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»Entrées «iiadl

AED 2% 2

Cheesy GarlicBread 30
A crisp baked French baguette with home-made
garlic and parsley butter. Topped with a cheddar
cheese crust

Chef's Soup of the Day 30

Wholesome bowl of fresh soup prepared daily

Mocambique-style Chicken Livers 35
Chicken livers pan-fried in a peri-peri sauce with
onions, garlic, chilli and peppers. Served with a

slice of toasted bread

Bruschetta (v) 40
One slice topped with black olive tapenade and
roasted capsicum, the other topped with basil

pesto, tomato and onion

Boerewors 40

Grifled traditional African sausage, setved with
pap (Folenta) and chakalaka sauce

Salt & Pepper Calamari 45
scored calamari lightly tossed in salt. pepper

and spiced flour. Shallow fried and served with
home-made Nam lim sauce

Grilled Halloumi Cheese 45
Halloumi slices served with Mediterranean
vegetables, drizzled with rocket oil and

aged balsamic

Beef Carpaccio 50
Thin slices of beef striploin with our chef's special
herb pepper. Served with fried capers, toasted
sesame seeds, roasted capsicum and shaved
Parmesan. Dressed with sesame lime oil

Warm Prawn Cocktail 65
Pan-fried sweet chilli Tiger prawns, lceberg letiuce
wedge, topped with mango salad, served with
cocktail sauce

Red Chilli Prawns 65

Succulent Gulf prawns pan-fried with garlic,
ginger, red chilli, lemongrass and cream

Beef Ribs 65
Flame-grilled ribs, sliced and served with our
home-made basting

Baked Scallops 65

Pan fried and baked Sea Scallops, crusted with
parmesan cheese and served with cauliflower purée

Soft Shell Crab 75
Spiced-flour coated and fried Soft Shell Crab, served
on oyster flavoured Asian greens and garlic aioli

Mezze Platter for Two 140
Rosemary & garlic grilled calamari, mini beef skewer,
sautéed sea scallops; peri-peri prawns, rib meat &
mushroom vol-au-vent
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»Salads il

AED a2 4
Garden Salad 45 Jhiad Aty
Fresh mixed salad leaves with cucumber, tomatoes headly dabalall ¢l e A5 A e fcad (31l
and onion. Tessed with an orange vinaigrette Jul Ja e e i
Greek Salad 45 Agili gy Al

Fresh Cos lettuce tossed with cherry tomatoes,
cucumber, Kalamata olives, Spanish onions,
capsicum and Greek feta cheese

Rocket, Apple & Walnut Salad 48
Fresh rocket leaves, drizzled with balsamic

dressing, finished with shavings of aged

Parmesan, sliced apple and spiced walnuts

The Meat Co. Chef's Salad 50
Assorted green leaves, tomatoes, cucumber,

Spanish oniens, shavings of biltong, poached

pears, sliced mango & maple cashew nut dressing

The Meat Co. Caprese Salad 50
Rare roast beef and asparagus roulade, fresh

tomato dressed with chilli sugar and lemaon,

buffalo mozzarella slices and drizzled with

honey mustard and herb dressing

Chicken Caesar Salad 50
Cos lettuce, crispy beef bacon, garlic and

anchovy biscott, egg, smoked chicken and

Parmesan shavings, tossed with an anchowvy,

garlic and white balsamic dressing

Tomato & Strawberry Salad 50
Slices of beef tomato, dressed in chilli sugar

and lemoan, served with rocket leaves and

balsamic strawberries

Tuna Salad 5O
Flaked tuna tossed with anion and tamato chutney,
layered with fresh dill, grated potato, apple, eqggs,
Emmental cheese, topped with mayonnaise

Chicken & Baby Spinach Salad 50
Finenut, pear syrup and balsamic tossed baby
spinach leaves, green beans and Congo potatoes,
served with poached chicken scallops

Warm Salmon Salad 65
Baby Cos lettuce hearts, crisp beef bacon, shaved
Parmesan, balsamic cream, pan-fried salmon, topped
with maple syrup

