
Start your Feast

Antipasti Spread (G) (D) AED 70
A curated selection of cold meats, artisan cheeses, 
marinated olives, roasted peppers, and toasted baguette.

Calamari (G) (D) (SE) (C) AED 65
Lightly breaded fried calamari served with a spicy lime aioli.

Chicken Taco (D) (G) AED 60
Tortilla bread, lemon sweet pepper sauce chicken,
radish, cilantro, crispy red onions, guacamole.

Citrus Salmon (SF) (G) AED 75
Smoked salmon with mustard dressed fennel salad, 
avocado, red pepper crema, lemon wedge & toasted 
baguette finished with salmon roe.

Chicken Popcorn (G) (D) AED 58
Crispy chicken bites tossed in a tangy and sweet chipotle 
honey glaze, garnished with fresh cilantro finished with 
dynamite sauce.

Beef Anticucho (GF) AED 55
Grilled beef skewers served with a side of chimichurri 
and smoked sea salt.

Empanadas (D) (G) AED 55
Flaky pastry pockets filled with seasoned pulled brisket, 
onions, and spices, baked to perfection with rich mole sauce.

Queso Fundido (D) (G) AED 55
A blend of cheeses, smoky chorizo, roasted poblano peppers, 
and white truffle oil. Served with nachos, guacamole, and salsa.

Gambas Al Ajillo (CR) (D) AED 50
Succulent prawns sautéed in garlic chili olive oil, served with 
a dollop of aioli and garlic parmesan baguette.

Sea-Salt Edamame (V) AED 35
Steamed edamame pods, seasoned with sea salt, 
lime zest, and chili flakes.

Charcoal Grilled Steaks 

T-Bone – 15oz Pure Black Angus AED 195
Ribeye – 12oz Prime USDA AED 185 
Striploin – 10oz Prime USDA AED180
Fillet – 8oz Prime USDA AED 175

All steaks served with chunky chips
& house salad. 

Flame Grilled Burgers 

Wagyu (D) (E) (G) AED120 
200g patty, truffled shrooms, BBQ brisket relish, 
house sauce, veggies, fried egg, aged cheddar, 
red onions pickle, purple chips & pickle 
served on a potato bun.  

Wrap Up Your Feast

Artisanal Cheese Board (D) (G) AED 70
A selection of artisanal cheeses, served with 
preserves, nuts, crackers, and fresh fruits.

Dulce de Leche Cheesecake with 
Bourbon-Caramel (D) (G) (N)     AED 55
Rich cheesecake swirled with dulce de leche, 
topped with bourbon caramel sauce and sea salt.

Traditional Date Pudding (G) (D) (N) (E) AED 55  
A rich date and walnut steamed pudding, 
glazed with salted caramel sauce served with 
vanilla ice-cream.  

Pecan Pie (G)(D)(N)(E) AED 50
Apple pecan pie drizzled with chili-chocolate 
sauce and served with bourbon whipped cream.

Tres Leches Cake (G) (D) (N) (E) AED 50
Sponge cake soaked in three kinds of milk, 
topped with whipped cream, fresh 
berries, and hibiscus syrup.

Churros (G)(D)(N)(E) AED 40
Warm churros dusted with cinnamon sugar, 
served with rich chocolate and caramel dips.

Selection of Artisan Sorbets AED 40
Mango & Passion / Mandarin / Ginger

Young Riders

Grilled Mini Steak (D) (GF) AED 60 
Beef or Chicken
Whipped potato and steamed veggies

Mini Beef or Chicken Burger (D) (G) AED 55
Beef patty, iceberg lettuce, tomato, cheddar 
cheese, fries, potato bun.

Pepperoni, Ham n Cheese (D) (G) AED 55
Smoked turkey ham, pepperoni, mayo, 
cheddar cheese, fries.

Mac & Cheese (D) (G) (E) AED 49
Cheddar cheese sauce and parmesan.

Chicken Nuggets (D) (G) (E) AED 48
Crumbed chicken nuggets with fries.

Fish Goujons (D) (G) (E) AED 48
Breaded cod goujons with fries.

Sides

Truffle Parmesan Fries AED 40

Sweet Potato Fries with Smoky
Chipotle Mayo AED 35

Grilled Asparagus with
Garlic-Lemon Butter AED 35

Creamy Jalapeño Mac
and Cheese (D) AED 35

Black Beans and Rice (V) AED 30

Fried Mushrooms with
Dynamite Sauce AED 30

POLO BAR’S
SIGNATURE STEAK 

Tomahawk 40oz Black Angus (For two) AED 475

Flavourfully juicy bone in steak, carved on the table
served with truffle puree, house 

greens and char grilled corn.

Sauces 

Green Peppercorn, Creamy Mushroom, 
Chimichurri 

Main From the Ranch & Sea
 
Loster Grato (SF) (D) (G) AED 190
Grilled open lobster tossed in mornay sauce, broccolini, 
topped with blue cheese crust served with house salad.

