
DISTILLERY GASTROBAR
FOOD MENU

LET’S GET LEAFY & HEALTHY

START SIMPLE

Cobb Salad – 50 D
(Add on Chicken - 20 / Add on Prawn - 20)
Lettuce, Avocado, Bacon, Soft Eggs,
Grilled Chicken, Quinoa, Tomato,
Citrus dressing, Blue Cheese

No Anchovy Caesar Salad - 45 G, D
(Add on Chicken - 20 / Add on Prawn - 20)
Romaine lettuce, Topped with Herbed Croutons,
Parmesan, Quail Eggs, Caesar Dressing

Beef Tartare – 65 D, G
Mb 6+ Cured Beef, Berry Caper, Sa�ron Gel, Served
on Bone Marrow, Charred Bread

Baby Squid Rings – 58 G, D
Crispy Calamari Served with Aioli

Cheesy Jalapeno Poppers - 49 G, D
Oozing with gruyere cheese, deep fried to a
crisp, served with sriracha aioli

Distillery Nachos – 65 G, D
(Choice of Chicken or Chilli Con Carne - 75)
Corn chips, Refried beans, Molten Cheddar 
Cheese, Jalapenos, Guacamole, Smokey
Tomato Salsa & Sour Cream

Fried/Grilled Chicken Wings – 59 G, D
Chicken Wings Glazed with Choice of Sauce
(Spicy Smoky BBQ / Teriyaki / Bu�alo sauce & Ranch Dip)

French Fries - 35
Skin on Fries

Steak Fries - 35

Tru�e Fries - 45 D 
Fries tossed in Tru�e paste, Tru�e
Oil & 24 month aged Parmesan

Loaded Fries - 45 D 
(Add on AED 15 )
Choice of Chicken or Chilli Con Carne, Fries,
Cheddar Sauce, Jalapenos, Brown Onion

Twice Cooked Fried Chicken
Roulade - 55 G, D 
Stu�ed Chicken with Duxelles served
with Crispy Potato and Tru�e Jus

DIM SUMS & BAO
Steamed Chicken Dimsum – 55 G
Served with Guilin Chilli and Infused Soy Sauce

Prawns Siu Mai – 60 G, S
Served with Guilin Chilli and Infused Soy Sauce

Chicken Katsu Bao – 55 G
Katsu tossed Crispy Chicken, Bao Bun Topped
with Asian Slaw, Bubu Arare

Beef Bao – 60 G
Spicy BBQ Beef, Bao Bun Topped with
Asian Slaw, Bubu Arare

SKEWERS

Chicken Skewers - 50 G
Leeks, Teriyaki Marinated Chicken

Chicken Tikka – 55 D
Herb and Spices Marinated Chicken,
Served with Yoghurt Mint Sauce

Beef Skewers - 55 G
Choice of Sauce :- Bulgogi / Chimichurri
Marinated Beef served with Asparagus

WIFI MENU
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(A) -CONTAINS ALCOHOL(D) -DAIRY (G) -GLUTEN (N) -NUTS (S) -SHELLFISH (V) -VEGETARIAN

Chilly Garlic Prawns - 55 G, D, S
Prawns Marinated with Homemade Chilly
Garlic Sauce served with Charred Bread

Beef Croquettes - 60 G, D
Cornflakes encrusted pulled Brisket,
Scallions, Caramalized Onion served with
horseradish mayo

Tacos - 59 G, D
Tortilla, Exotic Vegetables, Pico De
Gallo, Served with Sour Cream & Salsa 
(Beef / Chicken / Veg)

FROM THE OVEN
Margarita Pinsa – 55 G, D
Pizza Sauce, Shredded Mozzarella,
Cherry Tomatoes & Basil Leaf

Chipotle BBQ Chicken Pinsa – 60 G, D
Pizza Sauce, Chicken Marinated in Spicy Chipotle
BBQ Sauce, Shredded Mozzarella, Caramelized Onion,
Chipotle Mayo, Jalapeno

