APPETIZERS Ollpiioll

24 hours Cured Beetroot Salmon 13
Goat cheese mousse and Amstur organic caviar

el M€ 630) Weaoll gollul g yaiouil

g9a=ll jgiumlol jLALA g jeloll Gun

Boston Bay Scallop 132
Carrot, ginger puree and sweet onion salsa

Obawgs welliuw jlao

glall Jadldalia 9 Jnijdl gy gja

Oyster Rockefeller (A) 132

Half shelf oysters with Pernod, béchamel
(&) 2gipu0 Wiy Jrolivdl &nling pludsg) jloo

Cured Black Angus Striploin Carpaccio 19
Compressed melon and truffle cream

\@aao aglypiu gxdy ool guiilyla

J9 3l 48 doxp4 g roloads

Pan Fried Maryland Crab Cake 100
adooll aillyyuo yo=hlu 6)uhg
Char Grilled Broccoli (V), (N) 75

Mint cilantro chutney, tomato jam
rblohll gujo uigad) g &iwi dnln qondlle Ggulio Glgidgy

Signature of Grill Foie Gras Terrine (A), (N) 132
() jarooll Y2y oo 5199 Gy

Beef Empanadas (N) 94
Tomato relish and coriander emulsion

0)4j4 g phbloh &nln () ) yulailiol

Beef Kofte with Cheese 94
Eggplant puree

wwgpmo Ylaiil 9 &ua (s o) 504

Spicy Beef Sucuk 82
Grill asparagus

9o pgalam sl ddyhll gl )b Gaw

SALAD Ol luudl

Rocket Salad (V)(N) 69
Sundried tomatoes, red onion, pine seeds,

Parmesan cheese, balsamic dressing

@890 phloh g Ghol

(r0) (V) Yool il (Gljaojby &in ginll jo iy

The Grill Salad (N) 82
Mixed leaves, cherry tomatoes, candy nuts,

mild Tulum cheese, pomegranate dressing

&gl &b il

(V) Yol dludl (gl gl i (j9a G )a2n phloh Jan Yyud

Burratina Salad (N) 94
Liily 9o dldntaw
Classic Caesar Salad 69

Add:
Corn Fed Chicken Breast 25
6)All e si%o alaa jann

Black Tiger Prawn 38
J4 aguwl gl

Beef Bresaola (A), (N) 94
Served with truffle dressing

(<)) @éa0 Ugljgps o)

SOUP b gl

Green Asparagus Soup

Poached quail egg, parmesan crumble
yaallyguloll dyyguin

Olio)b &ua (Geluo Ylow yan

Seafood Chowder 78
J2dllod dyygain

£
MAIN COURSES &Sl gLDI
Corn Fed Chicken 169

Crispy truffle polenta and shimeji mushroom salad
M}bﬂ n i (J9)3JL Lidgy 6)all gde si0 alan

300g Marinated Beef Skewer 207
ol F.. yjb o gy an) dlawl

Lamb Chops 195
Potato puree, asparagus, organic carrot

i< Jja e blhy ayyguy adgpa aad glual

BBQ Beef Short Ribs 213
Celery root puree

Quinoa Risotto (V), (N) 132
lgias “gigju)” jyl
Adana Kebap 182

Freekeh Rice
a9 &o dual s

Braised Beef Cheeks 151
Mashed potato, glazed baby carrot, beets

@alm U e 5gmho Gy 25 5k
Jaiots gan ) dungymo lblhy

FISH AND Lol
SHELLFISH Jaollg

Chargrilled Octopus (N) 195
Grill asparagus and Waldorf salad

2]l gle Gguno hguhal

9)allg dnluw (gguino Hgulm

Fish of the day 207
gl cloull
Grilled King Prawns 264

Chives mashed potato, garlic butter sauce
9l 69j gl &o duugymo Lalhy (5o Jus Yl

Menu Designations: (A) Alcohol (N) Nuts (V) Vegetarian
If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in UAE Dirham and are inclusive of all applicable service charges and local fees and taxes.

