
SMALL PLATES
HARISSA ROASTED CAULIFLOWER (gf, v)    59
cauliflower puree, dukkah spice blend

PUY LENTILS & SWEET ONION RAGOUT (gf, v)    55
spinach puree, miso yoghurt, toasted buckwheat

SHRIMP CEVICHE   115

passionfruit aji amarillo dressing, mango, avocado,
red onion, sweet potatoes, chilli
 
BEEF CARPACCIO (gf)    90
shallots, pickled mushroom, truffle emulsion

FOIE GRAS CRÈME BRÛLÉE    75

duck crackling, marmalade, brioche

SPICY OX CHEEK DOUGHNUT - 3 PCS    65

apricot jam, paprika sugar coating  

LOBSTER ROLL    125

spicy Marie Rose sauce, brioche bun, potato crisps

LOS CABOS TACOS - 2 PCS (gf)    65
crispy cod, avocado, salsa taquera

BLUEFIN TUNA TOSTADO    110

lime, wasabi, avocado 

Executive Chef Aaron Gillespie
= D&W Classics

gf = gluten free | v = vegetarian | n = contains nuts
Prices are in AED and are subject to a 7% DIFC authority fee and 5% VAT.

SNACKS
HOUSE BREAD (v)    32

ROSEMARY & GARLIC BREAD (v)    32

MIXED OLIVES (gf, v)    45

ANCHOVY CROSTINI - 2 PCS     32
pickled pepper

GRILLED HALLOUMI (gf, v)    36
hot honey, lemon

BEEF BACON WRAPPED DATES - 2 PCS (gf)   42
manchego, mustard, merguez 

PARMESAN CROQUETAS - 2 PCS (v)    45
black truffle mayonnaise

ROBATA
ANGUS BEEF HANGER STEAK (gf)    185
roasted balsamic tomatoes, rocket, Parmesan salad

ROAST CHICKEN (gf)    195
wild mushrooms, truffle potatoes, aromatic herbs,
chicken butter sauce

OCTOPUS (gf)    129
ratte potato, paprika, chimichurri

TIGER PRAWNS (gf)    125
fresh herbs, garlic chilli butter

CHILEAN SEABASS SKEWERS - 2PCS    135
miso glaze, fennel, corn

72 HOUR LAMB RIBS (gf)    139
jalapeño & mint dressing 

DUCK SHAWARMA    95
pickled white cabbage, carrots, tahini, 
amba sauce

SALADS 
Add hot smoked salmon or grilled chicken 30

BURRATA (gf, n, v)     89
heirloom tomato, black olive, basil, pinenut dressing
 
CAESAR SALAD     75 

romaine lettuce, Parmesan, sourdough croutons, anchovy

SALT BAKED BEETROOTS (gf, n, v)    65
avocado, quinoa, blood orange, pistachio

PRAWN COCKTAIL (gf)    90   
Marie Rose, lettuce, grapefruit, avocado

SIDES

KOFFMANN’S TRUFFLE & PARMESAN FRIES (gf, v)    50

KOFFMANN’S FRIES (gf, v)    45 

DIRTY DUCK FRIES (gf)    50

MASHED POTATOES & BONE MARROW GRAVY    55

HEIRLOOM TOMATO AND SHALLOT SALAD  (gf, v)    50

HOUSE SALAD (gf, v)    45

BROCCOLINI (gf, v)    45

THYME ROASTED BABY CARROTS (gf, v)    45

LARGE PLATES
DUCK & WAFFLE    165

confit crispy duck leg, fried duck egg, mustard maple syrup

“WANNA BE” DUCK & WAFFLE (v)    85
crispy mushroom, fried duck egg, mustard maple syrup

FISH & CHIPS    150

mushy peas, tartare sauce

BEEF BURGER    130

brioche bun, mature cheddar, fancy sauce, Koffmann’s fries
+ Bacon   15         + Duck egg   10

TRUFFLE CACIO E PEPE (v)    130
paccheri, pecorino

WHOLE ROASTED SEABASS (gf)    239
sauce vierge, fine herbs

RIBEYE STEAK 350G     290

crispy shallots, yuzu kosho dressing


