STARTERS

ScotcHEca 50
Served with Truffle Mayo & Piccalilli (G) (M)

HaLLoumi FRIES 45
Crispy Halloumni Fries Served with Cucumber Yoghurt &
Pomegranate Seads (O} (G

NAcHOS NIRVANA : 60
Crispy Fried Tortilla Chips Tapped with Melted Cheese, lalapenos,
Black Bean Chili.-Chipotle Salsa, Guacamole & Sour Cream (B}

ADD: BEQ PULLED BEEF 20

BUFFALO CHICKEN WINGS

apPcs|sPcs|12pPcs 354555
Served with Blus Cheese Ranch (D) (C)

CHICKEN CAESAR SALAD 45
Crisp Baby Gem Lettuce Tossed in Creamy Caesars Dressing
with Leman & Thyme Croutons & Herb Grilled Chicken {D) (G) (S}

TEXMEX SALAD 48
Crisp Greens, Black Beans, Roasted Sweet Com, Baby'

Tomatoes, Hass Avocadn, ilapeno, tossed in Zesty Lime

Cilantro Dressing and Topped with Crispy Tortilz Chips

FroM THE GRILL

A£li Steaks Served with choce of one side & one sauce

RiB EYE STEAK (300GM) 300
STRIPLOIN STEAK (250GM) 250
FILET MIGNON (250GM) 300
T-BOME STEAK (s00aM) 550

7

THE CROWY
g

BURGERS

Wacyu BACON CHEESEBURGER

Juicy Wagyu Beef Patty Topped with Melted Cheddar Cheese.
Crispy Bacon, Lettuce, Beef Tomatoes, Pickdes, Mustard Mayo &
Dnion Jam Served on a Toasted Brioche Bun [G) (D (M)

BUTTERMILK FRIED CHICKEN BURGER
Butter Milk Fried Tender Chicken Topped with Melted Cheddar
Cheese, Lettuce, Beef Tomatoes, Spicy Ranch & Crspy Onion
Rings Served on a Toasted Broche Bun (D) (G}

THE CROWN'S FAVOURITES

FisH N CHIPs
Golden Fried Beer Battered Atlantic Cod Fillet Served with
Chunky Chips, Mushy Peas &Tartar Sauce (S) (G} (D) (A)

STEAK & GUINESS PIE

Served with Fat Boy Chips & Gravy (G) (D) (&}

SHEPHERD's PIE

Served with Steamed Vegetables & Mint Sauce

PAN SEARED SALMON
Served with Buttered New Potatoes, Asparagus
& Cherwl Butter Sauce (S) (D] (&)

WHoOLE ROASTED POUSSIN
Served with Roasted Potatoes, Honey Glazed Carots, Parsnips &
Pan Gravy (G}

BrRAISED LAMB SHANK
Served with Creamy Mashed Potatoes & Mint Gravy (D) (&)

BUTTER CHICKEN MASALA

Tender Chicken Cooked in A Rich & Creamy Tomats &

Cashew Gravy. Served with Buttered Basmati Rice Poppadum &
Kachumber Salad (N} (D} (G)

FOOD ALLERGY WARNING ) )
Aleoiol {&], Celery [C), Dairy (D), Mustard {M], Hiusts: ], Glutes 5], Seninod [5)
Plense be advised that our food may have come in contact ar contein panuts, tree nuts,

~say. mik, eggs, wheat, shellfish oc fish. Plesse ask 2 staff member sbout the
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To SHARE

NEw ENGLAND Mix GRILL 600
Mini Beef Sliders, Chicken Tikka Skewer, BBQ Chickan

Wings. Sliced Striploin, Portobelio Mushroom,

8BQ Sauce & Garfic Maya {G) (D)

BEEF WELLINGTON 700
Roast Potato, Confit Chemy Tomatoes

on the Vine, Grilled Asparagus & Madsira s [G) (D) (&)

SIDES

BakeD Mac N CHEESE 30 (D) (G)
CHILLI GARLIC BROCCOLINI 3o (D)
Corn ON THE Cos 20(D)
CREAMY MASHED POTATOES I0(D)
SKIN ON FRIES 25
STEAK SAUCE

CHIMICHURRI 20 (A) (G)
PEPPERCORN SAUCE 20 (A)(G)
BEARNAISE SAUCE 20 (A) (D)
RED WINE Jus 20 (A)(G)
DESSERTS

MORGAN SPICED STICKY

TorFEe PuDDING 55
Served with Vanilla lce Cream (G} {N) (D} {4}

BAKED CHEESE CAKE 55

Served with Lotus Cresm & Rasj:lbary Canlis (D) (G}

CrRowN's APPLEPIE
Sarved with Warm Ciéme Anglaise-{4) (G} (D}

ETon MEss 2

White Chocalate, Strawl:!:[-r)._d. B Chantilly Cmam 1B} {N}4G)

