
Smashed Beef Burger (D,G) 70

Two smashed beef patties, caramelized 
onions, pickles, cheddar cheese and 
shredded lettuce

Shish Tawouk Chicken Burger (D,G) 65

Chicken breast, lettuce, tomatoes, herb 
mayo and cheddar cheese

Muse Crab Burger (D,G,SF) 80

Home-made, crispy crumbed crab patty, 
coleslaw, avocado and spicy mayo

FROM THE GRILL  AED______________________________

Choose two sides and a sauce

Grilled Rib Eye Steak  160

250g rib eye, cooked your way

Grilled Tenderloin Steak  175

250g tenderloin steak, cooked your way

Grilled Sumac Chicken 65

Chicken thigh marinated with sumac

Choose Two Sides (D, G)

Mashed potatoes | French fries | Garden 
salad | Roasted vegetables | Steamed 
greens

Choose One Sauce (D, G)

Mushroom | Demi-glacé | Peppercorn | 
Béarnaise

VEGAN AED_______________________________

The Avocado Show (V,VE) 50

Avocado filled with beetroot hummus, 
crispy chilli chickpeas, edamame beans, 
topped with mixes seeds

Chilli Garlic Tofu (S,V,VE) 60

Crispy breaded tofu, cooked in sweet and 
sour sauce, served with steamed rice

Bolognese Soba Noodles (V,VE) 90

Vegan Beyond bolognese with soba 
noodles and broccoli florets

Beyond Burger (G,V,VE)  90

The world famous Beyond burger patty 
with baby rocket, tomato, alfalfa sprouts, 
basil pesto and beetroot ketchup, in a 
vegan bun

Vegan Style Nachos (V,VE) 50

Corn nachos topped with guacamole, 
beetroot hummus and tomato salsa

KID’S MENU AED_______________________________

Mac and Cheese (D,G,V) 35

Macaroni pasta with cheese sauce

Classic Penne (D,G,V) 35

With choice of pink or white sauce

Kid’s Sliders (D,G) 45

Fried chicken or beef patty, with cheddar 
cheese, mayo, fries and brioche bun

Cheese Toasty (D,G,V) 35

Mozzarella and cheddar toasty with fries

Chicken Tenders (D,G) 45

Breaded chicken tenders with a choice of 
mashed potatoes, fries or salad

Spaghetti Bolognese (G) 45

Our home-made bolognese sauce

Dietaries? Let us know!

STARTERS    AED______________________________

Soup of the Day  42

Ask for our daily special, served with 
sourdough bread

Dynamite Prawns (D,G,S,SF)  50

With Asian slaw and sesame seeds

Crispy Fried Calamari (D,G)  48

Battered calamari, served with tartare 
sauce and a lemon wedge

Chicken Wings (G)  45

Classic chicken wings tossed in buffalo, 
BBQ or Alabama sauce

Whipped Ricotta Dip (D,G,V)  40

Whipped ricotta and feta cheese, with 
chilli oil, grilled cherry tomatoes and 
assorted breads

Crab Cake Poppers (D,G,SF)  52

Bread crumbed crab meat with 
parmesan, mozzarella and creamed 
cheese, fresh herbs and garlic aioli

Pesto Mozzarella Arancini (D,G,V)  40

Crispy Italian risotto filled with truffle 
mushroom salsa and mozzarella cheese, 
served with pesto and Napolitana sauce

Gambas Al Ajillo (A,G,SF)  55

Tiger prawns cooked in white wine and 
garlic, with grilled bread bites

SHARING PLATTERS  AED______________________________

Antipasto Platter (D,G,V)  80

Selection of assorted cheeses, picante, 
Bresaola beef, kalamata olives, cherry 
tomatoes, red grapes, strawberries, 
jalapeño chilli, olive tapenade, beetroot 
hummus and crostini breads

Bar Bites Platter (D,G) 75

Selection of onion rings, crispy calamari, 
grilled beef skewers, BBQ chicken wings, 
BBQ meatballs, breaded cucumber 
pickles, fries, BBQ and coriander sauce

Veggie Platter (D,G,V)   75

Selection of grilled zucchini, grilled 
broccoli, mushroom, halloumi, mozzarella 
and tomato skewers, olive tapenade, 
beetroot hummus and mixed breads

MUSSELS 
AED______________________________

All 500g, with French fries or garlic bread

Classic Style (A,D,G,SF) 85

Cream, garlic, white wine, parsley and 
lemon juice sauce

Spanish Style (A,D,G,SF)  90

Tomato, garlic, white wine, sweet smoked 
paprika and lemon juice sauce

TACOS  AED______________________________

Big Mac Beef Taco (D,G) 55

Minced beef, cheddar cheese, jalapeño 
chillies, avocado, pico de gallo, taco 
sauce, with guacamole on the side

Pulled Beef Taco (D,G)  50

Juicy pulled beef, mozzarella cheese, 
avocado, pico de gallo, taco sauce, with 
home-made pulled beef sauce

Muse Chicken Tacos (D,G)  50

Grilled chicken, taco sauce, pico de gallo,  
shredded lettuce and avocado

Muse Prawn Tacos (D,G,SF)  50

Grilled prawns, strawberry salsa, taco 
sauce, shredded lettuce and avocado

SALADS   AED______________________________

Watermelon & Goats Cheese Salad (D,V)  50

Rocket leaves, mint leaves, watermelon 
cubes, pomegranate seeds, 
pomegranate molasses dressing, topped 
with crumbled goats’ cheese