AMERICAN WHISKEY

Crown Royal (Canadian)

Jim Beam

Jim Beam Black

Maker’s Mark

Jack Daniel’s

Jack Daniel’s Tennessee Honey
Jack Daniel’s Single Barrel

JAPANESE WHISKY

Taketsuru
Yamazaki Distillers Reserve

APERITIFS

Martini Bianco
Martini Extra Dry
Martini Rosso
Aperol

Campari

TEQUILA

Patron Xo Café

Jose Cuervo 1800 Reposado
Jose Cuervo Especial Silver
Jose Cuervo Especial Gold
Jose Cuervo 1800 Silver
Don Julio Reposado

COGNAC, BRANDY &
ARMAGNAC

Armagnac Napoleon Roi De Gascogne
Camus V.S.O.P Elegance
Courvoisier V.S.
Courvoisier V.S.O.P
Courvoisier X.O.
Hennessy V.S.

Hennessy V.S.0.P
Hennessy X.O.

Remy Martin V.S.O.P
Remy Martin X.O0.

Remy Martin Extra

BOTTLED BEER

Stella Artois
Wychwood Hobgoblin
Magners

Carlsberg

Peroni

Corona Extra
Heineken Long Neck
Tiger

Budweiser

PORT & SHERRY

Deluxe Cream, Capataz Andres, Solera
Reserva, Spain

Manzanilla, Papirusa, Solera Reserva,
Emilio Lustau, Spain

Taylor’s LBV, Portogal

Taylor’s 10 year old Tawny, Portogal

48
48
50
48
48
48
53

68
120

40
40
40
40
40

40
50
40
40
44
63

48
54
56
84
225
48
69
188
69
200
500

40
63
68
40
43
43
40
40
40

50

50

48
70

SELECTED LIQUORS

Bailey’s Irish Cream
Amaretto Lazzaroni
Chambord

Drambuie

Kahlua

Tia Maria

Grand Marnier Corden Rouge
Cointreau
Jagermeister
Limoncino, Bottega
Midori Melon Liqueur
Sambuca Opal Nera
Amarula

Fernet Branca
Passoa liquor

Captain Morgan Black

Captain Morgan Spiced Gold
Captain Morgan White
Matusalem Gran Reserva

Sailor Jerry

Takamaka Coconut

Cachaca 51

Ron Zacapa Centenario 23 Anos
Ron Zacapa XO 25 Anos

Wil () wlwao wle ggiay (o) Jgaddl (Daabliiall o

diadl Jud Jaljba] pado o doeshll Ay olai dgwlunll (gilei pids Jb g8
Al ddaoll dpoganilogul &rong ol uwy Jouuig (aibloll oy all 6)g4 30l L2l
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COCKTAILS

