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SMALL PLATES

POTATO SKINS (@G) @) (v) 30
Deep Fried Potato Skins, Chimichurri Salt, Bloody Mary Ketchup

POTATO LEEK & TRUFFLE SOUP (G) ) (v) 45

Creamy blend of Potato and Leek soup, finished with
Black Truffle Oil and Herb Croutons.

SRIRACHA BABY OCTOPUS (G) (D) 65

Marinated in a Korean Ginger Soy Sauce, Deep Fried, Scallions, Red
Chili, Fresh Pickled Salad, Spicy Sriracha Mayo

CHICKEN WINGS Choice of Either (G) (D) (A) 60
Fried, Honey Bourbon BBQ Sauce, Spring Onions, Buttermilk Ranch
Fried, Jalapeno Buffalo Wings, Sriracha Mayo, Angry Bird Sauce

DUCK TOAST (G) (D) 55
Confit Duck Leg Rillette, Onion Chutney, Green Pepper Aioli,

Toasted Campaillou Bread

CHICKEN CAESAR CROQUETTES (G) (D) 45

Deep Fried Parmesan Crusted, Baby Gem Lettuce, Caesar Dressing,
Beef Bacon

PERI-PERI MEATBALLS (G) (D) 50

Homemade Ricotta, Spiced Tomato Sauce, Roasted Garlic Baguette

WAGYU BEEF TARTARE (@G) (D) 75
Black Garlic Aioli, Smoked Egg Yolk, Sourdough

BEETROOT TARTARE (V) 40

Slow Roasted Beetroot, Avocado, Golden Beetroot Chips,
Crushed Toasted Cashew

HAMACHI CEVICHE 65
Tigers Milk, Avocado, Nori Dust, Fresh Coriander

DESSERTS

STICKY TOFFEE PUDDING (G) (D) (A) 40

Topped with a Toffee Caramel Sauce, Vanilla Ice-Cream served
with Whiskey cream

PECAN MAPLE 40
BACON CHEESECAKE (G) (D)

Pecan Crumble, Maple Cheesecake, Salted Caramel Sauce,
Bacon Crisps

CROISSANT MAPLE PUDDING (G) (D) (N) 40

Baked Croissant in a Maple Cream Anglaise topped with Pecan
Crumble and Dulce de Leche Ice Cream

MAINS

BLACKENED SALMON @G) (D) 75
Avocado Mango Jalapeno Pico de Gallo, Coriander Lemon
Cream

SLOW SHORT RIB G) (D) 155

Australian Slow Braised Short Rib, Quinoa Matrouba,
Chimichurri Sauce

WILD MUSHROOM

PAPPARDELLE (G) (D) (N) (V) (A) 70
Tossed in Vodka Cream Sauce, Sauteed Spring Onions,
Hazelnut Panko Crumb

ROAST HALF BABY CHICKEN (G) (D) 8o

served on Creamy Mash Potato, Pearl Onions, Beef Bacon,
Wild Mushrooms with Wilted Spinach and Chicken Gravy

WAGYU HANGER STEAK MB 6-7 155

BABY BEEF BACK SPARE RIBS 125

Served with Fries

SANDWICHES

LOADED VEAL HOTDOGS & FRES choice o Either 55
Bolognese Mince and Matured Cheddar (G) (D)

Smashed Avocado, Jalapeno Pico de Gallo (G) (D)

Homemade Sauerkraut and Pub Ale Mustard (G) (D) (A)

BEER BAO (G) (D) (S) 55
Homemade Kimchi Slaw, Deep Fried Soft Shell Crab,
Spicy Sriracha Mayo, Coriander

TOASTED FOUR CHEESE (G) (D) 45

Cheddar, Emmental, Mozzarella, Monterey Jack Cheese Stack,
Dill Pickle Mayo served with Seasoned Fries

D BURGER @G) @) A) 75
Wagyu Beef, Crispy Bacon, JD BBQ Sauce, American Cheese,
Classic Garnish

JALAPENO & 75

CHEESE CHICKEN BURGER (G) (D)
Deep Fried Chicken Thigh Katsu, Coleslaw, Cheddar Cheese, Jalapefio
Buffalo Sauce

FISH ‘N CHIPS BURGER G) (©) 65
Homemade Tartar Sauce, Baby Gem Lettuce, Battered White Fish
Fillet, Pickled Onion Rings served with Seasoned Fries

(G) - GLUTEN (D)- DAIRY (N)- NUTS (V)- VEGETARIAN (S)- SHELLFISH (A)- CONTAINS ALCOHOL

All prices are in AED inclusive 7% Municipality fees and 10% Service Charges. VAT of 5% has been added to the net value of the mentioned prices.
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SIGNATURE COCKTAILS

Leche de Tiger 70 Red Rye 75
Jose Cuervo Tequila, Mango Lime Aji Limo Shrub, Chase Canadian Club, Kings Ginger, Campari, Amaro di

Grapefruit & Pomelo Gin, Passionfruit Powdered Rim. Angostura, Absinthe Vapour.

Bee’s Knees 65 Jalapeno Cilantro Margarita 55
Blue Pea Tea infused Gin, Lavender Honey Syrup, Lime, Jalapeno Cilantro Saccharum, Jose Cuervo

Lemon Juice topped up with Prosecco. Tequila, Salted Lime Rim.

Da’ Tea Punch 70 Pisco Lollipop 75
Blood Orange Gin, Kings Ginger, Chase Elderflower, Mango Jalapeno Passionfruit Saccharum, Pisco served

Earl Grey Blood Orange Tea, in a Tea Pot, Ginger Cookie. with an Ice Lollipop.

