
brunchbrunch



COMFORT FOOD
To share

steak frites
Black truffled butter sauce,  

with extract of  sauce Originale Relais de Paris (d)

black cod
Our incredible black cod with pak choï (a) (g) (s)

smoked beef amatriciana 
Rigatoni, 45-day smoked ribeye ham   (g) (d)

DESSERT
To share

dessert selection

EVERY SATURDAY 
From 12.30 p.m. to 4.30 p.m

iconic pizza
Roquette, Parmesan,  truffle cream & summer truffle  (g) (d)

rock corn
Pop corn in tempura, spicy mayonnaise (g) (s)

kfc
Kobe beef  tallow fried chicken, Sichuan pepper sauce (g)

quesadillas
Braised Wagyu, Mozzarella cheese, manchego & black truffle (g) (d)

tuna pastrami
Homemade tuna pastrami, coleslaw salad (g) (s)

STREET FOOD 
To share

NON–ALCOHOLIC PACKAGE
 350AED

Water / Juices / Soft drinks

HOUSE BEVERAGE PACKAGE 
450 AED

house spirits  
(Gin, Vodka, Rum & Tequila)
Selection of  house cocktails 

House wine (Red & White, rosé)
Bubbles (Sparkling wine)

Water, juice & soft drinks.

CHAMPAGNE PACKAGE
750 AED

champagne 
Veuve Clicquot

- FOOD MENU -

(a) Alcohol, (g) Gluten, (n) Nuts, (s) Seafood, (d) Dairy  
Prices are in UAE Dirhams, all taxes are included

brunch signatures cocktails
hibiscus margarita

A floral and slightly sweeter version of  Margarita,  
featuring our homemade Hibiscus and Elderflower  

syrup. It’s the perfect treat for those with a sweet tooth.

fenix

A spicy twist on the Paloma, enhanced with Red Jalapeño 
and Coriander. A touch of  Tajin on the rim adds a long-last-

ing yet enjoyable burn on the palate.

bb fizz

Beefbar’s fizzy version of  a Mai Tai. Light, refreshing, and 
bubbly—excellent for sipping throughout the day.

classic cocktails
Aperol Spritz / Lillet Spritz / Margarita / Cosmopolitan