PREMIUM VODKA BRANDS

“CHARCOAL GRILLED TO PERFECT COOKING BITES™

Ciroc 56
Blueberry Dream 69
Gin, blueberries, lemon juice Belvedere Pure 56 .
Ketel One 56 oaell gle clganll
Grey Goose 63
New York Sour 69 amA4iol Loalal
Bourbon, red wine, lemon juice B?Iuga Noble 63 I AJ}JIQ = I
U’luvka 76
Green Pepper Sauce | Béarnaise Sauce (A) 19
Jack straw , 69 MJ_).OJ' Cl.:l)}Jl 0) |J9 U-o Aoixo fo‘aJ Blue Cheese Sauce| Homemade BBQ Sauce
Honey whiskey, raspberry liqueur, strawberry flavor (USDA) Ll.l.ll £ Mushroom Sauce | Red wine demi-glace (A)
o & Ja Truffle Butter| Sage Butter
Toblerone 69 Glenfiddich 12 Yr S0 Bone in Rib eye | 450g 276 g a ki | puaabl Jalall dnla |
Baileys, jagermeister, kahlua, cream Glenfiddich 15 Yr 60 with marrow bone elguiidl dnlin | £l &igall dn L
Glenf!dd!ch 18 Yr 78 b=l £l &o rolyt €0. iy | ezl &lua o)l dnlin | pxbholl @ 8pinoll
Drink No. 9 69 Gle.nflddlch 21Yr 145 | 2aidl €0 Ullé oy dunl
Dark rum, grand marnier, passion fruit, Talisker Storm 64 a0yl 8yj | J9pUL 8.0
fresh lime and sweat and sour Caol ila12 Yr 80 PRIME Fux RIVER
with cranberry juice Glen Elgin 12 Yr 63
Sileton s 7 CERTIFIED AMERICAN USDA BEEF  SIDES: STARCHES, VEGETABLES
Pink Paloma 69 Singleton 15 Yr 82 .
Tequila, lemon juice, grapefruit juice, soda water Glenmorangie Original 53 Aoi=o )iy U”A93 ozl L‘J‘A-'J-DIJ-Q-' roJ \.lng e "9 JI AA)l q I il a I Gl ; th
B G:e"goy"e 12 \:r v 1670 MJ_).DJIMlJ}JIOJng.LLSU.o(USDA)
Mojito 69 Glenmorangie 18 Yr S Twice Baked Idaho Potato 31
Rum based cocktail (on your choice: coconut, Oban 14 Yr 125 Tenderloin | 250g, 3509 245/358 U)o 8jgao gmlayl Uallay
strawberry, raspberry, passion fruit) Highland Park 12 Yr 73 (Classic or Lokum)
The Macallan 12 Yr Fine Oak 75 (o95) of A 4lls) Mac & Cheese 31
French Martini 69 The Macallan 15 Yr Fine Oak 99 olp£ Po. gl olyi Mo. | 8pals o) Oanll digya=o
Vodka, raspberry liqueur, pineapple juice The Macallan 18 Yr Fine Oak 215 gl yugil al (o 248y A5
Steak Fries, Cajun Spices 31
Americano 69 SEUTBH WH I s KY N.Y. Striploin | 330g (Classic or Spaghetti Style) 213 vealadl wlloy 654 d3léo Ualhy
Bitter orange liqueur, red vermouth, soda water e bl @6k gde 9l) ol PP, | §8)9294 6)ualh o)
J&B Rare 48 Grilled asparagus with horse radish and lemon zest 44
Hanhatian 69 AUSTRALIAN VICTORIA FARM KOBE o5 v sessiocouia
Canadian whisky, red vermouth J&B Reserve 15 Yr 50 "
Chivas Regal 48 Baby spinach with cheese Sabayon (A) 44
Chivas Regal 18 Yr 83 () digall §o &8l Al
Chivas Ultis 282 . . . . .« » . - o " '
SPRITZERS Famous Grouse a8 Lygiss9dae)jo go "wgd” grtlg pdyoal e Onion Rings .
] ] Monkey Shoulder 50 adl JX wll ol @ 8 noll Juayl eilila
Classic Spritzer 69 Johnnie Walker Red Label 48 - 940 -
Sauvignon Blanc, soda water jg::::z a::tz: glc?:lt:l:;aBI:::Ic:(z Yr zg Strip Loin Grade 9-8 | 220g 364 Grilled Portobello Mushrooms 44
. L MM 19-Ada)a gatlg j8y 6)uals o) guiio glluugi :
Aperol Spritz 69 Johnnie Walker Gold Reserve 80 v H91)94 48
Aperol, Prosecco, soda water Johnnie Walker Platinium 150 Rib Eye Grade 9-8 | 3309 427 Steamed Broccoli 31
Johnnie Walker Blue Label 200 I PP, | 9=A &a e tlg L . .
. roly£ 2)a e Y9 gatly pby &la LayJl
Chambord Spritz | 69 Johnnie Walker King George V 530 ? sl gle glaay
Twist of the classic Spritz with raspberry liqueur Royal Salute 200 Rump Steak 3009 157 Heirloom tomato salad 34
Sangria Spritz 69 92£lg o) el dagp blob dhlw
Spanish red wine, soda, fruits IRISH WHISKEY
ushmill Malt 10 ¥¢ " CHOOSE YOUR STEAK WITH GRILL SPECIALTY
GIN fameson s ROBESPIERRE SAUCE COOKED AT YOUR TABLE
Gordon’s 44
Hendrick’s 50 Tomahawk Chop | 12009 646
Tanqueray Ten 50 ol If.. 6,318 gmlogi wai s
Bombay Sapphire 44
S:f\ffron 53 Whole tenderloin | 600g 646
Diplome 60 olye V.. | 8j0u4 8)uals on)
*No.3 London Dry Gin 69
Entrecote | 800g with special marrow bone jus 621
VODKA oba2ll €l &0 folyé A (jo | sl Gigalyil day
Smirnoff Red 40 Whole Lamb Rack | 1.200 kg 621
Smirnoff Citrus Twist 40 Personally finished at your table
Skyy 40 grilled mushroom, homemade BBQ sauce