Boubon Cider Slushie 70 Slumdog Sangria 65
Apple Cinnamon Vanilla Saccharum, Wild Turkey 101, Chilled Shiraz, Indian Spiced Saccharum, Mixed

blended with ice topped up Meantime London Ale. Fruit Shrub.

Peacan Raisin Old Fashion - contains Nus 65 Spiced Pineapple Mojito 60
Sous Vide Raisin Bourbon, Chocolate and Nut Bitters, Sailor Jerry Spiced Rum, Pineapple Spiced Saccharum,
Orange Garnish, Maple Syrup Fresh Mint and Lime, Soda

Doctor’s Orders 65 Rhubarb Yoghurt Martini 65
Grapefruit Rosemary Infused Gin, Honey Syrup, Bitters Rhubarb Orange Infused Vodka, Dehydrated Yoghurt Rim,
topped up with Cucumber Soda Dry Vermouth

Sangria Spritz 65 Truffle Mary 65
Pinot Grigo Wine, Apricot Brandy, Lavender Syrup Bacon Truffle Infused Vodka, Big Tom Spiced Tomato
Homemade Orangecello topped up with Prosecco Juice, Tomato & Celery Salt Rim, Hot Sauce.

After Dark - contains Nuts 70 Black Panther 75
Charcoal Black Sesame Seed Infused Vodka, Grand Blended Scotch, Irish Whiskey, Gylava Liqueur,

Mariner, Orange Lime Juice topped with Prosecco. Homemade Kahula and Aquafab.

BOURBON STREET BLUES NEGRONI SELECTION
Rooisbos Orange Old Fashion 45 Negroni-ish 65
Four Roses Bourbon, Rooibos Brown Gomme, Homemade Carbonated Tanqueray Rangpur, Campari, Grapefuit
Orangecello and Angostura Bitters. Rosemary Pink Peppercorn Saccharum, Amaro di

Angostura, Cynar.
Ginger Lemon Mint Mule 45
Four Rose Bourbon, Ginger Lemon Mint Tea Syrup, topped Teqroni 60
with Ginger Ale. Tanqueray Malacca, Patron Citronge, Aperol, Martini
Rosso, Grapefruit Bitters
Elderflower Ole Lemonade 45
Four Roses Bourbon, House Lemon Ole Saccharum, Lady Marmalade Spritzer 60
Elderflower Tea. Flor de Sevilla Gin, Martini Ambrato, Aperol, Orange
Bitters topped with Prosecco.
Bourbon Street Blues 45
Four Roses Bourbon, Martini Ambrato, Homemade Creme Mulberry Sloe Negroni 55
de Mure, Angostura Bitters. Homemade Sloe Gin, Campari, Sweet Vermouth,
Muddled Mulberries, Orange Twist
Masala Earl of Orange 45
Four Roses Boubon, Grapefruit Bitters, Masala Chai Spiced Red Light Negroni 60

Orange Gomme, Earl Grey Tea.

Bols Genever 21, Martini Ambrato, Campari
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CRAFT BEERS DRAFT BEERS
Mountain Goat - Pale Ale - Australia 60 Hop House 13 - pale Lager - Ireland 50
Estrella Damm Inedit - White Ale - Spain 55 Peroni Nastro Azzurro - Lager - laly 50
Hitachio Nest - Pale Lager - Japan 60 Brewdog Punk IPA - IpA - Scotland 55
Meantime Yakima Red - Red Ale - UK 55 Estrella Damm - Pale Lager - Spain 45
Hop House 13 - pale Lager - Ireland 50 Guinness Stout - Stout - Ireland 55
Hoegaarden - White Ale - Belgium 55 Asahi Super Dry - pale Lager - Japan 45
Corona - pale Lager - Mexico 45 Savanna Dry - Apple Cider - South Africa 50
Estrella Damm - Pale Lager - Spain 45 Steinlager Pure - Pale Lager - New Zealand 45
Pilsner Urquell - Pilsner - Czech Republic 45 Staropramen - Pilsner - Czech Republic 45
Erdinger - Weissbier - Germany 50
WINE BY THE GLASS
WINE BY THE BOTTLE
RED WINE GLS | BTL | RED WINE
Distillery Shiraz 45| 205 | Butchers Block Red Turkey Fiat 485
Aliwen Reserva Cabernet Sauvignon 55 | 255 Seriously Old Dirt Red visfonte 625
Dark Horse Merlot 60 | 265
Zuccardi Serie A Malbec 65 | 305 The Chocolate EIOCk 795
Kanonkop Kadette Cape Blend 70 | 345 Torres Purgatori Costers del Segre 685
19 Crimes shiraz 455
WHITE WINE GLS | BTL | The Velvet Devil Merlot charles smith 455
Distillery Chardonnay 45205 | Montes Kaiken Ultra mabec 535
Riff Pinot Grigio Delle Venezie .G.T 60 | 270
Kapuka Sauvignon Blanc 65 | 315
WHITE WINE
d’Arenb The Olive G Chard 70 | 365
renberg © ve rove ardonnay l La Bohéme ACT 3 pinot Gris & Friends debortoli 495
Good Ordinary White Bordeaux 355
ROSE WINE GLS | BTL | Gavi de Gavi DOCG cossetti 415
False Bay Whole Bunch Rose 55| 245 | Metis Sauvignon Blanc 625
Mirabeau Rose 65 I 315 19 Crimes Chardonnay 455
SPARKLING WINE GLS | BTL | ROSE WINE
Zonin Dress Code Prosecco Bianco 60 | 345 | The Drift, Year of The Rooster 415
Alberto Nani Organic Prosecco DOC 60 | 345

All prices are in AED inclusive of Municipality fees and Service Charges. VAT of 5% has been added to the net value of the mentioned prices.




