
COCKTAILS
OLD CUBAN		                          � 60 
Rum, Simple Syrup, Lemon Juice, Mint, Prosecco, Aromatic Bitter

TOM COLLINS� 50
Gin, Simple Syrup, Lemon Juice, Soda	

AMERICANO		             � 50
Campari, Sweet Vermouth, Soda

BRAMBLE	            � 55
Gin, Blackberry Liqueur, Berries, Simple Syrup, Lemon Juice

NEGRONI	     � 50
Gin, Campari, Sweet Vermouth

MARGARITA� 55
Tequila, Orange Liqueur, Lime Juice, Simple Syrup

OLD FASHIONED		            � 55
Bourbon, Brown Sugar, Orange Bitters, Old Time Bitters

APEROL SPRITZ           � 62
Aperol, Prosecco, Soda

HUGO OVER BUBBLES � 65
Elderflower Syrup, Mint, Prosecco, Soda

SOUR’S	                      � 62 
Vodka / Gin / Rum / Bourbon / Scotch
Simple Syrup, Lemon Juice, Whites, Aromatic Bitter

MOJITO’S 		�   55
Rum, Minth, Simple Syrup, Lime, Soda

MIMOSA 	  � 60
Prosecco, Orange Juice

BLOODY MARY                  � 60 
Vodka, Tomato Juice, Lemon Juice, Salt, Pepper, Tabasco, 
Worcestershire, Celery, Olive

ESPRESSO MARTINI 			�    62
Vodka, Espresso, Coffee Liqueur, Vanilla Syrup

COSMOPOLITAN	�  55
Vodka, Orange Liqueur, Lime Dash, Cranberry Juice

PIMM’S CUP	  � 60
Pimm’s No 1, Cucumber, Mint, Orange, Lemon, Ginger Ale

MOSCOW MULE	 � 52
Vodka, Lime Juice, Ginger Beer

SIGNATURE COCKTAILS
M/M HOME-MADE MULE                     � 55 
Stolichnaya, Raspberries, Fresh Lemon Juice, Sugar Syrup Coriander 
Sprigs, Rashberry Puree, Homemade Ginger N/A beer

SPICY JOSÉ	            � 62
Jose Cuervo Especial gold, Passion Fruits Puree, Honey, Fresh Lemon 
juice, Chillies, Mint sprig, Passion Fruits

M/M QUEEN        � 62
Tanqueray London Dry, Grapefruits bitters, Grapefruits Juice, Monin 
Orgeat syrup, Pasteurised Liquid Egg whites,Nutmeg

J. WALKER SOUR WITH A TWIST    � 62
J. Walker Red label, The bitter truth aroma, Fabri Amarena Cherries 
Syrup, Fresh Lemon juice, Pasteurised Liquid Egg whites, Tate lyle Dark 
Brown Soft Sugar

BLACK FOREST� 62
Tanqueray London Dry, Puree Blackberry, Blackberry, Basil leaves, 
Honey, Fresh Lemon juice

G&T SPECIALITY, PREMIUM 
BOTANIST ISLAY DRY, THYME & CITRUS	�  55
The Botanist, Thyme, Grapefruit Slice, Lemon Peel

GIN MARE, STRAWBERRY & PEPPER          � 65
Gin Mare, Basil, Black Pepper Whole, Strawberries

HENDRICK'S				                � 55
Hendrick's, Cucumber

GORDONS PINK     � 52
Gordon’s Pink, Strawberry, Lemon Peels

SHARING PITCHERS
WHITE SANGRIA                      � 105 
White Wine, Rum, Orange Liqueur, Green Apple Syrup, Mixed 
Fruits, Lemon Juice, Red Apple Juice, Soda	

RED SANGRIA � 105
Red Wine, Rum, Orange Liqueur, Grenadine, Mixed Fruits, Lemon 
Juice, Orange Juice, Cranberry Juice, Soda	

ROSE SANGRIA 	           � 105
Rose Wine, Rum, Orange Liqueur, Green Apple Syrup, Mixed Fruits, 
Lemon Juice, Cranberry Juice, Soda	

MOCKTAILS
SIMPLE MARY          � 35 
Tomato Juice, Lemon Juice, Salt, Pepper, Tabasco, Worcestershire, 
Celery, Olive

DRIVERS HUGO� 35
Elderflower, Mint, Lemon Juice, Soda

MINT LEMONADE          � 35
Mint, Lemon Juice, Simple Syrup, Sprite

ICE TEA’S� 35
Simple / Peach / Strawberry / Passion Fruit

VIRGIN MOJITO’S	�  35
Simple / Peach / Strawberry / Passion Fruit

All prices are in AED are inclusive of  5% VAT,
7% Municipality charge and 10% Service charge.

M/M QUEEN SIGNATURE COCKTAIL
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Bar Bites



CRISPY CALAMARI � 59
Aioli – lemon

MINI CHEESE CROQUETTES � 40

BBQ CHICKEN WINGS � 39

FRITES MAISON (A) � 59
Belgian fries – beef stew – mustard seed

BACON & ALE CHEESE DIP (P) � 46
Served with garlic twists - pickled gherkins 

M/M NACHO’S � 65
Homemade crispy tortilla – guacamole – Pico-de-Galo – chilli beans – 
cheddar cheese – sour cream 

CHEESE & SALAMI BOARD (P)� 99
Gouda cheese – pork salami – Dijon mustard – pickles 

PORK COLD CUT SELECTION (P)� 119
Parma ham – chorizo – salami – cocktail sausages – mortadella 
Served with toasted ciabatta and Belgian pickles

Sharing

M/M FISH TACO (A)  � 60
Battered cod fillet – Pico-de-Galo – 
avocado – sriracha – sour cream 

M/M PORK TACO (P)� 70
Slow cooked pork belly - caramelized 
pineapple – cucumber – spicy mayo

Taco

FRESHLY SHUCKED 
DIBBA OYSTERS

13/PER PIECE 
Served with lemon & shallots vinegar

Oysters

(A) alcohol, (V) Vegetarian, (P) Pork, (S) Seafood, (N) nutsAll prices are AED and inclusive of  5% VAT, 7% Municipality charge and 10% Service charge.

TRUFFLE BEEF SLIDERS � 69
Medium grilled Angus beef (3pcs) 
- brioche bun - caramelised onion 
- truffled mayo - gherkins - cheddar 
cheese - crispy onion

PULLED PORK SLIDERS (P)� 65
Smoked pulled pork – coleslaw – 
apple BBQ sauce - brioche

Buns
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