






R A W  &  C O L D  B A R

Osciètre

Caviar (S)

Served with blinis, crème fraîche,
capers, shallots, chives, eggs

Add 10g of caviar to your favourite dish for 150 AED

Salmon Tataki (S)(SS) 
Green jalapeños, cucumber & kiwi dressing,
toasted sesame seeds, crackers

75

Wagyu Biltong 
South African spiced home-cured Wagyu biltong,
avocado & sweet chilli dip

65

Yellowtail Carpaccio (S) 
Slices of Hamachi, tru�e ponzu,
caviar, cress

86

78Tuna Tartare (S)(SS)

Yellowfin tuna with chilli, lime, soy, sesame seeds,
crispy crackers & cress

99

Wagyu Carpaccio
Slices of Wagyu beef with quail eggs, smoked mayo,
tru�e carpaccio, croutons & cress

89

Prime Steak Tartare (SS)

Hand-chopped raw prime fillet mignon with classic
accompaniments, Kimchi mayo, pu�ed wild rice,
caper berries & sourdough bread

30g / 50g 550 / 850

Freshly Shucked Oysters (C)

Kelly Native – Irish
Dibba Bay – UAE

6 Pcs / 12 Pcs

6 Pcs / 12 Pcs

125 / 195
115 / 185

Sea Bass Ceviche (S)  
Kumquat, yellow chilli, passion fruit, herb oil,
avocado, purple corn crackers

78

(C) Crustacean  |  (N) Nuts  |  (S) Seafood  |  (SS) Sesame Seeds  |  (V) Vegetarian

Please ask your waiter for gluten-free & dairy-free options.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



9885

79

88

78

78

235

Salt & Pepper Calamari
(A House favourite for a decade)  (S)(SS)

Scored calamari lightly tossed in salt, pepper &
shichimi togarashi spiced flour. Fried & served
with yuzu mayo & Salicornia

Red Chilli Prawns
(A House favourite for a decade)  (C)

Succulent Gulf prawns pan-fried with garlic,
ginger, red chilli, lemongrass & cream,
served with jasmine rice

Fresh Italian Burrata (S)

Served with baby rocket, cherry tomatoes,
basil emulsion, aged balsamic caviar

Grilled Octopus (S)

Chargrilled octopus tentacles with lemon olive oil,
fregola sarda, quinoa & Florina pepper mayo

Beef Boerewors
Grilled pure Angus boerewors with South
African spices, served with polenta chips,
red pepper sauce & micro herbs

Entrée Platter
(For sharing) (C)(SS)

Fresh oysters, grilled lamb cutlets, home-cured
Wagyu biltong, fresh Italian burrata, seared scallops,
tuna tartare

Seared Scallops (S)

Served with green pea purée, beef chorizo,
Grana Padano, smoked paprika & pea shoot

E  N  T  R  É  E  S
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S O U P  &  B R E A D

55 68Chef’s Soup of the Day
Wholesome bowl of fresh soup prepared daily

Cheesy Garlic Roll
Home-baked sourdough rolls with garlic & parsley
butter, loaded with cheese. Served with tru�e &
black garlic aioli

S A L A D S

63

65

Rocket, Apple & Walnut (N)

Baby rocket leaves & pomegranate, drizzled with
balsamic dressing, topped with aged Parmesan,
sliced apple, beetroot & spiced walnuts

Go Green (V)

Fresh garden greens, avocado, edamame, pear,
pumpkin seeds, quinoa, honey mustard dressing

69Greek (V)

Cherry tomatoes tossed in an olive oil & vinegar
dressing with cucumber, Kalamata olives, onion,
capsicum, croutons & Greek Feta

75Caesar (S)

Baby cos lettuce, crispy beef bacon, croutons,
boiled egg & aged Parmesan, tossed with
Caesar dressing

Lobster & Crab (C)(SS)

Marinated lobster & crab meat, avocado,
tomato & cucumber salsa, served with five-seed
sourdough

78
65Brussels Sprouts & Endives (N)(V)

Crunchy sprouts with endives, almonds, cranberries,
avocado, crispy quinoa, honey mustard dressing &
blue cheese crumble

40
40

Enhance your salad with
Home-Cured Wagyu Biltong 
Grilled Chicken Breast

(C) Crustacean  |  (N) Nuts  |  (S) Seafood  |  (SS) Sesame Seeds  |  (V) Vegetarian

