
WARM ASPARAGUS v
organic egg - fresh truffle - chive 80

BURRATA v a
bloody mary - pickled daikon
tomato jam - balsamic - pesto 75

PRAWN COCKTAIL 
chicory - baby gem - tomato
cucumber concassé - green apple 80

SOFT SHELL CRAB SLIDERS
old bay remoulade
pickled ginger 70

ROASTED SCALLOP
caramelized cauliflower purée
mushy peas - curried crisp 115

STEAMED DUMPLING
spinach - feta - cajun chicken
stk bold beef 70
 

LIL’ BRGS 
usda beef - special sauce
sesame seed bun 65

TRIO OF TACO   
curried cauliflower - cajun chicken
jerk spiced beef 70

S T A R T E R S ..................................................................................................................................................

CHARRED CORN SALAD v n
avocado - smoked almond
pomegranate - sundried tomato 60

KALE SALAD v n 
butternut - ricotta - apple
pecan 55

CHOPPED SALAD v n
iceberg lettuce - radicchio - avocado
sourdough crouton 50

CAESAR SALAD 
gem lettuce - smoked anchovy - soft boiled
egg - shaved parmesan - sourdough crouton 60

S A L A D S ..........................................................................................................................................................

SALMON CEVICHE
corn - red onion - yuzukoshō
coriander 75

BLUEFIN TUNA TARTARE 
lime pickle - passionfruit purée
strained yogurt - poppadom 120

GIN & TONIC MARINATED SALMON a
cucumber - crème fraîche
ikura - dill 85

BEEF TARTARE
cèpe purée - raw mushroom
baby spinach - sumac 75

R A W  B A R ....................................................................................................................................................

STKDUBAIDOWNTOWNFOLLOW US
All prices are in AED & are inclusive 7% municipality fees & 5% VAT.

Dishes are prepared in a kitchen that handles nuts, shellfish & dairy.
a alcohol v vegetarian n nuts



“CELERIAC STEAK” v
curried celeriac purée - lemon herb crust 75

HAZELNUT GNOCCHI v n
wild mushroom - feves - crispy
onion - hazelnut 85

ROASTED SALMON 
asparagus - carrot purée
roasted potato - parsley 120

PASSION FRUIT MISO BLACK COD
fennel - celeriac - crispy leek
green - yellow courgette 180

CORNFED CHICKEN BREAST 
harissa potato - padrón pepper
confit lemon 110

DUCK BREAST n 
braised leg - mushroom - gnocchi
chive 160

COTTAGE PIE   
bone marrow - cheese mash - parsley 130

BG’ BRGR   
mature cheddar - special sauce - baby gem
tomato - pickled onion 85

M A I N S ..............................................................................................................................................................

MAC & CHEESE 30 

CREAMED CORN 30

TRUFFLE MASH 45

PARMESAN FRIES 40

SMALL
USDA PRIME FLANK 200G 110
USDA PRIME NY STRIP 220G 180

USDA PRIME FILLET 200G 190

MEDIUM
HEREFORD ARGENTINIAN STRIPLOIN 300G 240

CANADIAN HERITAGE FILLET 300G 290

USDA PRIME FILLET 300G 290

CANADIAN HERITAGE STRIPLOIN 340G 290

USDA PRIME RIBEYE 380G 290

FOR TWO
CHÂTEAUBRIAND

truffle mash - green beans - two sauces 500

WAGYU

AUSTRALIAN STRIPLOIN 7+ PER 100G 160

minimum order 200g

Our steaks are from the best brand of USDA prime beef and premium Canadian beef, all cut in house by our master butcher.

We broil our meat American style. All our American beef is grainfed and all our Canadian beef is cornfed for at least 120 days

giving richness and a unique flavour profile. 

TOPPINGS
ORGANIC EGG 20

BACON & BLUE CHEESE 35

FOIE GRAS 55

PEPPER CRUST 15

GRILLED KING PRAWN 45

TRUFFLE BUTTER 35

SAUCES
STK 10 

STK BOLD 15
BEARNAISE 15
PEPPER a 15
RED WINE a 15

BLUE CHEESE 20

HAND CUT FRIES 35

ROASTED PORTOBELLO MUSHROOM 40

GREEN BEANS 30

ASIAN BROCCOLINI 30

S T K *
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