Beef Salad Nicoise 65
The Meat Co. version of the traditional and
delectable French salad made with potato,
asparagus, eqqg. olives, cherry tomatoes and

pan-fried slices of beef fillet

GLIS 5y s il o 3 pmall alalalall p gl = s a
Al ol Al Ai p glall JAL e Sl Lol

s TG < a s Ay
s gl (i Alm e |5 0 e jlle e g (3
e Jam iyl il o 6y e B ] e L

"8 Gl i 4yl Al
r-a.]L-uU...'. bt Joas ¢ i,-l-'..m'.n VAISEL el juiad (3 440
I?'ig-ll'l_’ )a_-ml;—-LnJ ,.'.\.l'l.n.(?ﬂ_;..:. s‘j,lml)-l.p' & s

" 58 Cuall" Ak sy (g S Adabs

Al At A e plalads oy als p minli (5 plia 5 i pad
alea Lle (5 0 6050 G e D ok e sl A
e Yl el (o AT

gladlly eyl ddaly

A pl] A g e e gk (98 4 e
Aaliay dalad o Gy pha () due gl Gpmos (e e G G gl
Ll g 5. g g 203 Ay

ablalall g 4 ) i) ddale
g a0 pellly Sl y R 1w g i paly allab w5
PR R RERRT

U gl ddal

Cpa Alph Blnka bplladell g Joadl dialio pa U gll e (335
Juiieayl fpm 6 sl el wdd y pall Unldaalt 6 flalh sl
S plall gy g

kel gl g gladl Al

JAIl Gl ol 23 ale B s Al Gl ¢ il g

gl il e a5y Ul o g Ul pualh gl

A1l ¢ palesd) o Abals
Sy e O et e g gk aad S 6 s ek
il il e 6 e el sclianli A 8

@ A pallls ) gt Al

a8 " Ay e d e Ag Ayl oo il
Adlih il kg 5 puieall adbadall o0 301 ¢l 6 pled) sUalladd
Aglia 5 s anl

Prices inclusive of 0% Service Cratuity
Latnlh gy WD T St

.-"Na"r"'\



AN

Prices inclusive of 10% Service Gratuity
Aasall w9610 Sas! Jos



» Super-Aged Medt giaa jali aal «

This 15 ar specwtiy)

The quality of our beef is carefully managed

from pasture to plate - our commitment that

an exceptional product is served eyery time
Select grain-fed cuts are matured to perfection
on gur pretmises, then flame-grilled with either
our internationally renowned unique house
basting, pepper basted au natural or black pepper

crusted. Served with super crunchy chips.

Enhance your steak with one of our ‘steak style'

sauces or side dishes.
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AED aa 32

USA Black Angus 160 Day Grain—fed Cuts

Fillet 20049 / 3009 195 / 275
Mew Yorker (Sirlain) 3009 210
Rib-Eye 3004 215

Australian Angus 120 Day Grain-fed Cuts

pos 160 @gall o ohid Jiy il ol oS el L gad] 3%

a2 200 \ 2 300 gt
#2300 ((Codpns ) Somes
o= 300 gh =

gl e g3 iyl ol i Geae Al (g

Rump 3004/ 5009 145/ 210 a2 300 \ 2 500 ey
MNew Yorker (Sitloin) 3000 / 5000 210/ 250 p 300 \ .2 500 (cslaon) S s
Rib-Eye 3009 / 5000 215 / 275 s 300 \ £ 500 =y
T-Bone 7004 250 £ 700 (s =

New Zealand A-grade Beef

Rump 3004 / 5000 105 /150

MNew Yorker (Sirlgin) 3000/ 500g 135 /165

Brazilian Grass Fed Beef

1" i 0 s s pat
«2 300 \ 2 500 b

a2 300 \ . 500 (opl ) S s g0

el e 535 ) iy pad

Fillet zoog/ 3009 150f190 aglid

Fillet 42049

220 Ayl

Prices inclusive of 10% Service Graturty
dal oges 9510 St s

a”ﬂ "m"lﬂ"n.



AN

» Hanging Skewers 4;gda ¢l

AED pa 2
Prime Fillet Butchers Skewer 250

As requested by our customers, an all fillet Butchers Skewer
Skewered with mixed capsicum, flarme-grilled with your

choice of starch

Angus Butcher's Skewer 155
A selection of marinated, aged Angus beef cuts, skewered
with onions and peppers. Flame grilled with our unigue

house basting

Marinated Lamb Skewer (Australia) 155
Tender lamb chump cubes, marinated in Mauritian
spices, garlic, ginger, clive oil, salt and black pepper.

