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~ APPETISERS

A delicious variety of entrees to share

SOUP OF THE DAY 45

Rustic in-house recipes from the chef

PRAWNS § /06 V¥ 75

Sizzling chilli-spiced prawns, Japanese mayo, coriander shoots

CALAMARI § /8 | 80
Crispy Butcha-style calamari fritti, Espelette pepper dust :

BEEF LIVER $ ¢ -~ 65

Pan-fried liver slices, spring onions, homemade spicy sauce

SPICY CHICKEN WINGS Boneless § 4 & T 65
Chicken wings bites grilled to perfection

( HOT MEZZE SAMPLER Goodfor2 # /3 es? . 145

Our butchers' in-house sucuk recipe, merguez sausages,

kofta, chicken shish, beef and lamb shashlik, spicy sauce

‘ ) Signature Dish @5 Vegetarian @K Seafood

ik o O

W Shelffish | w¥sVegan | & Dairy | %Gluten | @8 Nuts | @ Egg | £ Soya Beans | 4 Sesame \?Celery | ®Mustard &® Lupin and their products.

For food allergies and intolerances, please speak to a member of our team about your requirements. Al prices are in UAE Dirhams and inclusive of 5% VAT.



BOWLS & CLASSICS

A hearty variety using traditional Turkish ingredients & spices

BUTCHA BOWLS
() BUTCHA SIGNATURE SALAD € = 65

Tulum cheese, mixed leaves, cherry tomatoes, walnuts,
pomegranate molasses

BURRATA SALAD ¢ ¢ 70

Tomatoes, watermelon, parmesan, pear pesto sauce

STEAK SALAD s8 T ' : 90

Perfectly grilled steak, avocado, mixed seasonal vegetables,
herby vinaigrette dressing

BUTCHACLASSICS

CHAR-GRILLED KOFTA 3¢ 75
Traditional beef kofta, Turkish beans salad

CHAR-GRILLED CHEESE KOFTA & & 80
Traditional cheese-filled kofta, Turkish beans salad '

MERGUEZ SAUSAGE | 75

Our butchers classic recipe with Turkish herbs and spices

{5 SPICY SUCUK & * | 75

Homemade sausage blend of walnuts and pistachios

‘ ) Signature Dish @5 Vegetarian @K Seafood

W Shelffish | w¥sVegan | & Dairy | %Gluten | @8 Nuts | @ Egg | £ Soya Beans | 4 Sesame \?Celery | ®Mustard &® Lupin and their products.

For food allergies and intolerances, please speak to a member of our team about your requirements. Al prices are in UAE Dirhams and inclusive of 5% VAT.




BUTCHA CUTS

Wood-fired and chargrilled for incredible flavour

AMERICAN BEEF USDAPRIME GRADE-CERTIFIED, GRAIN FED |

BEEF SHASHLIK 300G 48" 185

TENDERLOIN 220G | 350G (LOKUM STYLE) 195 | 325

RIB-EYE 350G 220

RIB-EYE BONE-IN 450G 245

NEW YORK STRIPLOIN 330G 190
() NEW YORK STRIPLOIN 330G (SPAGHETTI STYLE) 190

NEW YORK STRIPLOIN BONE-IN 500G _295

T-BONE 550G | 310

MIDDLE EASTERN LAMB

LAMB CHOPS } 160

LOIN SKEWER I o 160

All Butcha Cuts are accompanied with your choice of one side and sauce

SIDES French fries | Mashed potatoes | Mac & clheese | Sautéed mushroom | House sal-aa

SAUCES Peppercorn | Classic Béarna_!ise | Wild mushroom | Homemade Al |Add extra sauce AED 8

SIDES

TRADITIONAL TURKISH RICE & ¥ 35 SAUTEED MUSHROOM G 6 35

FRENCH FRIES 0: @ & 30 SEASONAL VEGETABLE = 35

MASHEED POTATOES g 35 TRUFFLE & PARMESAN FRIES 40

6. 5%
MAC & CHEESE £ % 0 30
. : SWEET POTATO FRIES 35
GRILLED ASPARAGUS 8; 35

With Butcha Mayo, Shredded BeefQ( % Agl)

‘ ) Signature Dish @5 Vegetarian @ Seafood

@ Shelffish | w¥s Vegan | & Dairy | %Gluten | @8 Nuts | @ Egg | & Soya Beans | 4 Sesame |?Celery | ®Mustard &® Lupin and their products.

