SMALL BITES

Edamame Beans (V)
with smoked sea salt

Mug of Soup (V)

with crusty bread

Chicken Liver Paté (A)

with homemade piccalilli and walnut toast

Atlantic Cod and Salmon Fishcakes
with chilli sauce

Whole Baked Camembert Cheese (V)

with artisan breads, ideal for two to share
Plate of Spring Rolls & Samosas (V)

Braised Octopus and Clams
in a Portuguese Cataplana broth

Left Bank Mini Burgers
Spicy Thai Style Calamari

with lime and lemongrass dip

‘0ld School’ Spiced Prawns

with paprika mayonnaise

OLD SCHOOL CLASSICS

Left Bank Fish & Chips ()

Beer battered South Pacific Hoki with pickled gherkin and homemade coarse tartar sauce
S Valdivieso Sauvignon Blanc, Central Valley, Chile

Pie of the Day

with seasonal vegetables and mustard mashed potatoes
? Corte Giara Pinot Grigio, Veneto, Italy

Curry of the Day (N)

served with rice, poppadoms & mango chutney
g “Singing” Gruner-Veltliner, Kamptal, Austria

Half/Full Kilo Pot of Mussels
served with cream, garlic, white wine, shallots & parsley and chunky chips (A)
or served with lemongrass, galangal, chilli, coriander and chunky chips

? Sancerre Domaine Rix, Loire Valley, France

Corn-Fed Chicken Parmigiana
Our take on an Australian classic

? St. Hallett Gamekeeper’s Shiraz, Barossa Valley, Australia

Pan Fried Red Snapper Fillet

with char-grilled Mediterranean vegetables, bok choi and lemon & orange preserve oil
S False Bay Chenin Blanc, Somerset West, South Africa

8oz Angus Burger
topped with smoked cheddar & red onions served with chunky chips

Nederburg Cabernet Sauvignon, Paarl, South Africa

Half-Rack of Veal Back Ribs
with char-grilled sweet potatoes, house BBQ sauce, sweet corn & ginger relish and
beer battered onion rings

? Cuvee Sabourin Syrah, South France, France

SOMETHING DIFFERENT

Steak Sandwich

with Portobello mushroom and smoked cheddar

Jerk Spiced Chicken Ciabatta

with coconut & lime mayonnaise

Italian Tomato and Buffalo Mozzarella Wrap (V)
with pesto

Asian Spicy Steak and Noodles (N)

with marinated tofu and roasted cashew nuts
Left Bank Veggie Salad (V)
Smoked Duck Salad (N)

Lobster Mac n’ Cheese
Our twist on a classic
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FROM THE GRILL

Cooked to your liking and served with confit tomato, grilled mushrooms and your choice

of one side dish and sauce: peppercorn (A), red wine gravy (A) or garlic & herb butter

120 Day Grain-Fed Premium US Angus Rib Eye 250g 205

St. Hallett Gamekeeper’s Shiraz, Barossa Valley, Australia L7 235
120 Day Grain-Fed American Angus Rib Eye 250g 170

Nederburg Cabernet Sauvignon, Paarl, South Africa L 210
120 Day Grain-Fed American Angus Fillet 200g 195
2 De Bortoli Durif Petite Sirah, NSW, Australia - 245
American Tomahawk Steak 1200g (for two) 495
with homemade ketchup and flavoured mustards
z Torres Atrium Merlot, Penedes, Spain = 285
Grilled Boneless Half Chicken 145
2 Chapoutier Cote Du Rhone, Rhone, France 49 245
Mediterranean Vegetables and Halloumi Skewers (V) 90
? “Singing” Gruner-Veltliner, Kamptal, Austria 52 255
* Ask your server for our daily vegetarian special

ROAST OF THE DAY
Available 12pm - 4pm
Chef’s hand carved roast joint served with all the trimmings
AED 115 PER PERSON
Served with a complimentary pint of Tiger Super Cold,
De Bortoli Semillon-Chardonnay or Shiraz-Cabernet
For more details on the roast of the day, please ask your server
All roasts are served with roast potatoes, cauliflower cheese, baby carrots,
Yorkshire pudding and natural gravy

SOMETHING ON THE SIDE
Creamed King Edward Potatoes (V) 22
Chunky Chips (V) 30
Buttered ‘Pink Fir’ Potatoes (V) 22
Seasonal Vegetables (V) 22
Asian Leaf Salad (V) 22
Garlic Bread (V) 28
Artisan Bread (V) 28
SHARERS
Meat Sharer (A) 180
Mini burgers, spicy meatballs, chicken tikka kebabs, chicken liver paté & artisan breads
Vegetarian Sharer (V) 180
Baked camembert, mini vegetable tarts, paneer cakes, edamame beans & artisan breads
Left Bank Chip Shop Sharer (A) 165
Mini battered fish, chunky chips, beer battered chicken sausages, mini minced beef pies with
pickled onions and gherkins
Asian Dim Sum Sharer 185
Prawn sui mai, sweet corn & broccoli wontons, prawn toast, vegetable spring rolls with nori and
Malaysian chicken satay
Left Bank Ploughman’s Sharer 175
Somerset brie, aged cheddar, cured turkey ham, bresaola, pickled onions, piccalilli,
crusty bread and fruit
SWEET DREAMS
Sticky Toffee Pudding 25
Chocolate & Orange Fondant 25
Banoffee Pie with Chocolate Sauce 25
Coconut Créme Briilée with Mango Sorbet 25
Daily Special Ice Cream 15

z Suggested Wine Pairing

At Left Bank we source all our produce from renowned suppliers located in all parts of the world ensuring outstanding quality

ALL PRICES ARE IN AED

INCLUSIVE OF 10% MUNICIPALITY FEES AND 10% SERVICE CHARGE