Please ask your waiter for gluten-free & dairy-free options.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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155

185

185

Fish & Chips (S)

Hamour fillet served with straight cut chips,
fresh lemon & tartare sauce

Sea Bass Fillet (S)

Sunchoke purée with mussels, buttered baby
bok choy, Salicornia & pea shoots

Salmon Fillet (S)(C)

Pan-seared salmon fillet with crushed potato
with fresh peas, poached prawns, buttered
Salicornia & leek velouté sauce

255

350

Grilled Giant Prawns (C)    
Succulent giant Gulf prawns, marinated &
grilled with garlic, chilli, thyme. Served with
lemongrass rice

Maine Grilled Lobster (C)  
600-700g fresh lobster, chargrilled with
garlic butter & served with grilled asparagus &
green salad

Maine Lobster Thermidor (C)

600g-700g fresh lobster, cooked with shallots,
mushrooms, mustard & baked with Gruyère &
breadcrumbs. Served with chilli broccolini &
green salad

155

145

185Chargrilled Chicken
Skinless chicken breast with broad bean
cassolette, beef chorizo, snow peas,
Paris mash & chicken jus

Grilled Chicken Skewers
Thigh fillets marinated with Middle Eastern spices,
skewered with peppers and flame-grilled with
your choice of chips, mash or side salad

Peri-Peri Boneless Chicken
Whole boneless chicken, marinated & basted with
our unique Peri-Peri seasoning. Served with your choice
of chips, mash or side salad

S E A F O O D

350

(C) Crustacean  |  (N) Nuts  |  (S) Seafood  |  (SS) Sesame Seeds  |  (V) Vegetarian

Please ask your waiter for gluten-free & dairy-free options.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



V E G E TA R I A N

130 135Spinach & Ricotta Tortellini
Homemade tortellini stu�ed with spinach &
ricotta cheese, baby spinach, datterini tomato
sauce, aged Parmesan & basil oil

Wild Mushroom Risotto
Creamy risotto with roasted wild mushrooms, 
tru�e carpaccio & cheese

G O U R M E T  B U R G E R S

185

Meat Co Speciality Burger
100% Pure Angus beef patty, caramelised onions,
melted cheese, veal bacon, homemade brioche bun

Wagyu Burger (SS)

Rangers Valley Wagyu beef patty, aged Comté,
shaved tru�e carpaccio, sesame seed & quinoa bun

367100 Dollar Burger (S)

Full-blood Wagyu beef patty, shaved tru�e,
gold brioche bun, caviar

135
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Rangers Valley Black Onyx 
300 Day Grain-Fed Beef
Fillet
New Yorker (Sirloin)   
Ribeye

S U P E R  A G E D  M E AT

Enhance your steak with one of our 'steak-style' sauces or side orders.
All of our steaks are cooked in butter and glazed with our unique sauce – please ask your waiter for dairy-free options.

350 / 450
310 / 380

350

Stockyard-Certified Angus 
250 Day Gold Grain-Fed Beef   
Ribeye
Rump

350 / 450
215 / 250

Premium 180 Day Grain-Fed Beef
Fillet
New Yorker (Sirloin)  
Ribeye

330 / 430
300 / 400

340

200g / 300g
300g / 400g
300g

300g / 400g
300g / 400g

200g / 300g
300g / 400g
300g

Silver Fern A-Grade Grass-Fed Beef 
Fillet 280 / 360200g / 300g

Enhance Your Steak Experience
Half Maine Lobster (C)
Two Grilled Jumbo Prawns (C)
Tru�e Carpaccio
Mushroom & Tru�e Butter                                                                      

125
95
40
25

(C) Crustacean  |  (N) Nuts  |  (S) Seafood  |  (SS) Sesame Seeds  |  (V) Vegetarian

Please ask your waiter for gluten-free & dairy-free options.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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C O N N O I S S E U R ' S   C H O I C E

Japanese A5 Hokkaido
Wagyu Beef Marble Score of 11+
Saroma Wagyu overlooking Lake Saroma in
Japan’s northern Hokkaido prefecture boasts
one of the world’s highest-quality Wagyu beef
cattle raised sustainably with meticulous care

