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¢ GASTRO GRILL & BAR o



GRAZE A LA CARTE MENU

APPETIZER

BURRATA (D) (6) (N) 80
Tomato Jam, Olive-Ligquorice, Hazelnut, Grilled Bread

JOSPER GRILLED OCTOPUS 80
Crispy Potato, Avocado, Chimichurri, Smoked Paprika

DEEP FRIED CALAMARI (G) 65
Chipotle Mayonnaise, Lime, Parsley

JUMBO SHRIMP COCKTAIL 75
Cocktail Sauce, Chopped Baby Gem, Preserved Lemon

BLACK ANGUS BEEF TARTARE (G) 75
Shallots, Chives, Lemon, Olive Qil, Horseradish, Capers, Croutons
SMOKED BRISKET FLATBREAD (D) (G) 70

Beef Brisket, Red Cabbage, Sambal, Pickles, Yoghurt Tahini, Herbs

L4

SOUP
FRENCH ONION SOUP (D) (G) 15

Crouton, Gruyere, Chives
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SALAD
GRAZE CAESAR SALAD (D) (6) 45
Romaine, Anchovies, Egg, Pancetta, Parmesan, Croutons
CHOPPED GARDEN SALAD (6) 45

Mixed Lettuce, Avocado, Cucumber, Radish, Red Cabbage, Shallots,
Tomato, Croutons, Sunflower Seeds, Grilled Lemon Dressing

SNAP PEA SALAD (D) 15

Ricotta, Sugar Snaps, Peas, Tarragon, Preserved Cucumber
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VEGETARIAN
WILD MUSHROOM RIGATONI (D) (6) %5

Caramelized Onions, Garlic, Parmesan

(A) - Alcohal, (D) - Dairy, (G) - Gluten, (N) - Nuts, (S) - Shellfish.

All prices are in UAE Dirhams (AED) and include 187 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. Written further information is available upon request.
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FROM THE JOSPER GRILL

BONELESS BABY CHICKEN 350GRS o
AUSTRALIAN LAMB CHOPS 300GRS 160
BLACK ANGUS SHORT RIB 450GRS 150
GRAZE BURGER (D) (G) o

Beef, Gruyere Cheese, Caramelized Onions, Chipotle Mayonnaise,
Rocket Leaves, French Fries

GRILLED NORWEGIAN SALMON FILET 200GRS 20
GRILLED JUMBO PRAWNS (D) (S) 160

Garlic Butter
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AUSTRALIAN WAGYU

FILET MIGNON 250GRS 320

RIB EYE 3006RS 330

TOMAHAWK 1 KG 595
L 2

AUSTRALIAN BLACK ANGUS

FILET MIGNON 250GRS 225

NEW YORK STRIP 350GRS 235

RIB EYE 350GRS 255

T-BONE | K6 450

TOMAHAWK | KG 495
L 2

ADD-ON

BLUE CHEESE CRUST () (6) 20

PAN SEARED FOIE GRAS (6) 45

GRILLED JUMBO PRAWNS (S) 45
L 2

SAUCE

BEARNAISE (D)

CHIMICHURRI

WILD MUSHROOM CREAM (D)

BOURBON PEPPERCORN (A) (D)

RED WINE SAUCE (A)

STEAKHOUSE BUTTER (D)

BARBECUE RELISH (6)

(A) - Alcohal, (D) - Dairy, (G) - Gluten, (N) - Nuts, (S) - Shellfish.

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. Written further information is available upon request.
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Spend your Saturday afternoons with yo
devour prime steaks over conversations,
the Saturday Brunch.

