“Good food is the foundation of genuine happiness.”
- Chef Auguste Escoffier

ONION SOUP GRATINEE 48
Gruyere toast

CHICKEN & CORN CHOWDER ¥ 48
tricorn chicken ravioli, grilled baby corn,
polenta chips

GAZPACHO TV 48
served chilled, roasted peppers,

tomatoes & herbs, sablé parmesan,

olive oil ice cream

TARTARE @ 75
steak or tuna, melba toast

FOIE-GRAS TERRINE FAIT MAISON@®@ ¥ 105
homemade chutney, prune Armagnac,
pickled mustard seeds, brioche duxelles

COCKTAIL OF PRAWNS & AVOCADO @ # 75

BRIE & MUSHROOM PITHIVIERS ¥ 60
cranberry relish - cooking & la minute (20 mins)

CHARCUTERIE PLATE 85
cold meat selection with condiments

«® ALL DAY BAR BITES o

FENNEL & ALMOND & OLIVES ¥ § 25
MUSHROOM PATE T 30
seed crackers

CARAMELIZED BUFFALO WINGS ¥ 40
Roqguefort cheese dip

CRISPY SEAFOOD @ 45
herb remoulade

GRUYERE POTATO CROQUETTES T 25
caramelized onion aioli

CHEESE & TRUFFLE FRIES T 25
POTATO WAFFLE 25

smoked veal bacon crumbs
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SALADS & SANDWICHES

Sandwiches are served with your cholice o pormr

green salad

SALAD NICOISE® f @

. @/ =

1mes jrites or

65

fresh seared tuna, tomatoes, olives, anchovies

SALAD PRINTEMPS VERRINE TV ® § ¥ ©
quinoa, avocado, asparagus, broad beans,
hazelnut raisin dressing

SALAD LYONNAISE

mix of cos & baby gem lettuce, soft poached
egg, shaved parmesan, veal bacon,
sourdough crisp

TARTINET®
gratinated goat cheese, cherry tomatoes,
caramelized onions, avocado

CHEESE BURGER
brioche bun, Wagyu beef pattie, brie cheese,
caramelized onions, veal bacon

BEETROOT & QUINOA BURGER T <
beetroot bun, avocado spread sprouts,
feta cheese

MONTE CRISTO SANDWICH
battered croque-monsieur

CROQUE MADAME
sunny-side up egg, sourdough bread,
Gruyere, turkey ham
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PAIRING

RED

Pinot Noir, Moreau
& Fils Pays d'Oc,
France 55
pairs well with poultry &
lamb

WHITE

Chapelle des Mers,
Entre-Deux-Mers, [
pairs well with seafood

Bordeaux, Chdteau
Malbec, France 70
pairs well with beef tartare,
grilled meats & duck
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MOULES MARINIERE @ ¥ 145

LOCAL FISH GOUJONS & CHIPS 98

caper parsley remoulade

WIENER SCHNITZEL 1o

frites or salad

FREE RANGE SPATCHCOCK CHICKEN § ¥ 105

grilled & served with salsa verde

CASSOULET 90

slow cooked tomatoes, white beans

with veal sausage & duck leg confit,

brisket

WILD MUSHROOM TORTELLINI ¥ 69

parmesan truffle cream

MAC & CHEESE ¥ 58
Special of the day - at Boons we have a

p LAT hearty meal every day freshly prepared
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to savour.

J (o) U R To learn what it is, please ask our team
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LE BAR A HUITRES
- OYSTER BAR -

SERVED
WITH
CLASSIC
MIGNONETTE
& LEMON

HALF

3PCS DOZEN DOZEN

DIBBA BAY 59 ne 199
ROCKFELLER 59 ne 199

Should you have any allergies, please inform your waiter.
& J,
@ Shellfish ? Vegetarian \0 Vegan (D Nuts ‘ Dairy Free @ Alcohol ;]‘G\uten Free £ Go Healthy

All prices are in AED and are inclusive of 7% Municipality Fees, 10% Service Charge and 5% VAT.

Live band ambiance
Wednesday - Sunday 7 pm - 10.45 pm
Friday - Saturday 8 pm - 11.45 pm

Neighbourhood
social brasserie & bar

ANGUS TENDERLOIN 140
ANGUS GRASS-FED STRIPLOIN 159
WAGYU ENTRECOTE 250 GMS 265
WAGYU ENTRECOTE 330 GMS 350
DRY-AGED COTE DE BOEUF 1kg - for two 490
TIGER PRAWNS @ 129
SEABASS® no
VEGETABLE SKEWERS T 59

MEAT SELECTION WITH YOUR OWN CHOICE OF
BOONS SIGNATURE SAUCES 20

- Café de Paris @ ® - Sauce vierge ®

- Bearnaise

SIDE DISHES

POMMES FRITESM# 30 GREEN SALADM & 25

HOMEMADE 25 SAUTEED FRESH 25
POMMES PUREE SPINACHM &

SAUTEED 25 TRUFFLE FRIES 30
MUSHROOM W &

SWEET ENDINGS

APPLE TARTE TATIN® 38

with Mévenpick ice cream

s a day even

over Lf you MILLE-FEUILLE 38
Madagascar vanilla cream,

haven't had  raspberry

deSSGTt7 PROFITEROLES 38

FLOATING ISLAND ¥ 38

with créme anglaise

CREME BRULEE¥ 35

CREPE SUZETTE 58
flambéed at your table

FRAISIER CAKE 40

CHOCOLATE FONDANT 40

with Mévenpick vanilla ice cream