Asado Platter (GF) AED 185
A selection gaucho sausage, lamb chop, and fillet, 
served with chimichurri, roasted vegetables, and grilled corn.

Smoked Ribs (SE) (SO)  AED 140
Tender beef ribs slow-smoked and glazed with tangy 
chipotle BBQ sauce. Served with grilled corn and chunky chips.

Char - Grilled Prawns (CR) (D) AED 125
Marinated (off shell) prawns with garlic chipotle, dill 
crema sauce, grilled asparagus.

Steak Sandwich (G) (D) (C) (E) AED 105 
Toasted brioche bread with either chicken or beef with 
caramelized onions, turkey bacon, fried egg, gruyere, 
and mild cheddar cheese, served with fries or house salad.

Octopus with Mojo Verde Sauce (SF) AED 95
Char-grilled tender tentacles, tossed with roma pedals, 
capers and olives, white asparagus, finished 
with mojo verde sauce.

Fajitas (G) (D) AED 90
Sizzling fajitas served with your choice of beef,
chicken, accompanied by warm tortillas, avocado
crema, and pico de gallo.

Lamb Matambre (D) AED 90
Stuffed rolled lamb leg, atop mushroom ragout 
finished with crispy humita carrot & broccolini.

Wellness Bowl (E) (MU) AED 75
A refreshing mix of little gem, avocado-puree, corn, 
brined quail egg, edamame, fennel, cherry tomato, 
and baby spinach dressed with herb Dijon vinaigrette.

Roast Cauliflower (GF) (SE) (N) AED 75
Roasted cauliflower florets, wild rocket, avocado, 
pomegranate seeds, almonds, sumac, with a creamy 
tahini dressing & red pepper crema.

Add Grilled Chicken Breast or Sautee Prawns: AED 25

Big T’s Smoky Chicken Wings (D) (SE) AED 60
Our Signature Prepared by our Chef  ‘Terry’

Tossed in your choice of BBQ or hot sauce 
served with jalapeño ranch and cocktail cucumbers.

Entree Salads

Little Gem Caesar (G) (D) (SF) (E) AED 75
Crisp baby gem lettuce, parmesan, sour croutons, 
Caesar dressing.

               Plant Based (V) (D) (G) AED 115
Locally produced (DOP) veggie patty, truffled 
mushrooms, veggies, avocado, pickle, sweet 
potato chips, house sauce & swiss 
cheese served on a brioche bun.

Cornfed Chicken Breast (D) (G) (SE) AED 110 
Cajun seasoned breast with arugula, tomato& red onion 
pickle, avocado, swiss cheese house sauce, & potato 
chips served on a sesame bun.



TO START
    
Campari     AED 45
Martini Bianco     AED 40
Martini Rosso     AED 40
Martini Extra Dry    AED 40
Martini Rosato     AED 40
Fernet Branca     AED 40
Ricard      AED 45
Peach Schnapps     AED 40
Disaronno     AED 45
 
MIXOLOGY
 
Violette Blush     AED 55
Home Infused blueberry gin, St.
Germain, violette liqueur, lavender.
 
The Secret Orchid    AED 55
Secret orchid vodka, cointreau,
 
Gold Dusted Aperol Spritz    AED 55
Gold infused aperol with sparkling stars
 
Manhattan Via DXB    AED 55
Home spiced bourbon, rosso,
dash of bitters 
 
Pisco Sidecar     AED 55
Pisco, cointreau, apricot brandy, orange
 
Texas Mule     AED 55
Cherry infused vodka, southern
comfort, ginger beer.
 
Thai Guava Margarita    AED 55
Guava and Thai, tequila, triple sec
 
The Mega - CORONARITA   AED 60
Corona, tequila with a twist
 
HOPS ON TAP
Birra Moretti     AED 50
Guinness     AED 55
Heineken     AED 50
 
HOPS BY BOTTLES
Strong Bow     AED 42
Corona      AED 42
Heineken     AED 42
Tiger      AED 40
Amstel Light     AED 40
Heineken 0.0     AED 30

WHISKY
Chivas Regal 12 Yrs.    AED 50
Chivas Regal 18 Yrs.    AED 100
Chivas Regal 25 Yrs.   AED 280
JW Red Label     AED 40
JW Black Label     AED 50
JW Gold Label     AED 115
Famous Grouse     AED 40
Monkey Shoulder    AED 55
Canadian Club     AED 45
John Jameson     AED 36

OUR SIGNATURE AED 40
GOLD DUSTED APEROL SPRITZ

VINO
GLASS AED 32

BOTTLE AED 157
 

WHITE
TABLE MOUNTAIN SAUVIGNON BLANC

 
RED

TABLE MOUNTAIN CABERNET SAUVIGNON
 

ROSE
JACOB CREEK

 
BUBBLES

GRAN VENTINO BRUT

HOUSE SPIRITS AED 32
 

BOMBAY SAPPHIRE
RUSSIAN STANDARD

BACARDI WHITE
JOHNNIE WALKER

SPARKLING
Gran Ventino Sparkling, Italy AED 43 / 225
 
WHITE
Table Mountain, Sauvignon Blanc,
South Africa    AED 43 / 225

Santa Julia, Chardonnay, Argentina AED 48 / 240
The Olive Groove, Chardonnay, Australia AED 55 / 340
Kenwood, Chardonnay, USA  AED 58 / 350
 
