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HAPPY HOUR
Until 7PM
HOUSE WINE (sp) SPIRITS 25 CROFTAILS 30 BOTTLE BEER (y 30
Glass 32 / Bottle 135 Bombay Sapphire Gin Pimm’s Cup Corona
Sauvignon Blanc, Arcadian, Australia Stolichnaya Vodka pimm’s, fresh fruits Heineken
Pinot Grigio Rose, Italia, Ital / Whiskey Sour
Merlot, ircadian, Australiay P Sebodauiis whiskey, fresz lime juice PHonba
Bacardi Carta Blanca Rum Raspberry & Lavender Fizz DRAUGHT ()
PROSECCO (sp) Johnnie Walker Red Label Whisky gin, raspberry, lavender, fresh lime juice Stella 141 70
Glass 40 / Bottle 195
Zonin Prosecco, Italy NV

T IIHIIIHHIIIIIIIIIHIIIIIIIIHHIHIIIIIIIIIHHIIIIIlIII|II'IIIIIII[IlilillIlIIlIlIlIIIIIIIIIIIIIIIIIIIIIIIIIlIQ{L.%I
g O

CROFTAILS 55 TEQUILA CHAMPAGNE & SPARKLING WINES (sp) GlIs Btl
ijzn’; Chl}p y Jose Cuervo Gold 38 Zonin Prosecco, Italy NV 50 250
Y pSmal i ga:ron io ?afe 23 Laurent-Perrier Brut, France NV 749
Pink Gin Spritz Ve T Veuve Clicquot Rosé, France NV 999
pink gin, sparkling wine
2 R GIN
spresso Martini f
espresso vodka, kahliia gz:;szs:pphlre ig WHITE WINES (sp) Gls Crfe  Bil
Raspberry & Lavender Fizz Gordon’s Pink 42 Sauvignon Blanc, Arcadian, Australia 42 120 185
gin, raspberry, lavender, fresh lime juice Pinot Grigio, Arcadian, Australia 42 138 195
Windsor SL4 RUM Chardonnay, Casa Lapostolle, Chile 48 215
fm,hbll.ue curacao, cranberry, Bacardi Carta Blanca 38 Chenin Blanc, False Bay, South Africa 230
resh lime juice
; Captain Morgan Spiced 42 Dry Riesling, “Deep Roots”, Germany 250
“}:b’szj’[y 2‘1”‘“ 4 Gavi “La Luciana” Araldica, Italy 275
W e WHISKEY Sauvignon Blanc, Matua Valley, New Zealand 310
VODKA ‘11{01:1“11‘&; \lNalker v Chardonnay Bourgogne, France 345
ed Labe
Stolichnaya 38  Jim Beam 38
% i 93 Jameson 40 ROSE WINE () Gls . \Oe /| BA
Grey Goose 65  Johnnie Walker 48 ! LK ¢
Black Label Pinot Grigio Rose, Italia, Italy 42 120 185
Jack Daniel’s 48
{awas 2% 4 RED WINES () Gls Crfe Bl
T e e e e e e e e e e e e e e e e e e e e e e e e Merlot, Arcadian, Australia 42 120 185
BOTTLED BEER & CIDER (g De Bortoli, Shiraz-Cabernet Sauvignon 46 130 195
Heineken 38 New South Wales, Australia
Strongbow Cider 36 Nero d’Avola “Angel”, Italy (Organic) 48 215
Magners Cider 36 Chianti Docg Gabbiano, Italy 285
Cor(.)na 355 m{ . 40 Rioja Tinto Navajas, Rioja, Spain 295
Erdinger Weissbier 500 ml 51 Pinot Noir Matua Valley, New Zealand 310
! Familia Zuccardi Malbec 325
DR.AUGHT BEER .(g) Half Pint T W
Stella Artois Lager, Belgium 30 50
iR ated S oo i Tl 30 59 Bordeaux Supérieur Chateau Lagrange 340
f F
Heineken Lager, Holland 30 52 e
L e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e L R Sk e el p b et R e R
SOFT DRINKS, JUICES & WATER DRINKS PACKAGE 150
y A Sunday - Wednesday
Pepsi & 7Up range / Fresh Juices 25 ;
San Benedetto Still / Sparkling 30 Free flow drinks for 2 hours
House Wines, Beer & Spirits
INNOCENT SERVES 28
Raspberry Mint Ricky / Orange Lime Cooler
Heineken 0.0 (non-alcoholic) 25 DT

All prices are in UAE Dirhams (AED) and include 10% service charge, 7% municipality fee and 5% VAT. All drinks are hand-crafted using freshly squeezed juices.
Spirits are served at 30ml, sparkling 125ml, still wine by glass 150ml. Vintages and products might vary due to availability and are subject to change without prior notice.