Every Saturday from 1 pm to 6 pm (|
AED 225 per person with unlimited foo

AED 325 per person for a crafte
AED 425 per person for a cra



SIDE

BAKED TRUFFLE MAC & CHEESE (D) (G) 35
Béchamel, Gruyere, Butter Crumbs
MASHED POTATO (D) 30
Milk, Butter
STEAKHOUSE FRIES (D) 30
Béarnaise
SWEET POTATO FRIES 30
Chipotle Mayonnaise, Parsley
JOSPER GRILLED ASPARAGUS (D) 35
Parmesan
CHARGRILLED BROCCOLINI (N) 35
Roasted Almonds
SAUTEED WILD MUSHROOMS (D) 35
Garlic, Shallots, Chives

s 4
DESSERT
WHITE CHOCOLATE & BERRIES (D) (G) 30
Burnt Chocolate, Vanilla Sponge, Macerated Berries
COOKIES AND CREAM (D) (G) (N) 30
Chocolate Hazelnut Cookie, Banana Ice Cream, Almond Brittle
BURNT BASQUE CHEESECAKE (D) (G) 30

A charred, creamy and caramelized treat to end your meal
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BUTCHER GUIDE FOR GRAZERS
ol Sl ol Jua

(A) - Alcohol, (D) - Dairy, (6) - Gluten, (N) - Nuts, (S) - Shellfish.

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. Written further information is available upon request.
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GRAZE BEVERAGE MENU

CHAMPAGNE

I50ML BTL
LAURENT PERRIER BRUT 130 650

¢
SPARKLING
CONTE FOSCO BRUT 40 190
DA LUCA SPARKLING ROSE 40 190
CODORNIU CLASSICO BRUT 290
L 4

WHITE WINE
DA LUCA 40 190
Pinot Grigio — Italy
CORDILLERA MIGUEL TORRES 95 280
Chardonnay — Chile
LAURENZ V SINGING 60 290
Gruner Veltliner — Austria
TESCH “UNPLUGGED" 65 310
Riesling — Germany
MASSAYA 65 320
Obeidi, Sauvignon Blanc, Clairette — Lebanon
BORGO TESIS 70 450
Pinot Grigio — Italy
ZEPHYR 75 370
Gewdirztraminer — New Zealand
PASCAL JOLIVET ATTITUDE 80 390
Sauvignon Blanc - France
MARTIN CODAX 80 390

Albarino = Spain

ROSE WINE

I50ML BTL
(OLOMBELLE 40 190
Tannat, Cabernet Sauvignon — France
VILLA WOLF 60 290
Pinot Noir - Germany
MIRABEAU 65 330
Grenache, Cinsault, Syrah — France

L 4

RED WINE
DA LUCA 40 190
Nero D"Avola
WOODBRIDGE 60 290
Cabernet Sauvignon - USA
LACROIX CHATEAU TEYSSIER 75 360
Bordeaux Blend - France
TORRES ATRIUM 80 360
Merlot — Spain
KAIKEN ULTRA 85 420
Malbec - Argentina
TORRES CELESTE 9% 460
Tempranillo - Spain
KEN FORRESTER RENEGADE BLEND 9% 460
Shiraz, Grenache, Mourvedre — South Africa
LAFORET BOURGOGNE o 570
Pinot Noir — France
CHIANTI CLASSICO ACINO D'ORO o 530
Sangiovese, Canaiolo Nero - Italy
WATERKLOOF CIRCUMSTANCE 0 530
Syrah — South Africa
ZENATO ‘RIPASSA" VALPOLICELLA 125 630

Corvina, Rondinella, Oseleta - Italy

All prices are in UAE Dirhams (AED) and include 18% Service Charge, 7+ Municipality Fee and 5% VAT.



S&PPER

+ Thursday Night Brunch «
‘with our newly introduced
Club every Thursday.
A delicious sharing feast with three mouth-watering cuts of
Beef prepared three ways, paired with a selection of cocktails and

spritz. Catch Sound Of Nomads performing live.

Every Thursday from 7 pm to 11 pm.