6jsooll il ddyphn gUc gmbo Jols Ggpa &la
ro=boll §\9 8 a0l clguil nlin (5gukio 49

Menu Designations: (A) Alcohol (N) Nuts (V) Vegetarian
If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in UAE Dirham and are inclusive of all applicable service charges and local fees and taxes.

Guild () whuso e s giay (o) Jgasdl (E:allisall apub
addadl Jud Jalljual pidio (o dpsinll Ay olai dwluwnll ygilei pdis Jka 59
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DESSERT MENU

Caramelized apple strudel, vanilla coal ice cream (N) 88

o)A U.u,;iJl 4961l (Jagyiuw alaidl 644

Chocolate molten lava cake, coconut ice cream (N) 82

o)s ull il jga @ilga gl 44 =4

Grill specialty, chocolate cannoli dough,
pistachio pastry cream, wild strawberry (N)

dyguiio aillga gl digac jaooll Yy b
dyyllddglpallg (giuuallg

Créme Brillée sampler, chocolate, raspberry,
saffron and vanilla.

willga gl i J Ao apllgy oyt Gubo
Upild g Glpcj ugpr gl

Textures of hazelnut and chocolate (N)
Gz 9 ilghgib Gubo

Grill Signature Chocolate Platter (N)
Y2iJU 6 jaoo &iYg4A guis Al ins

Pistachio Baklava
Goat milk ice cream (N)

Jelodl wda ogps gl (guwally 9llsy

Ice Cream, Vanilla Bean, Coconut,
Mango, Chocolate (N)

&Vg4 il cgailoll aiml joa (Lluilall aups Guul

Raspberry Sorbet
o=l wgli ayyygun

Cheese platter

82

82

88

82

25

25

119

Manchego, Pecorino Sardo, Danish blue cheese,

Monterey Jack cheese (N)
vl gab

la 61590 (58 lod sl Gjll guall gyl giyyga s cgasiinilo

Fresh Sliced Fruit Platter
ajladl amalall Gl aSluh

82

MINERAL WATERS & s=001 olioJi

Small juus Large psn

San Pellegrino, Italy
Ldlag] cginpseas gl

Acqua Panna, Italy
Lllag) LiLy lgal

Local Water
GJao oo

22 30
22 30
10 18

THE CLASSIC TEAS
sl sl gLl Glaal

(Our teas have been excluswely picked from the Ronnefeldt
Collection)
(alyoiigy dlyis dus o Liknls sxalell glidl elgil closil o)

English Breakfast 20
A full-bodied, medium strong

ceylon tea with a sparkling flavour.

