BAR SNACKS*

Plump Mixed Olives, Feta Cheese, Rosemary 0Oil (V)(D)
Cajun Spiced Mixed Nuts (VG)(N)

Croquettes, Quinoa, Potato, Turmeric,
Onions, Courgette, Pepper Coulis (VG)

Crudité, Kale & Sunflower Seed Hummus, Garlic Pitta (VG)(N)

Smoked Mozzarella Ciabatta, Garlic, Truffle 0il (V)(D)

Arancini Di Riso, Cheese, Tomato & Basil Sauce, Parmesan (V)(D)

Chargrilled Edamame, Korean Ginger Soya Glaze (VG)

SMALL PLATES

Choose any 3 Small plates (including pizza) for AED 179

This offer only until 11pm

Three Vegan Dip (N)(VG)*
Hummus, Aubergine Twice, Tahina, Sesame,
Pomegranate, Pitta Bread

Chipotle Chicken Wings (D)*
Coriander, Red Chilli, Avocado Sour Cream

Wagyu Beef Sliders (D)*
Veal Bacon, Truffle Mayo, Onion, Monterey Jack Cheese

Lamb Meatballs (D)(A)*
Red Wine and Cherry Sauce, Cumin, Onions, Parsley,
Warm Pitta Bread

Pan Seared Scallops (S)(D)
Cauliflower Purée, Asparagus, Caviar Velouté, Cress

Gambas Al Ajillo (S)(D)
Sautéed Prawns, Beef Chorizo, Garlic, Chilli,
Tomatoes, Paprika, Sourdough

Korean Spiced Calamari (S)*
Jalapefio, Red Chilli, Chipotle Mayo Dip, Grilled Lemon

Pollo Saltado
Spicy Chicken Strips, Bell Peppers, Red Chilli, Broccoli, Onions

Oven Baked Feta Cheese (V)(D)*
Tomato Sauce, Bell Peppers, Fresh Basil, Olives, Pitta Bread

SALADS

Superfood Quinoa (VG)

Roasted Beetroot, Blueberries, Kale, Mango, Orange Segment,

Edamame, Avocado, Fennel, Orange Dressing

Add Prawns (S)
Add Chicken

Heritage Baby Beets (V)(D)
Creamy Goat’s Cheese Mousse, Baby Spinach,
Mixed Lettuce, Black Olive, Balsamic Reduction

Smoked Duck Breast Salad (N)

Edives, Watercress, Orange Segments, Fennel, Dried Cranberry,

Candied Hazelnut, Pomegranate Molasses

DIBBA BAY OYSTERS

Oysters on Ice (S)
Mignonette Sauce, Lemon

Grilled (S)(D)
Garlic Cream, Sharp English Cheddar, Grilled Lemon
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SIGNATURE STEAK CUTS

We butcher in house daily. We source directly from farmers around the globe
focusing on unrivalled quality of all natural, humanely raised beef

250¢ Beef Steak (D) AED 220
Australian Onoxy Angus Sirloin
USDA Prime Black Angus Rib Eye

Served with Chunky Chips, Onion Jam, Truffle Qil, Roast Garlic, Confit Vine Tomato
Sauce of Your Choice (Café de Paris/Béarnaise)

WOOD OVEN PIZZA

Margherita (V)(D)* AED 62
Tomato, Smoked Mozzarella, Fresh Basil & Parmesan

Beef Flank Steak (D) AED 82
Harissa, Chorizo, Coriander, Chilli, Blue Cheese Dressing

Tandoori (D)* AED 72

Marinated Chicken Breast, Roasted Red & Green Peppers,
Red Onion, Mint Chutney

LAND & SEA

80z Wagyu Beef Burger (D)* AED 99
Our Own Special Blend & Seasoning with Caramelized Onion,

Monterey Jack Cheese, Homemade Pickles, Smokey Veal Bacon,

Guacamole, Jalapefio Truffle Mayo, Coleslaw, Fries, Soft Brioche Bun

Red Wine Braised Short Rib (D)(A) AED 125
Truffle Mashed Potato, Baby Rainbow Carrots,
Buttered Broccolini, Confit Tomato and Pearl Onions

Grilled Lamb Chops (D) AED 135
French Beans, Mint Sauce, Vine Tomatoes, Light Rosemary Jus
Sous Vide Chicken Breast (D) AED 88

Baby Spinach, Roasted Carrots and Purée,
Smoked Forest Mushroom Jus

Char-Grilled Tiger Prawns (S)(D) AED 128
Green Harissa, Mango Salsa, Smoked Paprika,
Garlic Butter, Grilled Lemon

Cashew Crusted Salmon (D)(N) AED 105
Grilled Broccolini, Pomegranate Seeds, Braised Fennel,
Fennel & Sumac Salad, Greek Yoghurt, Dill Sauce

Cod & Chips (D)(A) AED 98
Mushy Peas, Tartar Sauce, Chunky Chips, Lemon Wedges

VEGETARIAN

Spicy Roasted Cauliflower (N)(VG) AED 72
Cauliflower Purée, Capers, Pine Nuts, Pomegranate,
Pickled Grapes, Raisins, Basil Qil

Butternut Ravioli (V)(D) AED 88
Butternut Roast & Purée, Pumpkin Seeds, Baby Spinach,
Gorgonzola Cheese, Sage Butter Sauce

SIDES*
Skinny Fries (V) AED 25
Wild Rocket & Parmesan Salad (V)(D) AED 25
Truffle Mash (V)(D) AED 25
CHEESE & DESSERT

International Cheese Board (D)(N)* AED 68
Toasted Bread, Fig Chutney, Wholegrain Mustard, Apple, Grapes

Dark Chocolate & Pistachio Fondant (D)(N) AED 52
Camelicious Saffron Ice Cream, Honeycomb Crumb

Baked Lotus Biscoff Cheesecake (D)* AED 52

White Chocolate Chantilly Whipped Cream, Macerated Strawberries

Peach Melba (D)
Raspberry, Coulis, Vanilla Ice Cream, Mascarpone Cream

*Dishes available after 11pm to 1am

(D) dairy | (VG) vegan | (V) vegetarian | (P) pork | (N) nuts | (S) shellfish | (A) alcohol
Please inform us of any allergies or dietary requirements prior to ordering

Prices are in UAE dirham & are inclusive of 7% municipality fee, 10% service charge and 5% VAT.

AED 52

O] @thecheekycameldxb

“There was nowhere to go but everywhere, so just keep on rolling under the stars.” - Jack Kerouac

thecheekycamel.com