Chicken Tikka Pinsa – 60 G, D
Pizza Sauce, Chicken Tikka, Shredded Mozzarella,
Onion Rings, Fresh Cilantro, Mint Mayo

Pepperoni Pinsa – 69 G, D
Pizza Sauce, Beef Pepperoni, Shredded Mozzarella,
Bell peppers Onions, Rocca Leaves

Greek Salad – 49 D
(Add on Chicken - 20 / Add on Prawn - 20)
Citrus dressing, Dried Cranberry, Romaine Lettuce,
Fresh Cherry Tomato, Feta Cheese, Bell pepper, 
Onion, Kalamata olives



BETWEEN
The Bun

Big “D” Burger – 79 G, D
Mesquite Beef Patty, Chef’s Sauce, Irish
Cheddar, Veal Bacon, Herb Roasted Tomato,
Homemade Pickle Cucumber, Onion Rings
Add-on :- Fried Egg Dhs 10
Add-on :- Double Patty Dhs 30

Club Sandwich - 65 G, D
Southern Fried Chicken with cos-slaw, 
Herb Roasted Tomato, Fried egg, and
Beef Bacon, served with chips

Steak Sandwich - 69 G, D
Sliced Flank Steak Seared with
Bellpeppers, Onion & BBQ, served on
Ciabatta topped with Molten Cheddar
Cheese

Lobster Roll – 69 G, D, S
Tarragon Butter Sous Vide Lobster, Baby
Gem, Potato Brioche, Lemon, Drawn Butter

Hot Dog – 45 G, D
Choice of Beef / Chicken Franks
Lettuce, English Mustard, Mayonnaise,
Ketchup, Chips

Sliders 2pcs - 65 G, D
Beef :- Herb Roasted Tomato, Horse Radish
Mayo, Lettuce, Pickle Cucumber, Cheese
Slice, Fries
Chicken :- Spicy Mayo, Herb Roasted Tomato,
Arugula, Fried Onion, Fries
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GRILL

SWEET ENDING
Hazlenut Fudge Brownie – 49 G, D, N
Gooey Hazelnut Brownie packed with roasted crunchy
hazelnut and signature crackly top Served with White
Chocolate Ice Cream

White Chocolate Lotus Bisco� Cheesecake – 59 D
White Chocolate Cheesecake, Bisco� Crumble, Swirled with Creamy
Bisco� Butter

Salmon (200gm) - 139 D
Served with lemon butter sauce, Charred grilled lemon, 
Arugula salad

Tiger Prawns (3pcs) - 139 D, S
Served with lemon butter sauce, char grill lemon, arugula salad

Flank Steak (220gm) - 155 D
Choice of sauces :- Veal Jus / Mushroom / Peppercorn
Served with Garlic Bulb, Steak Fries

Tenderloin (220gm) - 155 D
Choice of sauces :- Veal Jus / Mushroom / Peppercorn
Served with Garlic Bulb, Steak Fries

Lamb Chops (3pcs) - 159 D
Served with chimichurri, garlic bulb, grilled asparagus

Jerk Chicken - 119
Homemade Jamaican Spices Marinated Grilled Chicken 
Served With Coconut Rice

Baby Back Ribs - 149 D
Slow Cooked Veal Ribs, Glazed with BBQ Sauce, 

Celeriac Slaw, Fries

Fish N Chips – 89 G, D
Tempura Batter Cod, Mushy Peas, Tartare Sauce, Fries
Charred Lemon

Mac N Cheese – 55 G, D 
Creamy Mac N Cheese, Herb Crumble,

Charred Bread

Cottage Pie - 79 G, D
Minced beef in rich gravy with root vegetables and peas,
topped with creamy mashed potatoes baked until golden brown

MAINS

SIDES

Garden Salad - 30

Mashed Potato / Tru�e Mash - 30/35 D

Cream Of Spinach - 35 D

Steam Vegetable / Garlic Sauté Vegetable - 35

Onion Rings - 25 G, D