Skewered with peppers and flame-grilled
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Specialties iala sl «

AED a2 =
Petite (USA) Fillets 2X100g 195
160 day grain-fed American Black Angus,

flame-grilled to your liking, served on a spinach

o 100 x 2 i (8 1) ALd

Se spia tpal 60yl e s S5l esadl 3 i
Gt 43l osdey e 3 lo 05y Sepdll) Lsen sl

topped crouton, laced with mushroom sauce . shill Aaliay
Barbeque Beef Ribs (USA) 165 (S nl) Ay piha iy pad g 30
Beef ribs braised in a special BBQ marinade, then o s S Ll Alalie ot eby B gl g pal p oL

flame-grilled. Served with your choice of mashed

potato, chips or baked potato

Lamb Cutlets (Australia) 185
Grilled lamb cutlets, marinated in Mauritian spices,
garlic, ginger, olive oil, salt and black pepper.

Served with a choice of starch

Barbeque Beef Short Ribs (USA) 195
Braised for 3 hours, then grilled with our home-made
BBQ sauce. Served with your choice of mashed potato,

chips or baked potato
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» Connoisseurs Choice a3 i« jua

AED p& 3
Chateaubriand s00g 480 (i) o2 500 L 5 S
(serves 2 or 1 very hungry) el i o 6 1 60 Cipgall e 233 L8y e i L
US 160 day grain-fed fillet roasted to perfection, Coph Al b e Lalday s ol 5 jill § jualt Jaisy (0 gy
cut from the centre of the beef tenderloin. i iealiay gl afe o Al e s
Served with glazed baby potatoes, steamed
asparagus, sautéed mushrooms and
Béarnaise sauce
Mediterranean Crusted Fillet 300g 330 al 300 - T il o) B s Jia 4lLd
US Prime tenderloin crusted with coriander, dried vodinall JaB o3 580 Jia jAL8 b s S el gl B
chilli, oregano, lemon zest, salt & pepper. gl e gl iy mlall el s 6oy )
Flame grilled & finished with a warm lemon, AN g My alalalall g el Al 8
tomato and olive dressing
Prime Rib-eye on the Bone 500g (USA) 350 (Saal) o 500 pbiall pu Al 51 — o)
Flame-grilled to your liking, served with your g gdll Cpe R as oty Gl g s gl e (g pa
choice of starch
Wagyu Rib-eye (Australia) 300g 350 s 300 (A Au) gl el
Marble score (4-5). Flame-grilled to your liking, g ady tollall i gl e 5 i 4[5 Gl A
served with your choice of starch eyl Con o i
Wagyu Fillet (Australia) 2009 /3009 350/ 450 aE 200 | o2 300 (A dul) 4ld s
Marble score (4-5). Flame-grilled to your liking, served dollall s ol e g gl 1504 ) Sl Aus
with your choice of starch SRl D CU) e 4
Prime Fillet (USA) 2009 / 300g 200/ 300 o2 200 | & 300 (Sial) AU 4L
Flame-grilled, served with your choice of starch G il pe ] a0 aa g gl Lo gyt
Prime Fillet on the Bone (USA) 3509 350 a& 350 (% sl aliad) o Al a4l
The most tender and juicy steak, cut on the bone for el 480 L Bal) a pad dalad ¢ BUEY e il o Ll
enhanced flavour. Flame-grilled to perfection, W plill e A e iy bl e (g a0
served with your choice of starch
Prime Tomahawk Steak 1Kg 650 JEPESAR JOPPCGLAPRE ) PET R ETT PR UE PP
(serves 2 or 1 very hungry) ( ppanill A48040-30 Unta o )( T2p aily aaiy)
(Allow 30 - 40 minutes to prepare) A Gl g3 Gl g 12 dppalll iae e o0 1)
If you love your meat, this is the one for you. b Ly W el 1000 el o A SR LR A el 2
Fresh herb & mustard crusted Tomahawk steak, agadll e Lomdall ol i€ e ] geasll ; 5il

grilled, then roasted in the oven to create the perfect

meat-lover's steak

Gameofthe Day *market Price* #ggudl uo® asdll lua
Freshly prepared daily. Ask your waiter for Jom il il g g el o g e e SO M e mny
=1 Jb s
today's specialty el ol s
Connoisseurs Sauce (Contains Alcohol) 35 (Jsas Jo 5 giad) 481 51l duala
Wild mushroom CafE-au-Lait sauce, with a hint A5 0 a in e g ) il A g 4GS Aol

