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AHI TUNA TARTARE 95
Avocado, celery, yuzu hot sauce, togarashi tapioca crisps
RED PRAWNS CRUDO 85
Tomato emulsion, basil oil crispy shell
HAMACHI CARPACCIO (D) 90
Pickled cucumber, buttermilk and dill emulsion, finger lime
BLACK ANGUS BEEF CARPACCIO 95
Smoked citrus ponzu, pickled shimeji mushroom, crispy shallots
WAGYU BEEF TARTARE (N)(G) 95
Harissa aioli, spiced roasted cashew nuts, toasted sourdough bread
WESLODGE CURED SALMON 80
Shaved fennel, seaweed salad, black sesame crackers
DIBBA OYSTERS | 2 and 1 dozen 90/170
Mignonette sauce, tabasco granita
Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol
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FOR THE
TABLE

FRIED CALAMARI AND VIOLET BABY PRAWNS (G)
Lime and cayenne pepper mayo

BAJA FISH TACOS (G)
Red cabbage, jalapeno, lime, coriander

MAC AND CHEESE CROQUETTES (D)(G)
Pulled beef short ribs, paprika mayo

TRUFFLE AND BURRATA FLAT BREAD (D)(G)
Mushroom tapenade, rocket leaves, parmesan shave

GARDEN VEGETABLES TEMPURA (G)
Spicy tomato chutney

PULLED BEEF BONE MARROW (G)
Chargrilled sourdough, smoked paprika chimichurri

LOBSTER POUTINE (D)
Hollandaise, tarragon, house fries, cheese curd

ROCKEFELLER OYSTERS (D)(G) | 3 PCS AND 1/2 DOZEN

Spinach, herb crust, crunchy smoked beef

MUSHROOM AND TRUFFLE ARANCINI (D)(G)
Truffle emulsion

MIXED SEAFOOD TOWER

Canadian lobster, red prawns, cured salmon, Ahi tuna tartare,

Dibba oysters, with a selection of sauces

LIP-SHACKING

Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol

90

95

15

85

70

90

95

60/110

85

450/625

@

LT TR

h\

T To6

O,
~*




o

e

(@e

Voo
TOS\SED TO PERFECTION
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SALADS

CAESAR SALAD (D)
Baby gem, Cantabrico anchovies, grated boiled eggs,
crispy cecina e leon, shaved Parmesan

SUPERFOOD SALAD
Asparagus, edamame, radish, fresh herbs, champagne vinaigrette

HERITAGE BEETROOT AND RADICCHIO SALAD (D)
Pickled pearl onion, goat cheese, crispy quinoa, raspberry vinaigrette

WEDGE SALAD (D)
Blue cheese dressing, crispy dry aged beef, chives

LOCAL BURRATA (D)(N)
Smoked eggplant caviar, tomato salsa, roasted pinenuts,
maple dressing

Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol
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FAMOUS
FRIED CHICKEN

Crispy boneless chicken, served with blue cheese sauce,
celery sticks and house pickles (D)(G)

AED 120 PER SERVING
your choice of sauce

SOUTHERN

This tasty sauce originating from South
America is the perfect balance between
sweet and sour, combining a delicious
mix of Acacia honey and tabasco for a
flavourful bite. Disclaimer: Once you
taste it, you will be addicted!

BUFFALO

Inspired by the original recipe from
Buffalo, New York, the flavour bursting
sauce has the right hint of spicy that’s
been enhanced with butter for a rich and
smooth blend.

NASHVILLE

How hot do you like it? Made of mixed
spices, cayenne peppers, and smoked
hot paprika, this sauce packs a punch!
It's so good, you'll want to keep dipping
even if your mouth is already feeling
fiery hot.

JERK

Our Jamaican sauce promises an
explosion of flavours, thanks to a fiery
mixture of spices and potent scotch
bonnet peppers.

Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol
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BETWEEN
TWO BUNS

SERVED WITH FRIES

THE WESLODGE CLASSIC (D)(G)
Black angus beef patty, double cheese, house BBQ sauce

WAGYU SANDO (G)
4\5 grade striploin, mustard and oyster sauce

THE BLAZING SADDLE (D)(G)
Special fried chicken, paprika coleslaw, buffalo mayo

BEYOND THE MEAT (D)(G)
Provolone cheese filled eggplant tempura, spicy tomato chutney

LOBSTER ROLL (D)(G)
Lettuce, Marie rose sauce, chives

CRISPY SOFT SHELL CRAB BAO (D)(G)
Nori and pickled ginger slow, wasabi mayo

WE-SLIDERS PLATTER (D)(G)
A selection of all of the above in sliders size

Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol
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HARDWOOD &
CHARCOAL GRILL

PRIME CUTS | USDA Black Angus SECONDARY CUTS
TENDERLOIN 275 WAGYU TRI TIP 235
STRIPLOIN 255 HANGER STEAK 215
RIBEYE 265 BRAISED SHORT RIB 185
OTHERS WAGYU
WHOLE LAMB RACK 225 PURE BLOOD
BABY CHICKEN 160 JAPANESE STRIPLOIN 850
OCTOPUS 155  AUSTRALIAN
KIWAMI STRIPLOIN 475
SALMON PAVE 160
WHOLE CANADIAN LOBSTER 295
JUMBO TIGER PRAWNS 155 SHARING
CHARGRILLED MISO T-BONE 1 KC 625
EGGPLANT (N) 95
Harissa tahini sauce, chickpeas, TOMAHAWK 1.5 KG 693
roasted hazelnut WESLODGE BUTCHER'S BLOCK 385
Kiwami striploin, USDA IP}l/l ,l:
tenderloin, braised short ribs, 2 pax
ADD TO YOUR STEAK Wagyu sliders, lamb chops
BONE MARROW 35
TIGER PRAWNS 2 PC 50

Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol
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MAKE IT
SAUCY

SAUCES 10 SIDES 40
MAITRE D BUTTER (D) CHARRED BROCCOLINI g N
RED WINE SAUCE (&) Garlic chips, chili, lemon
BEARNAISE SAUCE (D) BLISTERED PADRON PEPPERS
CREAMY MUSHROOM SAUCE (D) Maldon salt, lime
PEPPERCORN SAUCE (D)(A) GRILLED VEGETABLES (N)
BBQ SAUCE Romesco sauce
BLUE CHEESE SAUCE (D) ASPARAGUS (D)
MUSTARD SELECTION Miso hollandaise, togarashi chili lime
GRILLED CORN (D)
Cajun butter
SAUTEED MUSHROOM (D)
Brown butter, chives
TRIPLE-COOKED CHIPS
FRENCH FRIES
MASHED POTATO (D)
MAC AND CHEESE (D)(G)
KALE AND MUSHROOM GRATIN (D)(G)
Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol L)
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DESSERTS

CHOCOLATE FONDANT (D)(G)(N) 55
Pistachio ice cream

BANOFFEE PIE (D)(G)(A) 55
Coffee cream, Baileys caramelized banana, salted caramel ice cream

DOUBLE DOWN (D)(G)(N) 50
Skillet baked hazelnut brownie, chocolate chips cookie, vanilla ice cream

BAKED ALASKA (D)(G)(N)(A) 65
Mango ice cream, almond sponge, passion fruit coulis, meringue
Served with a shot of Rum

WESLODGE SNICKERS (D)(G)(N) 68
Peanut ice cream, salted caramel

WESLODGE DESSERT PLATTER (D)(G)(N) 175
SELECTION OF ICE CREAM AND SORBET (D) 20/ SCOOP

eriously.
¢c C

Prices are inclusive of service charge, VAT & municipality fee
Please inform your server of any food allergies or dietary restrictions
(D) Dairy (G) Gluten (N) Nuts (V) Vegetarian (VG) Vegan (A) Alcohol
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