RED
Table Mountain Cabernet Sauvignon,
South Africa   AED 43 / 225
Barron Philippe Bordeaux, France AED 47 / 250
Santa Julia Malbec, Argentina  AED 52 / 260
Barone Ricasoli Chianti, Sangiovese, Italy AED 60 / 300
 
ROSE
Jacob Creek, Australia AED 43

ROSE
Santa Cristina, Sangiovese, Italy   AED 300
M de Minuty, Grenache, France   AED 425
Massaya, Cinsault, Lebanon  AED 490
 
RED
Kenwood, Cabernet Sauvignon, USA  AED 420
Oyster Bay, Pinot Noir, New Zealand  AED 460
Bonterra, Merlot, USA     AED 490
 

AlCOHOL ZERO %
 
Grapefruit, Berry & Rosemary Spritz  AED 35
Homemade grapefruit, berries and rosemary
blend topped with fizzy bitters.
 
Pineapple Tepache    AED 35
Spiced infused pineapple topped with fizzy pop
 
Mango & Hibiscus Agua Fresca   AED 35
Organic blend of mango and hibiscus to
create a Mexican magic.
 
Lost Lagoon   AED 35
Pineapple, ginger, ocean essence
 
Citrus Passion Spritz     AED 35
Orange, Pasion, Mint, 7up.
 
FIZZY POPS
Red Bull   AED 35
Soft Pops  AED 20

H2O
Ma Hawa Still / Sparkling Small   AED 20
Ma Hawa Still / Sparkling Large   AED 20
Voss Still / Sparkling Small  AED 28
Voss Still / Sparkling Large   AED 38
 
FRESH JUICES
Fresh Orange     AED 30
Fresh Green Apple AED 30
 

INHALE THE BEST EXHALE
THE STRESS

Signature blends

Aed 149
Lucid dreams

White flash
Funky desire
MAGIC LOVE

 
TOWER SMOKIES

AED 119
any flavor of your choice

Grape & Mint 
Double Apple

Cinnamon Gum
Mango Orange & ICE

Lemon Mint / Gum & Mint
Orange / Blueberry / 
Watermelon / Peach

BOURBON
Makers Mark     AED 50
Buffalo Trace     AED 50

Fighting Cock     AED 50
Jim Beam     AED 40
Elijah Craig     AED 40

KENTUCKY
Jack Daniels     AED 40

Southern Comfort    AED 45
Woodford Reserve    AED 45

 
SINGLE MALT

Talisker      AED 50
Hibiki Harmony     AED 85

Glenfiddich 12 Yrs.    AED 55
Glenfiddich 18 Yrs.    AED 85
Glenfiddich 21 Yrs.    AED 160

Macallan 12 Yrs.     AED 65
Macallan 15 Yrs.     AED 110
Glenmorangie     AED 45

Glenmorangie 18 Yrs.    AED 105
Glenlivet 12 Yrs.     AED 50
Glenlivet 18 Yrs.     AED 115

 
VODKA

Russian Standard    AED 40
Absolute Blue     AED 40

Grey Goose     AED 60
Belvedere     AED 60

 
GIN

Bombay Sapphire    AED 40
Hendrick’s     AED 50

Gordon Pink     AED 40
Tanqueray 10     AED 45

 
RUM

Bacardi White     AED 40
Bacardi Gold     AED 50

Captain Morgan Dark    AED 50
Captain Morgan Spiced    AED 50

 
TEQUILA

El Jimador Blanco    AED 40
Café Patron     AED 50

 
COGNAC & BRANDY
Martell XO     AED 165
Henesey VS     AED 55

Henesey VSOP     AED 70

GO HAPPIER WITH OUR
HAPPY HOUR

 

Monday to Thursday 3pm -8pm
 

ON THE TAP

BIRRA MORETTI AED 38

BY THE BOTTLE AED 30 
TIGER

STRONGBOW
AMSTEL LIGHT

BUBBLES
Veuve Clicquot AED 1000
Veuve Clicquot Rose AED 1200
Dom Perignon Blanc AED 5100
 
WHITE
Cossetti Gavi de Gavi, Italy AED 375
Pazo das Bruxas, Albarino, Spain AED 390
Oyster Bay, Sauvignon Blanc, New Zealand AED 410
Cloudy Bay, Sauvignon Blanc, New Zealand AED 625
J.Moreau & Fils, Chablis, France AED 475
Pascal Jolivet Sancerre,
Sauvignon Blanc France AED 625

PREMIUM WINES