T

#Al1 prices are in AED inclusiveof 10% service charge, 7% municipality fee £ 5%WVAT




_PIMM s ROYALE

© PmmisNo. 1. mint, strawberi
-~ sadorange mwwammmm&
5 perfect for  light and refreshing start)
EARL GREY OLD FASHIONED :
. m“mmwmmw-mu iR
i Fashinned with subtio tea notes ) SPIRITS ani
LonpoN FoG MARTINI 60 WHISKY (BLENDED) queray a5
Lavender vodka, English Breakfast tea, cream, Haymens Sloe Gin 45
:dw mm«;ﬂwmm Johnnie Walker Red Label g S g
’ Johnnie Walker Biack Label 55  Nikka Coffey Gin 50 Hoegaarden white 45
Chivas 12Y0 55 Roku 55 Magners a0
BRAMBLE SOUR 65 % From the Barrel g ;mﬁmm g
Gin. blackberry liqueur, le white, and sugar syrup. Harmony anqueray
ummmumwg'&ms&wmi Chivas 18Y0 95  The Botanist 55 Bottie Glass <
Johnnie Walker Blue Label 220  Gin Mare 55 WINE LIST: = e oy .
Flor De Sevilla 50
APPLE & THYME COLLINS 60 Mcnkey 47 i H I '
G et v K s WHISKEY (AMERICAN) WHITE WINES g
herbacesus an dassic omm; -
mmm‘“"" ; Rum Riff Pingt Grigio delle Venezie LGT. Organic, italy i:g 0
SMOKY CHURCHILL 60  JackDanils S5 Taxamska bianc 15, s e e b o i
A P Wik, St Ve e MeCTING R, i brange Weodford Reserve 60 Tokamaka Coconut i5 ‘W"‘!'W"ﬂ el D Liciin; el oot
bittare. (A bold and smoky cocktail inspired by SelorJenry g ignon Blanc, g Zealpnd
CIMEL ok or i) WHISKY (SINGLE MALT)  Ersien Spiced Rum 55 : :
N i RED WINES .
Markey Shoulder 55 23 s a5
ENGLISH GARDEN 60 Laphrotag 10Y0 P e Zuccardi Serie A Malbec, Argentina 195 0
Tequila. elderflower codial, spple julce. and kme juice. with Glenfiddich 12 YO o om0 190 . Wasdbridge, Robert Mondivi, Cabernet Sauvignon, USA 235 =0
cocumber and mint. TG 3 ~ . Glewmarifigie Originial P Matua, Pinot Noir, Mariborough New Zesland 250 3
{A light nd florsl drink that embodies a serene English summer.) Glerfiddich 15 YO ‘70 TEOUILA & MEZCAL - Chtes du Rnbne Rouge, EGuigal Rhone, France 300
Macallan 12 YO Double cask 70 2
E:DMFR Sﬁ%ﬂ;lk s il 55 18 70 e sad o ISt - ROSE WINES
e rum, orange slicos, cinnamon sticks, Glenfiddich 18 YO 180 mmmm 55
- m&hﬁﬂ%lw?mﬂm The Glankvet 21 YD 200  DosHombres Mezcal 6o < 'é':mmﬁm Chile: g :5!:
“F clagsic cider and warming Spices. e Patron Reposado :: Whispering Angel. Provence, France T 400
X : 2 Don Julio Anejo 70
e S Clae A Reposnde 20 SPARKLING WINES & CHAMPAGNE -
(A sweeter, softer version of the classic Negroni.) . Ketal One Zonin Prosecce 1821 Brut 1 3 195 &0

45
5

Modét & Chandon Brut
55 _COGNAC & BRANDY TR a e R
65
60




LIQUEURS, APERITIF & DIGESTIF

A8 8

a5
45
45
45

Non-ALcoHoLIC:

MOCKTAILS

‘Victoria Serry Bliss E -]
(Strawbarry, Blackberry, Cltrus, Vanilla)

Gingar Beer Spritz 35
[Ginger tear. Honey. citrus. Mint)

Bderflower Julep 35
[Mint, Citrus, Rose L

‘Orchard Sunsat 35

{Orange, Apple. Grenadine, Citrus Soda)

Spiced Pear Punch 35
(Pear, Cinnaman, Citrus, Ginger Ale)

London Fog Fize i as
(Eart Grey Tea, Vanilla, Lemon, Aerated water]

AERATED BEVERAGES:

Coke
Coke Zero

HEBREEBy3EEEEE

FRESH JUICE:

Orange
Grapefruit

PACKED JUICE:

Cranberry
Pineapple
Appie
Pomegranate
Tomato

WATER:

Sull water SmalliLarge

AVANTCHA TEA:

Assam English Breakfast
Organic Chamomile
Qrganic Spring Mac Feng
Majestic Earl Grey

Rush Hour Berry
Moroccan Mint

§5888
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