For food allergies and intolerances, please speak to a member of our team about your requirements. Al prices are in UAE Dirhams and inclusive of 5% VAT.
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BUTCHA BOARDS

Meat classics on a board

MANTI WITH KOFTA % & 140
Turkish dumplings stuffed with beef, homemade kofta, yoghurt,

tomato sauce

() BUTCHA STEAK 200G # T & ! o8 185

Wood fire-grilled tenderloin (lokum style), house salad, French fries

(5 8-HOUR RIBS ¥ 7! & 190
BBQ-marinated prime short ribs, mashed potato

SIDES French fries | Mashed potatoes | Mac & cheese | Sautéed mushroom | House salad
SAUCES Peppercorn | Classic Béarnaise | Wild mushroom | Homemade Al | Add extra sauce AED 8

‘ ) Signature Dish @; Vegetarian @ Seafood

@ Shelffish | w¥s Vegan | & Dairy | %Gluten | @8 Nuts | @ Egg | Soya Beans | 4 Sesame \?Celery | ®Mustard &® Lupin and their products.

For food allergies and intolerances, please speak to a member of our team about your requirements. Al prices are in UAE Dirhams and inclusive of 5% VAT.



BUTCHA BOARDS

Sharing boards

() SIGNATURE SKEWERS CE- A 380
Butcha marinated lamb tenderloin, beef shashlik and chicken

shish cooked over coal

(5 CHEF'S SIGNATURE 590
WHOLE TENDERLOIN 600g # &

Half-cooked on a charcoal grill, carved at your table and finished

off with clarified butter on a sizzling plate

() WHOLE LAMB RACK 1.2KG 580

Seasoned in Turkish spices & herbs and carved at your table

LEGENDARY BOARD Good for4 1100

2kg of Butcha signature cuts: T-bone, Lokum tenderloin,
spaghetti entrecote, lamb loin skewers

All sharing boards is accompanied with your choice of two sides and two sauces

SIDES French fries | Mashed potatoes | Mac & cheese | Sautéed mushroom | House salad
SAUCES Peppercorn | Classic Béarnaise | Wild mushroom | Homemade At | Add extra sauce AED 8

‘ ) Signature Dish @5 Vegetarian @K Seafood

W Shelffish | w¥sVegan | & Dairy | %Gluten | @8 Nuts | @ Egg | & Soya Beans | 4 Sesame \?Celery | ®Mustard ®® Lupin and their products.

For food allergies and intolerances, please speak to a member of our team about your requirements. All prices are in UAE Dirhams and inclusive of 5% VAT.



BURGERS

Dig in to our juicy burgers, served with fries

BUTCHA CLASSIC BURGER s 98 /v 6 85
USDA prime beef char-grilled patty, caramelized shallots, fresh

lettuce, tomatoes, Butcha mayonnaise with Turkish herbs & spices

CLASSIC BURGER WITH MOZZARELLA 90
FILLING s 88 s v
USDA prime beef char-grilled patty with mozzarella filling, caramelized shallots,

fresh lettuce, tomatoes, Butcha mayonnaise with Turkish herbs & spices

() BUTCHA SIGNATURE BURGER «s 8 » v 90
Char-grilled strip loin slices, homemade smoked beef, caramelized shallots,
fresh lettuce, tomatoes, cheddar cheese, Butcha mayonnaise with Turkish

herbs & spices

‘ ) Signature Dish @5 Vegetarian @ Seafood

W Shelffish | w¥s Vegan | & Dairy | %Gluten | @8 Nuts | @ Egg | & Soya Beans | 4 Sesame \?Celery | ®Mustard &® Lupin and their products.

For food allergies and intolerances, please speak to a member of our team about your requirements. All prices are in UAE Dirhams and inclusive of 5% VAT.




~ CHICKEN & SEAFOOD

More thanjust a steakhouse

CHICKEN & SHISH
(5 CHICKEN SHISH & 90

Marinated and skewered corn-fed chicken pieces, charred onions’

CHICKEN WINGS & 125

Marinated and skewered pieces of wings, charred onions

GRILLED SEAFOOD :
(5 WHOLE SPANISH OCTOPUS 7 & ' 165

Parsley, chilli shoots, extra virgin olive ol

SALMON FILLET ¢ ¢ 160

Grilled Norwegian salmon, lemon butter

All chicken and seafood dishes are accompanied with a choice of one side

SIDES French fries | Mashed potatoes | Mac & cheese | Sautéed mushroom | House salad

‘ ) Signature Dish @5 Vegetarian @K Seafood

@ Shelffish | w¥o Vegan | & Dairy | %Gluten | @8 Nuts | @ Egg | & Soya Beans | 4 Sesame \?Celery | ®Mustard &® Lupin and their products.

