
STARTERS

DESSERTS

6/12 Fine de Claire No. 2 Oysters   |  180/340
Classic Mignonette (S)                                                                                       
 

Organic Carrot Salad   |  65
Pickled Raisins, Tarragon Mayonnaise (V)                                                      
 

Escargots  |  95
Garlic Butter, Toasted Brioche (D, G)                                                                                            
 

Octopus Salad  |  90
Smoked Pepper, Chive Emulsion, Sourdough (S, G)                                                                         
 

Cauliflower Salad   |  65
Roasted Cauliflower, Spiced Almonds (V)                                                                               

Lobster Bisque  |  85
Poached Lobster, Chive Crème Fraiche (S, D)                                                                         
 

Beef Tartare  |  80
Beef Fat Croutons, Confit Egg Yolk (G)                                                                                          
 

Foie Gras Terrine  |  110
Smoked Duck, Apple Chutney, Toasted Brioche (G, D)                                                             
 

Lobster Omelette Arnold Bennet  |  100
Gruyère Cheese, English Mustard (D, S) 

Roquefort & Apple Salad   |  60
Caramelized Pecan Nuts (N, D)                                                                                

Mixed Berry Pavlova | 60
Raspberry Sorbet (D) 

Tarte Tatin | 90
Tonka Bean Ice Cream (G, D)  
Suitable for Two  
 

Chocolate Tart | 65
Mandarin Sorbet (VG, N)

Sticky Toffee Pudding | 65 
Clotted Cream (G, D)

Slow-Cooked Veal Cheek Boulangère  |  180
Honey-Glazed Carrots (D)               
 

Moules Frites   |  140
Garlic Butter, Parsley, Fries (S, D, G)                                                                
 

Wild Mushroom Ravioli  |  150
Parmesan Foam, Roasted Cèpes (V, G, D)                                                                            
 

Broadway Burger  |  170                                           
Onion Marmalade, Gruyère Cheese (G, D)   
 

Wild Seabass  |  220
Potato Lyonnaise, Clam Chowder (S, D)
 

Grilled Corn-Fed Half Chicken  |  180
Rosemary, Garlic (D)
 

Lamb Cutlets  |  190
Cauliflower Purée (D)          

Beef Fillet Rossini  |  280
Brioche, Foie Gras, Truffle (G, D)

Angus Striploin MBS 3  |  230
Confit Garlic (D)                                                                                                               

 

Wagyu Ribeye MBS 4/5  |  380
Confit Garlic (D)  

 Suitable for Sharing

Dover Sole  |  480
Grilled or Meunière (S, D, G)                                                                                                       
 

USDA Beef Wellington  |  700
Potato Terrine, Roasted Shallot, Red Wine Jus (G, D)  

Côte De Bœuf  |  800
Potato Terrine, Confit Garlic, Peppercorn Sauce (D)                                                                                                                             

Fries (V)  |  40
Triple-Cooked Chips (V)  |  50
Mac & Cheese (D, G, V)  |  50                                                                                   
Tomato & Onion Salad (V) |  50
Broccolini (V, G)  |  50
Honey-Glazed Carrots (V, D)  |  50
Pommes Mousseline (D)  |  50

Béarnaise (D ,V)  |  20
Green Peppercorn (D)  |  20
Red Wine Jus  |  20
Broadway BBQ Sauce  |  20
Bone Marrow & Shallot |  20

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT.
G - Gluten | D - Dairy | S - Seafood | N - Nuts | VG - Vegan | V - Vegetarian |   - Sustainable

MAINS

SIDES & SAUCES



WINE BY THE GLASS | CARAFE
CHAMPAGNE 120ml
Ruinart, Brut 99
Ruinart, Brut Rosé 145
          
WHITE   150ml 375ml
Laroche “Le Petit”   65 165
Chardonnay, Languedoc, France

Pascal Jolivet “Attitude”   70 175
Sauvignon Blanc, Loire, France

Charles Smith “Kung Fu Girl”             80 200
Riesling, Washington, U.S.A.

Château Minuty ‘Prestige Blanc’  90 225
Rolle/Clairette, Provence, France

Cloudy Bay   100 250
Sauvignon Blanc, Marlborough, New Zealand

RED   150ml 375ml
Terrazas   65 165
Malbec, Mendoza, Argentina

Rapaura Springs   75 190
Pinot Noir, Marlborough, New Zealand

Domaine Dominque Piron   80 200
Gamay, Beaujolais, France

Chronic Cellars “Suite Petite”             95 240
Petit Sirah, Paso Robles, U.S.A

Château Puy-Razac   110 275
Bordeaux Blend, Bordeaux, France

ROSÉ   150ml 375ml
Sacha Lichine “The Pale”   70 175
Provence Blend, Provence, France

Château Miraval “Studio”   75 190
Provence Blend, Provence, France

BEER FLIGHT

S M LDRAUGHT

Consider the Budget
Hibiscus Tea, Agave, Grapefruit Juice, Soda

Apple Not Martini
Orange & Apple Cordial, Dragon Fruit Syrup, Ginger, 
Martini 0.0

Happy Holly
Watermelon, Dragon Fruit Syrup, Soda

Martini Express
Lyree’s Amaretti, Almond Syrup, Espresso Decaf

Keep It Private
Lyree’s Gin 0.0, Apple & Orange Syrup, Lemon Juice, 
Red Wine 0.0

MOCKTAILS | 55
Don’t Patronize Me 
Tequila Reposado, Maraschino Licor, Dry Martini
 

Soixante-Quinze
Remy Martin 1738 Accord Royal, Green Chartreuse, 
Luxardo Maraschino, Clarified Lemon, Ruinart Rosé,
MOAUH Honey, Served with Roquefort Cheese 

Broadway Cooler 
Gin, Cantaloupe & Herbs Shrub, Lemon, Ginger Beer
 

Beauty In Mask
Tequila, Bourbon, Frangelico, Mango, Coconut, Lemon, 
Angostura Bitters
 

Break a Leg 
Cacao Bourbon Fatwash, Chocolate Bitters, Raw Sugar 
 

Jammed Up
Rum, Mezcal, Amaretto, Ginger, Tonka And Chestnut 
 

I Know My Chickens
Infused Shawarma Spirit, Cherry Tomato, Black Garlic, 
Chicken Bacon
 

Business as Yuzual
Yuzu Sake, Chinese Pear, Yuzu, Soda

SIGNATURE COCKTAILS | 80

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT.

Broadway IPA 35 | 45 | 55
Broadway Pilsner 35 | 45 | 55
Stella Artois 20 | 25 | 35
Warsteiner 20 | 25 | 35
Brewdog Hazy Jane 35 | 45 | 55 
Moretti 25 | 35 | 45 
Kirin 30 | 40 | 50 
Guinness         45 | 65

Selection of Three Different 
Beers of  20cl Each  |  100


