ENTREE

CAPITAL MUSHROOMS \/

Cream cheese stuffed breaded Portobello mushrooms, mix seasonal mushrooms
tossed in vinaigrette // 43

CURED SALMON

Home cured citrus salmon served with salmon caviar and
beetroot cubes // 65

STEAK TARTARE

Australian 1824 raw beef tenderloin with shallots, capers, garlic aioli, Tabasco
served with Melba toast // 69

Add a shot of Brandy {1 // 22

SEARED SCALLOPS

On pumpkin puree and sautéed beef chorizo with confit of tomato and basil oil
radish, asparagus and fresh green peas with yellow frisee leaves // 69

SOFT SHELL CRAB

With tomato chilli jam and lime aioli cucumber and carrot strips, radish,
pomegranate and corn salad // 69

SEAFOOD TASTER

Gremolata seared tuna tataki on corn and tomato salsa, smoked salmon
remoulade on ciabatta croute & crispy prawns with garlic butter // 87

ok Chef's Recommendation V\/egetarian Contains Nuts @ Gluten free bq Contains Alchohol

Prices quoted are in UAE Dirhams and are subject to 10% service charge, 6% tourism and 4% municipality fee.
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SOUPS & SALADS

PEA & MINT SOUP
Potato crisps, beef bacon & fresh peas // 43

CARROT SOUP \/ ¢
Cream of carrot soup, curried homemade granola // 43

BURRATA INSALATA

Apples, micro cress, sweetened walnuts, air dried beef and
burrata cheese // 61

CHEF’S CEASAR SALAD \/
Baby gem leaves with croutons, poached egg and Parmesan crisp // 48
With grilled chicken, additional // 18

With grilled shrimps, additional // 26

CHEF'’S SPECIALS

72HR BBQ BRISKET <»

Slow cooked Australian brisket with thick cut fries and salad
343G // 121

610G // 199

GRILLED WAGYU CAPITAL BURGER
Onion confit, Brie cheese, lettuce, sunny side up egg, house cut fries // 91

CHARGRILLED PINCHOS

Prawns in spicy butter // 112
Scottish salmon with chives and crispy garlic // 108
Honey mustard & rosemary chicken breast // 104

All pinchos are served with grilled vegetables & French fries

ok Chef's Recommendation V\/egetarian Contains Nuts @ Gluten free gq Contains Alchohol

Prices quoted are in UAE Dirhams and are subject to 10% service charge, 6% tourism and 4% municipality fee.
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THE CAPITAL GRILL SIGNATURE STEAKS

(Steaks comes with one side and one sauce)

MULWARRA GRAIN FED BLACK ANGUS MB3+

Tenderloin 218gr // 220

FRENCH GRASS FED
Tenderloin 218gr // 246

PRIME US 260 DAY GRAIN FED

Tenderloin 218gr // 164

Ribeye 243gr // 194

IRISH JOHN STONE GRASS FED 21 DAY DRY AGED

Tenderloin 218gr // 242

AUSTRALIAN WAGYU

Ribeye 243gr // 212

Master Kobe full blood purebred tenderloin 218gr AA9+ // 599
Livingston striploin 243gr MB 7-8 // 341

JAPANESE FULL BLOOD MA-WAGYU A5

Chuck rib 218gr // 341

ALL STEAKS CAN SURF
Crispy calamari // 22
Prawn 87g/pc // 26
Lobster tail 143g // 51

The MB classification refers to the marble score.
Any MB grading superior to 7 indicates a meat of
excellent quality.

Ab rating, refers to Wagyu beef of Japanese
origin and is the highest grade given to the finest

beef.
SAUCES
Fresh thyme jus #A Port wine reduction Hunter #A
Creamy green peppercorn ¢~ Beamnaise Lemon butter
SIDES - 15
House cut fries Garlic mushrooms Grilled asparagus
Garlic mash Garden salad Honeyed carrots
Duck fat potato Steamed vegetables Cauliflower cheese

Wilted spinach

<C$>> Chef's Recommendation V\/egetarian

Steamed broccoli

Contains Nuts @ Gluten free gq Contains Alchohol

Prices quoted are in UAE Dirhams and are subject to 10% service charge, 6% tourism and 4% municipality fee.
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MAINS

CHICKEN BREAST LACED WITH TRUFFLE
Pumpkin purée and a medley of peas and green beans in sage butter // 108

ROASTED COD

Served on a bed of beetroot pearl farro cooked “risotto style”,
Hollandaise sauce // 125

ROASTED LAMB RUMP

South Australian salt bush lamb rump served on a bed of North African style
vegetable couscous & minted Jus // 91

GRILLED LAMB CHOPS

Fresh peas and semi-dried tomato fricassée, carrot purée and crispy potato,
roasted garlic jus // 143

BAKED SPINACH & FETA FILLO V
Spinach, eggplant, zucchini served with marinated Persian Feta // 82

GRILLED SALMON STEAK )
Warm grilled vegetable and quinoa salad and lemon butter sauce // 108

ok Chef's Recommendation V\/egetarian Contains Nuts @ Gluten free bq Contains Alchohol

Prices quoted are in UAE Dirhams and are subject to 10% service charge, 6% tourism and 4% municipality fee.
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SWEETS

BAKED NEW YORK CHEESECAKE &
Praliné ice cream & salted caramel // 39

HOUSE CHURNED ICE CREAM & SORBET &
Served with fresh berries and apple & pistachio brittle // 30

THE FLOWERPOT &

Soft coffee disc smothered with a light Mascarpone mousse. Topped with
chocolate soil and dotted with sugar poached baby carrots // 39

BLUEBERRY TART &
Filled with vanilla cream and topped with fresh blueberries // 39

CHOCOLATE SAMPLER FOR TWO &) // 65
White chocolate & lime ganache

Dark chocolate crumbs & orange sorbet
Salted caramel & milk chocolate parfait
Gianduja brownie

STICKY TOFFEE PUDDING &
Moist date pudding served with toffee sauce & vanilla ice cream // 39

CHEESE BOARD )

Smoked Carrigaline Cheddar, Gorgonzola & French Camembert with fig mostardo,
crackers and grapes // 39

ok Chef's Recommendation V\/egetarian Contains Nuts @ Gluten free bq Contains Alchohol

Prices quoted are in UAE Dirhams and are subject to 10% service charge, 6% tourism and 4% municipality fee.
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