Mayura Station Signature
Full-Blood Wagyu Beef
Marble Score of 10+
First established in 1845, Mayura Station is a
national award-winning boutique beef producer
specialising in full-blood Wagyu beef

Kiwami Wagyu Ribeye 
Marble Score of 9+
Kiwami, meaning Outstanding Excellence,
is our finest Wagyu, hand selected to provide 
beef with a combination of silky flavours,
tenderness, taste & juiciness

Rangers Valley Wagyu Beef   
Marble score of 5+ 
Flame-grilled to your liking, served with 
grilled asparagus

Châteaubriand
(Serves 2 or 1 very hungry)

150 Day grain-fed fillet roasted to
perfection & carved, cut from the centre
of the beef tenderloin. Served with glazed
baby potatoes, steamed asparagus, sautéed
mushrooms & béarnaise sauce

Rangers Valley Wagyu Beef 
Marble Score of 7+ 

Rangers Valley is one of the world’s most respected
premium marbled beef producers. Flame-grilled to
your liking, served with wild mushroom ragout

750Prime Tomahawk Steak
(Serves 2)

If you love your meat, this is the one for you!
Grilled Tomahawk steak, then roasted in the oven 
to create the perfect meat-lover’s steak.
Choice of chips, mash or steamed vegetables

(1.2kg)

650

690

40

Australian Angus (CAAB)
250 Day Gold Grain-Fed T-Bone 
(Serves 2 or 1 very hungry)

Carved & served on sizzling lava rock or
served whole with your choice of chips,
mash or side salad

(1kg)

(500g)

250g 850

300g 595

300g 690

300g 490Ribeye
490 / 590Fillet

Connoisseur’s Sauce
Wild mushroom Café-au-Lait

200g / 300g

(300g) 430Ribeye
430 / 530Fillet (200g / 300g)

(C) Crustacean  |  (N) Nuts  |  (S) Seafood  |  (SS) Sesame Seeds  |  (V) Vegetarian

Please ask your waiter for gluten-free & dairy-free options.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



S A U C E S

20

20

20

20

20

20

Peri-Peri

BBQ Relish

Creamy Mushroom

Creamy Peppercorn

Béarnaise

Creamy Blue Cheese

Complement your steak with one of our Chef’s
Classic style sauces prepared daily.

S I D E  O R D E R S

25

25

25

25

25

Steak Cut Chips

Baked Potato

Mashed Potato

Side Salad

Steamed Seasonal Vegetables

S P E C I A LT I E S

290 Fillet Butcher’s Skewer
Skewered with mixed capsicum, flame-grilled
with your choice of mashed potato, chips or
baked potato

290

260Angus Butcher’s Skewer
A selection of marinated, aged Angus beef cuts,
skewered with onions and peppers.
Flame-grilled with our unique house basting

Barbeque Beef Ribs
Beef ribs braised in a special BBQ marinade &
flame-grilled. Served with your choice of mashed
potato, chips or baked potato

285Lamb Cutlets
Grilled lamb cutlets, marinated in Mauritian
spices, served with potato & olive salad with
a red pepper coulis

290Slow-Braised Beef Short Ribs
Braised for 3 hours, then grilled with our homemade
BBQ sauce. Served with your choice of mashed potato,
chips or baked potato
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S I D E  D I S H E S  

35

35

35

35

35

35

35

35

35

35

40

Tru�e Fries
Parmigiano Reggiano, parsley

Corn Kernel
Shallots, crumbled Feta

Sautéed Mushrooms
Wild mushroom, butter, parsley

Corn Cob
Chargrilled, lemon zest, Parmigiano Reggiano

Baby Potatoes
Crushed rosemary & garlic potatoes

Broccolini
Chilli & garlic

White Asparagus
Chargrilled, hollandaise

Cherry Tomato
Greek Feta, oregano, extra virgin olive oil

Green Asparagus
Yuzukosho sauce

Creamed Spinach
Shallots, tomato & Béchamel

Charred Brussels Sprouts
Mustard sauce

(C) Crustacean  |  (N) Nuts  |  (S) Seafood  |  (SS) Sesame Seeds  |  (V) Vegetarian

Please ask your waiter for gluten-free & dairy-free options.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



������������������������������������������������
	��������������������������




