
If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

(V) - Vegetarian, (VE) - Vegan (E) - Eggs, (D) - Dairy, (CR) - Crustaceans, (A) - Contains Alcohol, (F) - Fish, (PN) - Peanuts, (G) - Gluten/Wheat,
(SE) - Sesame,(SY) - Soy, (T) - Tree Nuts, (SP) - Sulphites, (M) - Mustard, (C) - Celery, (KE) - Keto, (MO) - Mollusks, (L) - Lupin.

STARTERS

SHARING

MAINS

Vegan Gnocchi (C)(G)(SP)(SY)(V)      98
Impossible™ Meat Bolognese 

Baked Cheddar & Garlic Bread (D)(G)(C)(SP)    42
Caramelized Onion Gravy

Ultimate Nachos (D)(G)(V)(SP)      78
Cheddar, Pico De Gallo, Guacamole, Sour Cream , Jalapeño

Fried Baby Squid (G)(MO)(E)(SP)      74
Harissa Mayonnaise, Lime 

Buffalo Chicken Wings (D)(G)(SP)     82
Blue Cheese Dip 

The Mini Burger (D)(G)(E)(SP)     (2ea) 78
Angus Beef, Smoked Cheddar, Onion Jam, Ranch

Chicken Tenders (D)(G)(E)(SP)          78
Honey Barbeque, Ranch Dip

Oven Roasted Tomato Soup (D)(G)(SP)     42
Basil, Olive Oil, Buttermilk Scone

Wild Mushroom & Truffle Cream Soup (D)(G)(E)(SP)   57
Soft Poached Egg, Grilled Sourdough

Beets & Lentil (D)(SE)(SP)       62
Charred Beets, Spiced Lentil, Tahini Labneh, Crispy Onions 

Tomato- Quinoa Salad (D)(SP)     62
Goat Cheese, Asparagus, Charred Shallot & Lemon Dressing 

Beef Marmalade Toast (D)(C)(G)(SP)     72
Sourdough, Pickles, Gruyère 

Burrata (D)(T)      85
Heirloom Tomatoes, Taggiasca Olives, Pine Nuts

The Burger (E)(D)(G)(SP)       112
Angus Beef, Smoked Cheddar, Onion Jam, Ranch, Fries

Bangers & Mash (D)(C)(SP)(SY)      98
Simple Mash, Beef Bangers, Caramelized Onion Gravy

Wagyu Hanger Steak (D)(M)(C)(SP)      178
Hand Cut Chips, Baby Gem, Green Pepper Sauce 

Butter Chicken Pot Pie (D)(G)(T)(SP)     122
Choice of Basmati Rice or Paratha

Oven Baked Salmon Fillet (D)(F)(SP)    124
Market Vegetables, Mashed Potato, Herb and Lemon Butter Sauce

Chicken Tikka Masala (D)(T)(G)(SP)     122
Onion, Tomato, Fenugreek, Basmati Rice or Paratha

Beef Wellington (E)(D)(G)(C)(M)      198                    
Root Vegetables, Truffle-Mushroom Jus 

Grilled Lamb Chops (D)(C)(M)     182           
Roasted Potato, Butter Peas, Mint Sauce

Crispy Beer Battered Fish & Chips (E)(A)(D)(F)(G)(SP)   134
Cod, Mushy Peas, House Made Tartar Sauce, Lemon

Steamed Mussels Marinière (D)(G)(A)(MO) (500g) 128
Shallots, White Wine, Parsley, Lemon, Garlic Bread

Spicy Tomato Broth Mussels (D)(G)(MO)(SP) ( 500g)122
Roasted Tomato Sugo, Shallots, Parsley, Chili, Garlic Bread

Sticky Toffee Pudding (D)(T)(E)(G)    39
Dates, Walnut, Vanilla Bean Ice Cream

Eton Mess (D)(E)(SP)       37
Strawberry Sorbet, Cream, Meringue 

Crème Brûlée (E)(D)       39
Torched Brown Sugar, Raspberry

Jam Roly Poly (E)(G)(D)       37
Warm Vanilla Custard

DESSERTS

All prices are in UAE Dirhams (AED) and include 10% service charge, 7% municipality fee and 5% VAT.
TOWER BRIDGE

Chef's Special 


