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(149 AED per person)

BM KOREAN CORNDOGS CLASSIC LOADED NACHOS -

Beef Sausage & Aged Cheddar covered in crispy Panko, Crispy Fried Corn Chips topped with melted

Tonkatsu Sauce, Kewpie Mayo & Bonito Flakes, Matured Cheddar & Mozzarella Cheese, Salsa,
served with Gochujang Honey Mustard Home Made Pickles, Guacamole & Sour Cream
MACANCINI BBO CHICKEN WINGS

Crispy fried Mac & Cheese Balls filled with Sun-dried Tomato, Crispy Fried Chicken Wings tossed in our Home Made
Parmesan Cheese & Ranch Dressing BBQ Sauce, served with Blue Cheese Sauce

CREAMY CAESAR SALAD BBO CHICKEN PIZZA
Crunchy Romaine & Baby Gem Lettuce, Croutons, Roasted BBQ Chicken, Sun-dried Tomatoes, Mozzarello,
Caesar Dressing, Parmesan Cheese Red Onion, Spicy Pomodoro Sauce, BBO Sauce, & Chives

DYNAMITE SHRIMP

Chili Powder & Sesame Seeds, served with Sriracha Lime Aioli
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(185 AED per person)
Same as Menu A but with additional items

BRASS MONKEY CLASSIC SLIDER CHICKEN QUESADILLA
’ Angus Beef Patty, Veal Bacon gmHed to perfecﬁon/ \oyered with Lettuce, Tortillas stuffed with Marinated Chicken, Mixed

Tomofo, Home Made Pickles with Lime Sriracha Aioli in a Brioche Bun Cheese/ served with Guacamole & Sour Cream

PRAWN TAQUITO

Crispy Corn Tortilla, Ch'\pot\e Prawn, Jo\opemo Avocado Salsa,
Sour Creom/ Pickled Onion

Dairy Dairy Egg Gluten Nut Sesame Seafood Vegan Vegetarian
Please inform your server of any food allergies or dietary restrictions
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(275 AED per person)
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Choose 10 items from the belo

PRAWN GYOZA

Filled with Ginger & Scallions, served with BM Chili Ponzu

D~ FENSIR | M P

Chili Powder & Sesame Seeds, served with Sriracha Lime Aioli

MACANCIN
Crispy fried Mac & Cheese Balls filled with Sun-dried Tomato,

Parmesan Cheese & Ranch Dressing

CRISPY TUNALT AGES
Fr\ed R\CQ TGCO S)’WQHS SJFUH:Qd V\/\H’T Fresh TUHO, dT'QSSGd n m\‘d Hobonero

Mayo, Lime, Pico de Gallo & served with a side of Guacamole

BRISKET MAC & CHEESE

Slow Cooked Beef Brisket, Cheesy Macaroni & Parmesan Cheese

PRAWN SATAY

Grilled 5(}#0y Prawns served with Chili Peanut Sauce,
Coriander Cress

CRISPY CHICKEN SLIDER
Butter Milk Marinated Breast, Fried until Golden, Julienned Carrot & Red
Cabbage, Bulgogi BBQ Sauce, Garlic Aioli, Sesame Seeds in a Brioche Bunn

CHICKEN QUESADILLA
Tortillas stuffed with Marinated Chicken, Mixed

Cheese, served with Guacamole & Sour Cream

CLASSIC LOADED NACHOS
Crispy Fried Corn Chips, Matured Cheddar & Mozzarella Cheese, Salsa,

Home Made Pickles, Guacamole & Sour Cream

BBO CHICKEN PIZZA
Roasted BBQ Chicken, Sun-dried Tomatoes, Mozzarella, Red Onion,
Pomodoro Sauce, BBQ Sauce, & Chives

MARGHERITA PIZZA

Mozzarella, Parmesan, Basil, Olive Oil & Tomato Sauce

Dairy Dairy Egg Gluten Nut
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Seafood

BEEF GYOZA

Filled with Asian Peanuts, served with BM Chili Ponzu

FRIED CALAMARI

Crispy Baby Calamari, Jalapefio Slices & Lime

CHICKEN KATSU TENDERS

Juicy Chicken Breast Coated in Crunchy Panko,
served with Katsu Curry Sauce

CREAMY CAESAR SALAD

Crunchy Romaine & Baby Gem Lettuce, Croutons,
Caesar Dressing, Parmesan Cheese

| OBSTER MAC & CHEESE

Butter Confit Lobster Tail, Cheesy Macaroni & Parmesan Cheese

BM CLASSIC SLIDER

Amgus Beef Patty, Veal Bacon gr\Hed fo per{ecﬂon, \oyered with Lettuce,

Tomato, Home Made Pickles with Lime Sriracha Aioli in a Brioche Bun

SMOKED BRISKET QUESADILLA
Tortillas stuffed with Smoked Brisket, Mixed

Cheese, served with Guacamole & Sour Cream

VEGGIE FAJITA QUESADILLA
Veggie Fajita Mix, Melted Mixed Cheeses,

served with Sour Cream & Guacamole

BBQ SMOKED BRISKET NACHOS

Crispy Fried Corn Chips, Matured Cheddar & Mozzarella Cheese, Salsa,

Home Made Pickles, Smoked Brisket Filling, Guacamole & Sour Cream

BM CHEESE BURGER PIZZA

Mozzarella, Tomato Ketchup, Ground Angus Beef, Sliced Tomato,
Red Onion, Black Olives, Pickles & Sriracha Mayo

Vegan Vegetarian

Please inform your server of any food allergies or dietary restrictions
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BEVERAGE PACKAGES

= |Sweet DQMQH Coco Loco, ) ]
MOCKTAILS |5 nters O] Jusu Corriander VODKA Stolichnaya Premium VODKA Grey Goose
- - Pepsw’/ Pepsw’ Diet, 7 Up, Gmger Ale i o )
SOFTDRINKS Tonic \VETESE e GIN Bombay Sapphire GIN Hendrick's Gin
i ' i B di Carta Bl
WATER Eira StillesRididing NI Bacardi Carta Blanca RUM o;or R
750ml Sailor Jerry
COFFEE Espresso, Americano, Cafe Latte, , ; ,
) _ ‘ WHISKEY Dewar's White Label WHISKEY Johnnie Walker Black Label
Flat White, Macchiato, Cappucino
Earl Grey, English Breakfast, Budweiser Bottle, Corona Bottle,
[ Green ite bEER Heineken Bottle BEER Heineken Bottle
JUICE Orange, Pineapple, Apple RED WINE The Grape Escape Shiraz RED WINE Arcadian Merlot
e i e Re.E sRe WHITE WINE | The Riddle
Sauvignon Blanc
ROSE WINE | The Grape Escape Rosé ROSE WINE | Pink as Flamingos
Sweet Delilah, Coco Loco, | Sweet Delilah, Coco Loco,
MOCKTAILS Hunter's Charm, Jusu Corriander MOCKTAILS Hunter's Charm, Jusu Corriander
A : Pepsi, Pepsi Diet, 7 Up, Ginger Ale x i Pepsi, Pepsi Diet, 7 Up, Ginger Ale
SOFTDRIKS Tonic Water, Soda Water SOFTDRIKS Tonic Water, Soda Water
Eira Still & Sparkling Eira Still & Sparkling
W/ Y
AFER 750ml WATES 750ml
SIAN N RINIE Atto Primo

- 3




