


PLEASE NOTE: ALL DISHES ARE MADE IN A KITCHEN WHERE ALCOHOL, NUTS AND GLUTEN MAY BE PRESENT.
WE CANNOT GUARANTEE THAT FOOD ALLERGENS WILL NOT BE TRANSFERRED THROUGH ACCIDENTAL CROSS-CONTACT.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING
ALL PRICES ARE IN UAE DIRHAMS (AED) INCLUSIVE OF 7% MUNICIPALITY FEES AND 10% SERVICE CHARGE AND VALUE ADDED TAX

FRESHLY SHUCKED OYSTER

NATUREL, MIGNONETTE, TABASCO  	 2 PC     55 
 	    6 PC   150
ROCKEFELLER, SPINACH, PARMESAN 	 2 PC     55 
BLOODY MARRY, “DROP AND DRINK”  	 2 Pc     55 

START HERE

ALASKAN CRAB DOUGHNUT	 105
Remoulade Sauce, Pickled Cucumber and Ruby Grapefruit

JUMBO PRAWN COCKTAIL 	 95
American Cocktail Sauce, Palm of Heart Radishes, Lemon Mint Caviar (GF)

SEARED SCALLOP AND SQUID	 110
Chili Ginger Butter Sauce, Beef Chorizo Crumb, Baby Spinach, (GF)

SMOKED BEEF TARTAR	 90
USDA Prime Beef, Grape Mustard, Chive Powder, Country Bread 

VENISON CARPACCIO	 100
Béarnaise Vinaigrette, Parmesan Crisp, Fried Egg York

SEARED FOIE GRAS	 90
Golden Berries Purée, Hazelnuts Butter, Brioche

LEAF LOVERS

HIDE SEASONAL SALAD		  55
 
Green Peas, Quinoa, Roasted Carrots, Datterino Tomatoes, Ginger,

Sweet Potato Crips, Flaxseed Croutons

CAESAR SALAD		  65
 

Baby Romaine, Crispy Capers, Shaved Parmesan, Crispy Bresaola

SOUP

ONION SOUP   			          		  55
Caramelized Onion, Cave-Aged Gruyere

CLAM CHOWDER			           		  70
Little Neck Clam, Veal Bacon, Corn Emulsion

MEATERY {MEAT EATRY}
All grill items are served with 1 sauce and 1 side dish

USDA ‘FOX RIVER FARM’
CERTIFIED PRIME AMERICAN BEEF

TENDERLOIN (180G)   		        	 260
NY STRIP (300G)	 240
RIBEYE (350G)	 280
T-BONE (500G)	 265

AUSTRALIAN ‘RED PHOENIX’
FULL BLOOD WAGYU BEEF – GRADE 6-7

TENDERLOIN (180G)   		        370
RIBEYE (350G) 			         380 

TO SHARE

CHATEAUBRIAND (500G)	       	       520

FROM THE OCEAN

MARINADED KING PRAWNS	        220
ATLANTIC SALMON			           220



PLEASE NOTE: ALL DISHES ARE MADE IN A KITCHEN WHERE ALCOHOL, NUTS AND GLUTEN MAY BE PRESENT.
WE CANNOT GUARANTEE THAT FOOD ALLERGENS WILL NOT BE TRANSFERRED THROUGH ACCIDENTAL CROSS-CONTACT.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING
ALL PRICES ARE IN UAE DIRHAMS (AED) INCLUSIVE OF 7% MUNICIPALITY FEES AND 10% SERVICE CHARGE AND VALUE ADDED TAX

MAIN COURSE

BRAISED WAGYU BEEF CHEEK ROSSINI    	 215
Braised for 12 Hours, Seared Foie Gras, Mashed Potato 

CORN-FED BABY CHICKEN BRICK   	 175
Rosemary Fingerling Potatoes Broccolini Crispy Shallots

AUSTRALIAN LAMB RACK	 180
Half Rack, Sauté Mushroom, Chimichuri

SAUCES

BRANDY GREEN PEPPERCORN (A) (GF)
BÉARNAISE CHIC (GF)
CEPE & BLACK TROMPETTE MUSHROOM SAUCE
RED WINE BORDELAISE
LEMON BUTTER SAUCE
CAFÉ DE PARIS BUTTER

SWEET ENDING

CHOCOLATE SOUFLE		           	 58
Cream Anglaise, Vanilla Ice Cream

BLUE CHEESE CHEESECAKE   	 48
Earl Grey Ice Cream, Blood Orange Curd

POPCORN SUNDAE		             43
Butter Pop Corn Ice Cream, Caramel Popcorn

BAILEYS CREAM BRULEE   	            48
Sesame Tuile 

ICE CREAM					    14
Choose your flavour, Per scoop

Ice Cream: Cookies & Cream, Strawberry Cheesecake, Vanilla

Sorbet: Green Apple, Lemon Mint, Strawberry

ON THE SIDE

GRILLED ASPARAGUS			         		  35
Hollandaise, Crushed Macadamia

SAUTÉED MUSHROOM 		          		  30
Cherry Vinegar, Herbs (GF)(V)

STEAMED VEGETABLES 			   30
Cherry Vinegar, Herbs (GF)(V)

IDAHO FRIES					     30
Hand Cut

MASHED POTATO 				    35
Butter and Cream

POTATO GRATIN				    30
Thyme, Emmenthal

TOMATO SALAD				    30
Cherry Tomato, Fresh Basil