of Cognac

Prices inclisive of 10% Service Gratuity

i g % 10 e S



» Gourmet Burgers 4 il ja

AED p )
A superb, 100% pure beef burger, seasoned, basted el e (5 gdia g Jiie 69100 ilay st 50
and flame-grilled. Served with greens, fresh onion, cnlilSll galalaball ¢z sUall Joadll ¢ liadll as aniy
tomato, pink sauce, chips and onion rings. deadl s 5 laall Ualladl ¢ 35 solall
ClassicBurger 2009/ 4009 55/ 95 a2 200 \ .2 400 Sl
CheeseBurger  200g/ 4009 60 /100 o 200 \ .2 400 ol 2
With cheddar cheese (Oudll (s 2a)
GourmetBurger 200g/4009g 65/105 »2 200 \ .z 400 a3 53l s>
With pineapple, cheddar cheese and beef bacon G aad 0 SUy il s (ALY aa
Rib Meat Burger 200g/400g 85/125 a2 200 \ .2 400 alall aald ja
Braised beefrib meat, served with French onion il a4y ) 33 e a2y ceday gedas alia aal
purée, and baked garlic Portobello mushroom slugiyg sl
ChickenBurger 2009/ 400g 55/ 95 +2 200 \ .2 400 zlad o

Sauces cilalall «

AED p& -

Complement your burger with one of 12 o o IS4y B panall cilialeal) cilial aaf A8l el 33
our Chef's classic style sauces prepared daily LISl Ciudd) A4 b
Peppercorn, BBQ Relish, Creamy Mushroom, 355 adaalea Jaldll 0 s
Creamy Garlic, Peri-Peri, Blue Cheese & Vodka (A), () 838 5 ina cin Seag 030 8

A Sl ki Eom=En
Béarnaise 14 30 m deala
Yoghurtandtahinirémoulade 14 Al ol Y gay
Lemon, cherrytomato and Kalamata 22 0554 )8 ablalall ¢ sadl) Al
olive dressing (served warm) (il pais) BaYS
Wild mushroom Café - au - Lait 35 (J5aS e (s 5in) (gl Hhill ad- 53 44lS Lalia
(Contains Alcohol)

» Chicken sl
AED p& -

Char-grilled Chicken Breast 90 aadll o g gdiaplad Jla
Skinless chicken breasts marinated in lemon s ym Alaliay o iy ¢ sadlls Jite g conia la jaa
and herb or peri-peri or BBO, flame-grilled and ey ST A g peall Unlhadl aa pdiy g gl e (g plia ¢ 5S jLd)
served with creamy mash
Farmhouse Chicken Breast 95 il glad sua
Herb crusted chicken breast, topped with creamy hadl) g ey ST o) Al o glad e dsie YU Jiie zlad jua
cheese sauce, sautéed mushrooms and beef bacon, 5 8l o pille 4 pen (g0 A o a6 aall S
served on a bed of sautted Savoy cabbage '
Marinated Chicken Skewer 95 ezl o
Thigh fillets, marinated with Middle Eastern spices, e i cdaws Y1 (3 80 dilaia (g il g Alia ezrlan il agld
skewered with peppers and flame-grilled celll o (o 23 AL aa Fa
Whole Boneless Chicken 99 s JalS zla
Flame-grilled boneless chicken, marinated and =5 Alaliay Jde gl e (5 s Crne (LS #lan
basted with our unique Peri-Peri or Chef's special Clie YUAalal) Cudll Alalay i Uy Aalal) 53 jill (5 5
herbs and spices ety

Prices inclusive of 10% Service Gratuity
Ra2al) s asy %10 Jtanst) Jaid



» Seafood i ey <t

AED pa 2

London Battered Fish sTe] Gl 48y sl balandll e
Hammour fillet served with straight cut chips, ek lalay = e el i Lall; aa paily 5 pala 4ol
fresh lemon and tartare sauce

