BROADWAY

STARTERS

Local Seabream Crudo S 75 Caesar Salad &> EN 80
Tomato Cream, Preserved Plum and Basil Parmesan, Anchovies, Croutons
(with Chicken, add 20; Prawn, add 25)
Steak Tartare ™R 80

Sourdough Bread, Egg Yolk Endive Salad >NV 65
. Stracciatella, Peach, Apricot Vinaigrette
Beef Cecina © 85

Cured Spanish Beef, Pickled Bowl, Focaccia, Rainbow Bowl V¢ 45
Remoulade Garden vegetables, Avocado & Hummus Dip
Steak & Frites »&¥ 160 Roasted Cauliflower V& ©70
Café de Paris Sauce Caramelized Cauliflower Purée, Crispy Kale, Almond
Beef Smashed Burger ¢ P 115 Baby Chicken Spatchcock P 125
American Cheese, Onion, Pickled Mushrooms Tarragon, Lemongrass Jus

Smoked Beef Sausage P 95
Aligot, Crispy Onion

Charred Leek >V 85
Onion Soubise, Shallot Truffle Vinaigrette

Sunday Supper Tagliolini ¢ 95
Beef Meatballs and Tomato Ragout

g FROM THE GRILL s

USDA Porterhouse P 495
Grilled Salmon P ¥ 130

Braised Greens, Citrus Beurre Blanc

Wagyu Hanger Steak " 135
Angus Ribeye P 160

1)) £, Q1N
Cnoice or one sauce

Green Peppercorn (D), Red Wine Jus (F, D, G), Broadway BBQ Sauce (S)

PIZZA SIDES
Beef Salami »¢ 70 Mac & Cheese ™V 40
Margherita ¢V 60 Broccolini V¢ 40
Mushroom P&V 70 Parmesan Fries >V 40

Grilled Mushroom PV 40
Mix Lettuce Salad V¢ 35

DESSERTS
Date Pudding ¢ 60 Chocolate Fondant PN 60
Toffee Sauce & Clotted Cream Vanilla Ice Cream
Berries Cheesecake ™" 65 Exotic Sundae P ¢ 55
Raspberry Sorbet Mango Passion fruit Sorbet,

Coconut Ice Cream,
Crumble, Fresh Fruit

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT.
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E - Egg |G- Gluten | D - Dairy | S - Seafood | N - Nuts | R - Raw | VG - Vegan | V - Vegetarian | SSF - Sustainably Sourced Fish

&




SHOW STOPPERS

Broadway Cooler | 65

Bright and Bubbly, This Cocktail Combines Tanqueray
Gin, Sweet Cantaloupe and Ginger Shrub with a
Sparkling Finish for a Clean, Refreshing Taste That
Steals the Show.

The Disco | 85

Groove-Worthy Cocktail Blending Campari and
Aperol with Juicy Mango, Bright Citrus, and a Hint
of Jalapeno Spice, Finished with Greek Yogurt
Clarification.

The Gilded Lady | 60

A Lush and Elegant Take on a Gin Sour, Marrying
Tanqueray Gin with Vibrant Tangerine, Bright Lemon,
And Rich Pineapple Oleo Saccharum, Finished with a
Silky Foam.

Daisy Spirits (Low Abv) | 65

A Light and Lively Spritz of Jsotta Rosé Aperitif,
Orange Blossom and Tonic, Blooming with Delicate
Florals and Effortless Refreshment.

Brown Butter Manhattan | 60

A Decadent Twist on a Classic, Layering Rich
Homemade Brown Butter Bourbon with Sweet
Vermouth, White Cacao and Chocolate Bitters.

Downtown Margarita | 65

Bright, Tangy and Decadently Smooth Blending
Olmeca Altos Reposado Tequila, Cointreau & Citrus,
Like A Slice of Raspberry Cheesecake Reimagined as
A Cocktail.

The Last Dance | 65

A Show-Stopping Blend of Jim Beam, Vibrant Passion
Fruit, Creamy Coconut, And Citrus, With Chocolate
Bitters Stealing the Final Scene.

I'm Not Dramatic | 65

Crisp Apple and Bright Citrus Meet Olmeca Altos
Blanco Tequila, Cocchi Americano and Curagao in A
Cocktail That>s Complex, And Impossible to Ignore.

WINE BY THE GLASS | CARAFE

CHAMPAGNE 120ml
Ruinart, Brut 29

WHITE 150ml  375ml
Laroche “Le Petit” 65 165
Chardonnay, Languedoc, France

Pascal Jolivet “Attitude” 70 175
Sauvignon Blanc, Loire, France

Charles Smith “Kung Fu Girl” 80 200

Riesling, Washington, U.S.A.
Chateau Minuty “Prestige Blanc” 20 225

Rolle, Clairette, Provence, France

Cloudy Bay 100 250
Sauvignon Blanc, Marlborough,
New Zealand

ROSE 150ml1 375ml
Sacha Lichine “The Beach” 70 175
Provence Blend, Provence, France

M de Minuty 75 190

Provence Blend, Provence, France

Business As Yuzual (Low Abv) | 65

Roku Gin's Delicate Japanese Botanicals, Juicy Pear,
and Zesty Yuzu Come Together in a Sparkling Sip
That>s Reminding of Our Oriental Heritage.

All That Jazz | 65

A Laid-Back Highball with Jim Beam Bourbon,
Elderflower Chrisp and Homemade Coconut Soda,
Swinging Between Refreshment and Soul.

Saffron Souq | 60

Inspired From the Local Spices Flavors Where Saffron
Vodka, Limoncello, And Vermouth Bianco Meet in a
Luminous, Aromatic Pour.

Dalgona Negroni | 65

A Bold Twist on the Classic, Where Coffee-Kissed
Campari and Gin Meet Sweet Vermouth Under a
Cloud of Whipped Dalgona.

MOCKTAILS
Consider the Budget | 45

Hibiscus Tea, Agave, Grapefruit Juice, Soda

Apple Not Martini | 45
Orange & Apple Cordial, Dragon Fruit Syrup
Ginger, Sparkling Wine 0.0

Happy Holly | 45
Watermelon, Dragon Fruit Syrup, Soda

Keep It Private | 45
Lyre’s Gin 0.0, Apple & Orange Syrup
Lemon Juice, Red Wine 0.0

DRAUGHT M L
Broadway IPA 45 | 55
Heineken 22 | 40

Stella Artois 25 | 45
Warsteiner 25 | 40
Estrella Damm 22 | 40
Moretti 22 | 45

Kirin 30 | 50
Guinness 50

RED 150ml 375ml
Terrazas 65 165
Malbec, Mendoza, Argentina

Rapaura Springs 75 190
Pinot Noir, Marlborough, New Zealand

Domaine Dominique Piron 80 200
“Morgon”

Gamay, Beaujolais, France

Chronic Cellars “Suite Petite” o5 240
Petit Sirah, Paso Robles, U.S.A

Chateau Puy-Razac 110 275

Red Blend, Bordeaux, France

WATER 500ml  750ml
Local BE WTR

Still - Sparkling 30 45
Acqua Panna 35 55
San Pellegrino 35 55

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT.
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