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BUTCHER’S BRUNCH

NEW YORK
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COLD STARTERS

GRILLED PINEAPPLE & FETA SALAD
SMOKED BEETROOT SALAD
BEEF CEVICHE
SCALLOP CRUDO (S)

SOUPS
POTATO AND LEEK SOUP

HOT STARTERS (SHARING PLATTERS)
JUICY LUCY MINI BURGER WITH BLUE CHEESE SAUCE
EGGS BENEDICT WITH CHILI HOLLANDAISE
CRAB CAKES WITH CORN SUCCOTASH ()

MAIN COURSES

LAMB CHOPS
US BLACK ANGUS STRIPLOIN
DRUNKEN RIBS (A)
BLACKENED NILE PERCH
TRUFFLED BEETROOT WITH SUNCHOKE CREAM
SPRING ONION MASHED POTATO
GREEN BEANS GREMOLATA
MIXED MUSHROOMS

Pepper Sauce | Mushroom sauce | Onion gravy

DESSERT PLATTER
BUTTERSCOTCH PANNA COTTA (A)
WARM CHOCOLATE CHIP COOKIES

CAMPFIRE SMORE'S

AED 350 PER PERSON (SOFT DRINKS)
AED450 (ALCOHOL PACKAGE)

Kindly note this is a sample menu and dishes may vary on a weekly basis

ALL PRICES INCLUDE 10% MUNICIPALITY FEE AND 10% SERVICE CHARGE
(V) VEGETARIAN (S) SHELLFISH (N) NUTS (A) ALCOHOL

www.west14th.ae