Peri-Peri Giant Prawns Skewer 185 s halay S g ) fra
Skewered Peri-Peri spice marinated U-1o size Guif prawns  @Gaes o falay Jie cadall e i € oy
and red capsicum, served with your choice of starch S sl o R e ady vel jaadl Uil xe
Miso Black Cod (Contains Alcohol) 220 (U328 o (5 980y) soase by 4 sl B) Lo
Sake and Miso marinated Black Cod fillet, grilled and Akl ne a5 0y ¢ gepe Lealiay Jde 4 gl il alaals
served with a salad of baby Cos lettuce, pear, pickled o Akl 6 Jaad] s B 6 ahan) 6 pibaald | aill
ginger, radish and Miso vinaigrette

Red Snapper Fillet 140 |_paadl dlans 4aL8
Cajun spice coated Red Snapper fillet, pan-fried and L B T T T L [ PRVEL . P PPN (B U -
served with pumpkin ragoiit and creamed spinach Aay Al il Cpalail
Salmon Fillet Steak 135 Grpades Agld i,
Black sesame crusted fillet and served with sautéed ALl ¢ el A5 g e a6 3] el e gl b
greens, with red capsicum and white sesame dressing o el Aai g el yand]
Crilled Giant Prawns 185 S pia S g
Succulent giant Gulf prawns, marinated and ey e G ba g e g ptie g e wpmladl e oad o g g
grilled with garlic, thyme and lemon. Served with wlie Ny gl 534 595 0 80 g paallls ol ae i
coriander-leman rice with garlic and chive butter el a5 g Aalomn (g gy Ue tulall e et Gy

Vegetarian s slly) «

AED a2 2
*Market Price® {asadl put
Vegetarian Dish of the Day (v) Al a gl gk
Freshly prepared daily. Please ask your waiter o Aaall il e e BT g ey R T ey
for details Dt

» Sides ilall ikl

AED p& 2
Steak Cut Chips 16 aglhe duiay 0 Unkly
Rice 16 3
Baked Potato 16 Ll b iy g sl
Onion Rings 16 oty il
Mashed Potato 16 die g spa Unlla,
Sautéed Mushrooms 25 bl A g
Spinach 25 b
Steamed Seasonal Vegetables 27 JAg) e § ans pesgall jiad
Side Salad 28 IR PR
Broccoliwith chilliand garlic 25 iy JALK aa a8 3
Buttered beans with beefbacon 25 B (5 g (5 e\l el
Asparagus with Hollandaise sauce 30 il gt dualua pa oy psla

Prices inclusive of 10% Service Gratuity
Anral pgen 1 9 T0 Sl aid

[ AA |



» Dessert i lall

Trio of Home- made Sorbet
Chef's selection of the day

Assorted Home-made lce-cream
Please ask your waiter for today's flavours

Apple Crumble Supreme
Baked green apples and sultanas, delicately

flavoured in a cinmamon and almond syrup.

A unigue twist to an old fayourite

Tiramisu
Coffee flavored Italian dessert with sponge
layers and mascarpone cheese

Chocolate Fudge and Cashew Nut Slice
Rich chocolate fudge and roasted cashew nuts on an

exquisite biscuit base

Panna Cotta

Traditional Panna Cotta served with sliced fresh

strawberries and wild berry coulis

Traditional South African
Malva Pudding

Home-made apricot pudding smothered with
caramel sauce. Served with créme anglaise and

garnished with an apricat coulis

Peanut Butter Chocolate Pie

A sweet explosion of cream cheese and peanut
butter flavours that will take you back in time

Créme Briilée of the Day

AED a8 2
33 dialal) Lk by punaall Sy g pudl G f 1 gl A5
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318 poall 130 4y au 8

Traditional French custard with caramelised toffee. Gt el o aiatlil) Bl iy Ll le Lol SN ea 2 5K

Ask your waiter for today's flavour

Chocolate and Pistachio Fondant

Warm dark chocolate fondant with luscious

pistachio heart. Baked to order and served
with classic vanilla bean ice-cream and
creme anglaise

Amarula Chocolate Decadence

(Contains Alcohol) Baked hot chocolate pudding
topped with an Amarula, white chocolate, cream

cheese mousse

Chef's Dessert of the Day
Chef's special. Please ask your waiter for
today's selection

Fresh Fruit Plate

Assorted fresh fruit cut to order

The Meat Co Dessert Tasting Platter

Chefs selection of § mini desserts to tempt your palate

aall lagh 5 g8 ghall DBl pe andll alsge
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Prices Inclusive of 10% Service Gratuity
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