- AED 295 -

DRAGON SHRIMPS

Shrimp, wasabi sauce, mango and passion fruit, shimeji mushroom (g) (s) (d)

ROCK CORN
Pop corn in tempura, spicy mayonnaise (g) (s)

GYOZAS
Kobe beef & Angus ravioli, vinegary jalapefio sauce (g) (n)

AVOCADO HOUMOUS
Avocado, tahini, pita bread (g) (n) (d)

SMOKED TARAMA
Smoked cod roe, jalapefio, Kobe karasumi (d) (g) (s)

STEAK FRITES
With Beefbar signature sauce (d)

CHILEAN SEA BASS
Sea bass fillet, capers & fresh ginger (s)

VEAL & WAGYU LASAGNA
Homemade Wagyu beef & veal ragu, roasted millefeuille style,
Parmesan cheese (g) (d)

KETO BOWL
Tomato, avocado, white cabbage, green beans,
corn, pomegranate, Beefbar dressing sauce (n)

GELATI Oune scoop
Ice cream: Chocolate, vanilla, pistachio (n) (d)
Sorber: Strawberry, mango, raspberry, lemon & passionfruit cheesecake

HOMEMADE VANILLA CHEESECAKE
With hazelnut crust, mix berries compote (n) (d) (g)

(a) Alcohol, (g) Gluten, (n) Nuts, (s) Seafood, (d) Dairy

- AED 125 -
Our knowledgeable sommeliers wonld be delighted
in guiding your choice for the perfect pairing.

Select three different wines to accompany your food

Chenin Blanc, Stellenrust

Chardonnay, Little Ripples
Chardonnay Naturae, Gérard Bertrand, Pays D’oc

Pinot Grigio, Da Luca

Gris Blanc, Gerard Bertrand, Rosé

Nero D’Avola, Da Luca
Merlot, Gérard Bertrand, Pays D’oc
Chianti Classico, Castello d’Albola
Bodegas Palacios Remondo La Vendimia

Cab Sauvignon & Shiraz, Penfolds Koonuga Hills

Prices are in UAE Dirham, Inclusive of 10% Service charge,
7% Authority fee and 5% VAT