For food allergies and intolerances, please speak to a member of our team about your requirements. All prices are in UAE Dirhams and inclusive of 5% VAT.



~ DESSERTS

Sweet ending with our traditional Turkish favourites

KUNAFA <586 S5

Kashkaval cheese, Turkish ice cream

BAKLAVA < #5806 60
Turkish pistachio, phyllo pastry, Turkish ice cream

SAN SEBASTIAN o« #86 45

Traditional baked cheesecake with a creamy centre served with
a choice of blueberry or raspberry compote

Pairing these traditional desserts with a flavourful hot cup of Turkish tea or
coffee is always a good idea!

TURKISH COFFEE a5

Derived from a finely ground Arabica bean, Turkish coffee is famous for its strong
flavour and captivating aroma. It is traditionally prepared in a small copper pot, or cezve,
helping to create a foam that indicates quality.

TURKISH TEA 15

Faf iy B e / Y Turkish black tea, or Cay, is a powerful brew and hence always served in small,
b LeRer s o ﬁ ) tulip-shaped glasses instead of large cups. Traditionally this is always served black

with hot water and some sugar to truly bring out the flavour of the brew.

Sweet ending with
our traditional

S o - Turkish favourites

. / Y - ‘ ) Signature Dish @5 Vegetarian @K Seafood
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BEVERAGES

SIGNATURE BUTCHAIJITO

All signature Butchajitos are prepared at your table

STRAWBERRY & PASSION-FRUIT

Fresh passion-fruit and strawberry, fresh mint, lime, caribbean syrup, soda water

CHUNKY WATERMELON & MINT

Fresh watermelon cubes, fresh mint, lime, caribbean syrup, soda water

OUR MOIJITO

Non-alcoholic twists to popular classics

PASSION-FRUIT

Passion-fruit, lime, mint, caribbean syrup, soda water

CARIBBEAN BERRY

Fresh berries, lime, mint, caribbean syrup, soda water

STRAWBERRY

Fresh strawberries, mint, soda water

REFRESHERS
ELEMENT

Banana, kiwi, fresh strawberry, apple juice

BUTCHA VITAMIN

Apple, banana, kiwi, sweet-sour, jasmine syrup, ginger

SANGRIA

Non-alcoholic version of the refreshing original

RED SANGRIA ‘ 35

Rosso red grape, fresh fruit mix, caribbean syrup, orange juice, soda water

WHITE SANGRIA ' 35

Scavi and ray il bianco, fresh fruit mix, caribbean syrup, orange juice,
soda water, cucumber syrup

SPARKLING WINE

Non-alcoholic version of the refreshing original

S0

S0

40
40

a0

35

35

80

80

BOTTLE OF SPARKLING 187/m 48  750m| 200

HOMEMADE LEMONADE Each AED 30
CLASSIC LEMONADE LEMON & MINT

PASSION-FRUIT & FROZEN APPLE LEMONADE

TAMARIND



BUTCHA MILKSHAKES

BANANA SPLIT ¢, 55
Chocolate, banana ice-cream, milk
SIGNATURE BAKLAVA s 6, 65
Turkish ice-cream, baklava, rose syrup, milk
STRAWBERRY & MANGO 55
Fresh strawberries and mango, vanilla, caramel syrup, milk
VANILLA COFFEE 35
Turkish ice-cream, nescafe, vanilla syrup, milk
COOL DRINK 35
Turkish ice-cream, espresso, caramel syrup, milk
FRESH JUICES
ORANGE, GREEN APPLE, MANGO 30
HOMEMADE AYRAN / LABAN & 25

ICED TEA FachAED 30
LEMON & LIME | BLUEBERRY & MINT | ALL GREEN
COFFEE

() TURKISH COFFEE 25 CAPPUCCINO 25
ESPRESSO 20 CAFFE LATTE 25
DOUBLE ESPRESSO 25 AMERICANO 25
TEA
TURKISH TEA 15
ASSORTMENT OF TEA 20
Green, chamomile breeze, English breakfast peppermint and verbena
SOFT DRINKS
COKE | DIET COKE | SPRITE | DIET SPRITE | FANTA 20
WATER
STILL WATER 330ml@8  750mI 35
SPARKLING WATER 330ml@8  750mI35

LOCAL WATER 330ml 18



Premium quality meat cuts are available to purchase from our butcher shop at

BUTCHA Q Q City Walk. Home (.ielivery c?ptions are also available. Please speak to a member of
RETAIL | | our st_af{: for more .|nFormat|on.
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