Grain Fed, Australia  280 g 300

Black Angus, Grain Fed, MB 3-4, Australia  280 g 250

Hereford Grass-Fed, New Zealand   190 / 340 g 190 / 240

Châteaubriand, Hereford, grass-fed, New Zealand  480 g 380            

(All cuts served with a choice of side & sauce)