G2l Ukl gl

gl oslng Jolhio olgd g3 sl

6)l99 amA i) juo009 698l lniugio

Earl Grey 20
A richly aromatic autumn darjeeling

with a sparkling, fresh lemon aroma.

ol Ul gl

o)l alna il gie &yl gl

8)lgall ajlall goulll anilg ayayyall

Greenleaf Darjeeling Summer Gold 20
An elegant top class tea with delicious

muskatell flavor. Hand-picked in the

summer for those who like well-balances aroma
clpaalldadygll ga algé o &indun)la GLIJ.J

Aol ol and iy jrolyg dolad yiallg 6Ll Gliual agal

Jan 8jrooll aiasly Glidl o a0y go il nggl G|

Jasmine Gold 20
An exotically fragrant and delicate
jasmine blossoms, disuse summer china green tea

MAJ|L).L04”LLJ| GLIJJ
L)J..Q.UJLL.II)LQJ‘Q @iimao dalgd dail)

Gl @J__J_uo_ll}_ong Gl JA3 doclill

COFFEE SELECTION
sgmill (o jLaial

American Coffee 18

a34,)0l 5gmd

Espresso 18

gyl

Double Espresso 25

gl Jua

Cappuccino 25
- A o “.lﬁ

Café Latte 25

il ugla

Menu Designations: (A) Alcohol (N) Nuts (V) Vegetarian
If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in UAE Dirham and are inclusive of all applicable service charges and local fees and taxes.

SOFT DRINKS

Pepsi / Diet Pepsi

7 UP / Diet 7 UP
Wl g aulas 70l o

Mirinda orange
JWip [ailo

Bitter Lemon
(V9o 1) Ygou!

Holsten non-alcoholic beer
Jond ygas

Tonic Water
cligiolyo

Ginger Ale
S ain

Red Bull
Jo 2y

Red Bull Sugarfree
Sl go s Jgu 2y

Fresh Juices

HOMEMADE ICED TEAS

Spiced Peach Ice Tea

Enjoy the magnificent taste of

whole green tea leaves with touch of peach
a4 ioll alioll dgal gLis

Ll §lgh &1l §laoll &ioiwl

o alll dgallamAa o clypAaall

Royal Lemon Twist

Spiced tea leaves, lemon juice,

ginger and honey syrup

Wanzgd ygod Jlig) )
Juaifly Juusll wbdb (ol jrnc dod ioll gLidl @lygl

Berry Passion

Herbal infusion with fresh passion fruit
gl bl

ajlla wgpd bl &o wliinel dala

@ jledl Gbg o]l

20

20

20

20

30

20

20

35

35

28

30

30

30

NON ALCOHOLIC COCKTAILS
Jouis g.oll lgiil

Heart Tonic

Pomegranate juice rose water,

lemon juice and soda water

gl wylm

lagn oliog ygorlll uncg Ylol jnc &0 3jgll <lo

Morning Star

Pineapple juice, grapefruit juice, lime juice and
star anise infused honey

JUw &igdygo )

o8 iy prneg yubibil pnc

Juusll doa iy Goaidl gguillly ygorll uncg

Sweet Delight

Orange juice, lime juice, vanilla syrup,
cinnamon powder ginger ale

s g

Wl Ygot) jpnc JWip juac

49,611 &o Jul jnin ilps Mysiloll

Citrus Crush

Lime juice, grapefruit juice, sugar syrup,
soda water

WbA Yo

lagn oo yladll Wl w98 wyn junc (god) e

Wild Berry

Cranberry juice, lime juice, apple juice,
sugar syrup, raspberry,

strawberry and blackberry
CYSURNNIL

el jac Yool pac (g Wl pac
Ag.quug.Jg dgly9q Gul=ll vigi ol il
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STARTERS llioll

Poached Tiger Prawns 94
Himalayan pink salt, fennel cocktail sauce

LIloxm ado 9).o.w=1.n.l.n‘)-u—‘l6}-o-lULUJ

Pan Fried Maryland Crab Cake 100
glooll Ailyjao Yol éj._ghﬁ

Beef Kofte with Cheese 94
Eggplant puree

ugrmo glaiil g & () o] 594

The Grill Salad 82
Mixed leaves, cherry tomatoes, candy nuts, mild

Tulum cheese, pomegranate dressing

& gnoll b Lunll

(V) Ylopl &G (o gd 93 Y (jga B)a2n pobalob Jain Yud

Burratina Cheese Salad 94
Lwihgr bl

SOUP b gl

Seafood Chowder

sl jlod dyygain
MAIN COURSES syl gLl
Lamb Chops 195

Potato puree, asparagus, organic carrot
i< )ja wgrlm lalhy ayygu adgpa o) glual

Quinoa Risotto (V), (N) 132
lgixa “gigjay” jyl
Grilled King Prawns 264

Chives mashed potato, garlic butter sauce
095 98.3)j &l og i)l &o dumgymo Lhlhy (sguiio J s Gy