HOPS / CRAFTS

HEINEKEN 15

Fruit, Well-balanced Hops, Light

PERONI 45

Citrus, Malt, Crisp

CORONA 15

Light, Hops, Dry
L g

GIN

TANQUERAY LONDON DRY GIN 15

TANQUERAY 10 95

HENDRICKS 99
L

VODKA

ABSOLUT 15

BELVEDERE 75

GREY GOOSE 75
L g

RUM

BACARDI o0

RON ZACAPA AMBAR 95
L g

TEQUILA

EL JIMADOR REPOSADO 15

PATRON SILVER 70
L g

COGNAC

HENNESSY VS 75

HENNESSY VS0P 90

GRAZE BEVERAGE MENU

WHISKY
JW RED LABEL 45
JW BLACK LABEL 65
CHIVAS REGAL 12 YR 75
LAPHROAIG 10 YR 70
HIGHLAND PARK 12 YR 70
NIKKA FROM THE BARREL 70
BULLEIT BOURBON o0
JACK DANIELS 70
MACALLAN 12 YR 85
L 4
SIGNATURE SERVES
ORANGE SOUR 60
Gin, Triple Sec, Lemon Juice, Syrup, Orange
BOURBON NEGRONI 65
Bulleit Bourbon, Aperol, Vermouth, Campari, Apple
SPICED SANGRIA 65
Spiced Rum, Triple Sec, Wine, Orange & Pomegranate Syrup
GINGER MARGARITA 95
Tequila, Ginger, Lime
L 4
0/ SIGNATURE'S
FRESH GINGER ALE 30
Fresh Ginger, Soda, Lime
0/ MoJITO 30
Mint, Soda, Lime
GRAZE 07 SANGRIA 30
Pomegranate Juice, Cranberry Juice, Orange & Pomegranate Syrup
DESERT ROSE 30
Apple Juice, Lemon Juice, Rose Syrup
L g
CLASSICS
KIR ROYALE 60
Creme de Cassis, Sparkling Wine
NEGRONI 60
Gin, Campari, Sweet Vermouth
OLD FASHIONED 60
Whiskey, Sugar, Bitters
ESPRESSO MARTINI 60

Espresso, Vodka, Coffee Liqueur

All prices are in UAE Dirhams (AED) and include 18% Service Charge, 7% Municipality Fee and 5% VAT.
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*Vegetarian options are available on request.

Savour-trek your way through creamy burrata, deep-fried
calamari, filet mignon, rib eye, braised short rib, and the
signature GRAZE Burger.

"NATT



GRAZE DESSERT MENU

¢ DESSERT .
WHITE CHOCOLATE & BERRIES (D) (G) 30 BURNT BASQUE CHEESECAKE (D) (G) 30
Burnt Chacolate, Vanilla Sponge, Macerated Berries A charred, creamy and caramelized treat to end your meal
COOKIES AND CREAM (D) (G) (N) 30

Chocolate Hazelnut Cookie, Banana Ice Cream, Almond Brittle

L4
DIGESTIVE SWEET WINE
TAYLOR'S FINE TAWNY PORT 50 LUSTAU - PEDRO XIMENEZ 50
BATLEYS ¢5  LUSTAU - MANZANILLA 80
AVARETTO 65 T10 PEPE - SHERRY 55
HENNESSY VS 75 KABIR - MOSCATO DI PANTELLERTA 100
HENNESSY VSOP 90 \
. COFFEE

ESPRESSO 15
SIGNATURE SERVES

DOUBLE ESPRESSO 20
ORANGE SOUR 60 AMERTCANO 20
Gin, Triple Sec, Lemon Juice, Syrup, Orange

MACCHIATO 20
BEURBON NEGRONI 65
Bulleit Bourbon, Aperol, Vermouth, Campari CAPPUCCINO 20
SPICED SANGRIA 65 CAFE LATTE 20
Spiced Rum, Triple Sec, Wine, Orange & Pomegranate Syrup TURKISH COFFEE 20
B IQPRIREN 9 SPANISH LATTE 20
Spiced Rum, Lime Cordial, Basil, Cucumber

. L 4

TEA
CLASSICS

GOLDEN ASSAM 9
KIR ROYALE 60
Creme ce Casss, Sparling ine ORGANIC ENGLISH BREAKFAST 19
NECRONI co  MAJESTIC EARL GREY i
Gin, Campari, Sweet Vermouth CHAMOMILE COOLER 9
OLD FASHIONED 60 ORGANIC CLASSIC SENCHA 19
Whiskey, Sugar, Bitters

( E MAO JIA 9

ESPRESSO MARTINI 60 G R
Espresso, Vodka, Coffee Liqueur PEACH & PEAR 9

(A) - Alcohol, (D) - Dairy, (6) - Gluten, (N) - Nuts, (S) - Shellfish.
All prices are in UAE Dirhams (AED) and include 18% 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.



