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NEW YEAR'S EVE D

MENU &A

DHOW & ANCHOR

WELCOME BITE

STARTERS

Langoustine, Balik Salmon, King Crab, Oscietra Caviar,
Horseradish, Cocktail Sauce

Wagyu Beef Tenderloin, Black Truffle, Malt Vinaigrette, Shaved Parmesan

Duck Liver Paté, Quince Paste, Toasted Brioche

MAINS

Wagyu Beef, Roast Potatoes, Mushroom Duxelles,
Root Vegetables, Rosemary Jus

Canadian Lobster, Crispy Potato Mille-Feuille,
Watercress Salad, Charred Lemon

DESSERTS

Stilton Blue, Smoked Cheddar, Manchego, Honeycomb, Walnut, Crackers

(CS) Certified Sustainable (LS) Locally Sourced (P) Pork (V) Vegetarian (N) Nuts (S) Soy (GF) Gluten Free
(SE) Sesame (VG) Vegan (SF) Shellfish (D) Dairy (E) Eggs (R) Raw Food (M) Mustard



NEW YEAR'S EVE D
BEVERAGE MENU & A

DHOW & ANCHOR

CHAMPAGNE

Champagne, Veuve Clicquot Brut, France
Prosecco, Bottega Gold, Italy

WHITE WINE

Sauvignon Blanc, Matua, New Zealand
Pinot Grigio, Ancora, Italy

RED WINE

Pinot Noir, Two Tracks, New Zealand
Shiraz, 19 Crimes, Australia

ROSE WINE

Ultimate Provence, Cétes de Provence, France

DRAUGHT BEER

Peroni
Heineken
Birra Moretti

SPIRITS

Tito’s Handmade Vodka | Grey Goose Vodka
Bacardi Superior Rum | Sailor Jerry Spiced Rum
Tanqueray Gin | Bulldog Gin

Glenfiddich 12 yrs | Jack Daniel's Bourbon

(CS) Certified Sustainable (LS) Locally Sourced (P) Pork (V) Vegetarian (N) Nuts (S) Soy (GF) Gluten Free
(SE) Sesame (VG) Vegan (SF) Shellfish (D) Dairy (E) Eggs (R) Raw Food (M) Mustard

Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in
choosing suitable foods or prepare a dish that meets your specific requirements. All prices are in UAE Dirhams
and inclusive of 7% municipality fees, 10% service charge and value added tax.
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