Fish of the Day 207
Gogul clowll
Mix Grill Seafood Platter 345

&yl ellgaloll golino Guh

“CHARCOAL GRILLED TO PERFECT
COOKING BITES™

GRILLED STEAKS ronll gule clguia

PRIME FOX RIVER
CERTIFIED AMERICAN USDA BEEF

2oi=o “pb) Yusgd” oulpy Giuyol )iy o)
&t ol dclyjdl 6)ljg Jud (o (USDA)

Tenderloin | 2509 245
(Classic or Lokum)

(0959) 9l A yulls)

oy ro. |6l oal

2gull yugil al (o d249) alljis

N.Y. Striploin | 330g (Classic or Spaghetti Style) 207
Gt bl &dyph gle gl) olps FF. | 9491945 6)u0la 0n)

The Grill Beef Prime Burger 107

Brioche bun, iceberg lettuce,
Grikhen pickles, BBQ sauce

<l & ln (&gl yua jaooll Juya p=ho j24y

Lokum Burger 119
Brioche bun, beef tenderloin,
cheddar cheese, BBQ sauce

<lguh dalia g jaab &iun g3l gpé and i g s g)

Free Range Chicken Burger 82
Brioche bun, chicken breast,
coriander mayo, avocado

6)2j4JL jaigalo g 9aldgdl @laa jan @laa jiyy

ulalal
Cheddar Cheese | Mozzarella Cheese 19
Blue Cheese | Onion Rings

ool ealds | G0l Gandl | Wgyljgo @ina | o Gan

SAUCES
Slalall

Green Pepper Sauce | Béarnaise Sauce (A) 19
Blue Cheese Sauce| Homemade BBQ Sauce
Mushroom Sauce | Red wine demi-glace (A)

Joadp falia | puaall Jelall énla |
clgidl &nln | 8l &gl dnln
pholl dnln | p=boll 59 6panoll
| il &o yulle 6\.0JA¢L|Q.L|Q
Joall

SIDES: STARCHES, VEGETABLES
Abgudiidlg jLaall éslall Gkl

Twice Baked Idaho Potato 31
UAip0 8jgrio gmlay] Ualhy

Mac & Cheese 31
Ul digya=o
Steak Fries, Cajun Spices 31

vl ul)ley 8)au4 Gldo by

Grilled asparagus with horse radish and lemon zest 44

V9o 9 J29 &o Gguino ygulm

House Made Onion Rings 31
bl §d banoll Jual wlila

Grilled Portobello Mushrooms 44
9o glligijgs phd

Heirloom tomato salad 34
oblob dhluw

Grill specialty, chocolate cannoli dough, 25

pistachio pastry cream, wild strawberry (N)
dyguio AillgRgu dinae Jaooll Jya Gab
ayyll dglyallg (gimsllg

Homemade Ice Cream 25
Vanilla Bean, Coconut, Mango, Chocolate

@094 uil cgailodl aiml jga (Luilall rogps gyl

Raspberry Sorbet 25
Gal=ll gl ayyguw

Menu Designations: (A) Alcohol (N) Nuts (V) Vegetarian
If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are in UAE Dirham and are inclusive of all applicable service charges and local fees and taxes.

gl () Whwao e gging (o) Jgadl ()wlliiall ap
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Wilallg ddaoll dpogAnil pgupl §1o029 doaall ouwy Joisig Digilloll myally o;gé.\.oJIJLv_uJJI