(G) Gluten/Wheat, (SP) Sulphites
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Steamed Mussels (s) (a) (d) () (sp) 80 {350¢} / 120 {500¢}
Dutch mussels, garlic & white wine, choice of cream
or tomato sauce
Grilled Octopus (s) (d) (sp) 70
Cauliflower, mix olives basil salsa
Grilled Aubergines & Mozzarella (v) (d) (sp) 60
Mixed seeds, olive salsa, datterino tomatoes
Mushroom and Beef Mille-Feuille (d) (¢) (sy) (sp) 75/ 110
Creamy mix mushrooms, mix leaf salad
Meat Free Mushroom Mille-Feuille (v) (d) (g) 60
Cheese Plate (v) (d) (g) (se) (t) (sp) 95

Stilton blue, applewood smoked cheddar,
Wensleydale with cranberries, gruyere

Potted Duck (d) (g) (sp) 80
Cornichons, roasted tomato, bread basket
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MAINS
Croft Beef Burger (e) (d) () (sp)

Smoke cheddar, lettuce, tomato, onion, pickles, fries, slaw

Pan Seared Sea Bass (f) (sp)
Roasted cauliflower, baby eggplants, pickled radish, cream curry sauce

110

125
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Fish & Chips (e) (a) (d) (f) (¢) (sp) 115
Beer battered cod, mushy peas, tartar sauce

Steak & Chips (e) (d) (m)
Ribeye steak, hand cut chips, roasted white onion, mustard béarnaise

Beef Wellington (e) (d) (g) (c) (m)

Root vegetables, mushroom purée, jus

Braised Lamb Shank (a) (¢) (sp) (c)

Seasonal vegetables, courgette salsa
Meat-Free Bangers (100% Vegan) (sy) (sp) 99

165

160

135

Soup of the Day (please ask your server) 40  Purple potato mash, crispy tofu, pickled onion
= BENCH BITES i Grilled Prawns Pasta (g) (cr) (sp) 125
(@ Spaghetti, crushed chili and garlic, capers, fresh tomato
Baked Cheddar & Garlic Bread (d) (g) (c) 40 9
Beefgravy T e e e e e e e e e e e e e e e e e e e e e e e e e e
Boneless Chicken Wings (e) (g) (d) (sp) (sy) 60 Flank Steak (served from medium) (d) (g) (sp) (a) 145
Honey BBQ or fiery sauce, blue cheese or ranch dip Smoked pumpkin barley, grilled vegetables
Veggie Fritters (d) (e) (¢) (sp) 45
Pesto mayo Butter Chicken Pot Pie (¢) (d) () (1) 110
Fish Goujons (¢) (a) (2) (f) (sp) 55 Choice of basmati rice or paratha
Beer battered cod, tartar sauce
TEEEEEE Tt e e e e e e e e e e e e e e e e e e e e e
Fried Mix Seafood (2) (¢) (cr) () (sp) (57) 00| SPUDS ()
Calamari, prawns, white bait Sweet po'tato fries 35
Beef Sliders (e) (d) (g) (sp) 65 12 ruﬂlzfﬂ_es (d) gg
Lettuce, onion relish, cheddar, fries Z\/Z’sq;z:e df sz‘ato ) 30
Plain Nachos (v) (d) (g) (sp) 70
Rich cheddar sauce, pico de gallo, 4 VEGGIES (V) T T
le, jalapeii =t
sour cream, guacamole, jalapeiio i 7\77 T A 20
o7 bjﬁ Seasonal vegetables 30
% IHI @M RUN _%%@ Green beans with confit shallots 30
Cauliflower & broccoli gratin (d) () 30
Going solo 85 | Party for three 210
sliders, baked cheddar & garlic bread, chicken wings, fish goujons, fries
(e) (a) (d) (¢) (f) (sy) (sp) (c)
LR e e e e e e e e e e e e O%%‘%_ WEEKLY PROMOTIONS "% L R RN R y|
Cj BRITISH CURRY NIGHT « LADIES NIGHT « EVENING BRUNCH NATION « TRADITIONAL ROAST E‘)

Join us every Wednesday to catch-up over
delicious liquid concoctions and hearty

Spice up your Mondays!

Choose from a selection of popular Indian
inspired British curries along with
accompaniments and a free hop or a glass
of grape for just AED 99

drinks for 2 hours along with mini nachos
or French fries for just AED 99.

Every Wednesday

Every Monday 7pm to 9pm

From 6pm - 11pm

et

British dishes. Ladies can enjoy free-flowing

Join the unique British feast inspired by

a blend of cultures and tastes across the
Commonwealth. Celebrate food in a social
setting, where a massive array of dishes hit
your table.

Pop by The Croft for some delicious
traditional, “just-like-at-home” roast.

Every Saturday, 12.30pm
onwards AED 125 per person

Every Sunday, 4pm onwards
AED 99 per person with a
bottle of hops or a glass of wine

S

Every Friday, 7pm to 10pm AED 399
per person including selected house
beverages

All prices are in UAE Dirhams (AED) and include 10% service charge, 7% municipality fee and 5% VAT. 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, (E) Eggs, (D) Dairy, (CR) Crustaceans, (S) Seafood, (A) Contains Alcohol, (F) Fish, (PN) Peanuts,
(G) Gluten/Wheat, (SE) Sesame, (SY) Soy, (T) Tree Nuts, (SP) Sulphites, (M) Mustard, (C) Celery