Burrata Salad (D,V)   65

Beetroot, cherry tomatoes, arugula 
leaves, chilli flakes and home-made 
pesto dressing

Mango Quinoa Salad (G)  50

Grilled chicken, quinoa, cherry tomatoes, 
mango, baby spinach with a lemon 
vinaigrette dressing

Spicy Tuna Salad (D,S)  55

Tuna, avocado, togarashi spice, red 
onion, seaweed, fresh herbs, garlic aioli 
dressing, topped with sesame seeds

MAINS  AED______________________________

Saffron Mushroom Lamb Risotto (D) 70

Creamy risotto with mushrooms, saffron, 
thyme, grilled shoulder of lamb, topped 
with rocket and parmesan cheese

Vegetarian option available (D,V)

Prawn and Truffle Risotto (D,SF) 70

Creamy risotto with prawns, fresh truffle, 
parsley and parmesan cheese

Grilled Citrus Salmon (D) 95

Grilled fillet of salmon, with pumpkin 
puree, grilled broccolini, asparagus, soy 
and orange dressing, topped with rocket 
and parmesan cheese salad

Grilled Sea Bream (D)  75

Herb-crusted, grilled sea bream fillet, 
mashed potatoes, cherry tomatoes, 
broccoli, peas and lemon butter sauce

Fish and Chips (D,G) 85

Battered haddock fillet, served with 
chunky chips, green pea pure, tartare 
sauce and lemon wedge

Bangers and Mash (D,G) 75

Trio of beef sausages, with mashed 
potatoes, green peas and onion gravy

Spaghetti Lobster Pasta (D,G,SF) 105 

Lobster tail, spaghetti pasta, cherry 
tomatoes, Napolitana sauce, fresh herbs, 
topped with parmesan cheese, with a 
side of garlic bread

Beef Ragù Pasta (D,G)  65

Rigatoni pasta, beef sauce, topped with 
parmesan cheese and fresh herbs

Lamb Shank (A,D,G)  125

Wine braised lamb shank served with 
mashed potatoes and gravy

Butter Chicken (D,G)  65

Home-made butter chicken curry served 
with herbed steamed rice

BURGERS  AED______________________________

In a brioche bun, with salad and French 
fries, sweet potato fries or mixed fries

Classic Muse Cheese Burger (D,G) 80

Beef patty with lettuce, tomato, red 
onion, cheddar cheese and ranch mayo

Food Menu
served daily 12pm until 10pm

All prices are inclusive of VAT, destination fees and service charges
(A) Alcohol (D) Dairy (G) Gluten (N) Nuts (S) Seeds (SF) Shellfish (V) Vegetarian (VE) Vegan



WINE & BUBBLES 150ml | Bottle
White Wine 
Anakena Birdman, Sauvignon Blanc, Chile  30  130

Argento, Pinot Grigio, Argentina  34  150

Simonsig, Chenin Blanc, South Africa 36  160

Dusky Sounds, Sauvignon Blanc, New Zealand  44  200

Montes, Chardonnay, Chile  44  200

Vermentino ‘Tyrsos’ Contini, Vermentino, Italy 48  220

Red Wine 
Anakena Birdman, Cabernet Sauvignon, Chile  30  130

Stamp Series, Hardys, Cabernet Merlot, Australia 34  150

Fish Hoek, Pinotage, South Africa 34  150

Le Fou, Pinot Noir, France 36  160

Y Series, Yalumba, Shiraz, Australia 42  190

Montes, Cabernet Sauvignon/Merlot, Chile 46  210

Rosé Wine 
Pinot Grigio Rosé Italia, Pinot Grigio/Pinot Noir, Italy 36  160

Le Rosé, Lapostolle, Grenache/Syrah/Merlot, Chile 46  210

Prosecco 
Prosecco DOC Da Luca, Glera, Italy 42  190

Champagne
Champagne Heidsieck Monopole Blue Top 37.5cl, France 360

Champagne Heidsieck Monopole Blue Top 75cl, France 570

PORT & SWEET WINE 60ml | Bottle
Porto Rozes Tawny, Port, Portugal  24  268

Sula Late Harvest Chenin Blanc, Sweet, India  26  136

BEERS
Draft Beers Half | Pint
Carlsberg 24  40

Budweiser  24  40

Stella Artois 27  44

Peroni  29  48

Goose Midway IPA 29  48

Hoergaarden    29  47

Hoergaarden Rosé 27  45

Magners Cider  27  45

Guinness 32  52

Bottle Beers 330ml Bottle
Corona | Peroni | Budweiser | Carlsberg | Heineken  30

Amstel Light  30

Magners Cider   36

Heineken Zero   32

CLASSIC COCKTAILS   
Caipirinha
Cachaca rum, fresh lime, brown sugar  48

Bloody Mary
Vodka, tomato juice, Worcestershire sauce, celery  48

Moscow Mule
Vodka, ginger beer, lime juice, sliced cucumber  48

Espresso Martini
Vodka, Kahlua, espresso, coffee beans    48

Mojito
White rum, soda, fresh mint, brown sugar, lime   48
Margarita
Tequila, triple sec and lime, frozen or with ice   48

Negroni
Beefeater gin, campari, sweet vermouth   48

Mai Tai
White rum, dark rum, orange curacao, fresh lime juice  48

Long Island Iced Tea
Vodka, gin, rum, tequila, triple sec, coke, lemon  59

MUSE COCKTAILS 
Muse Malibu
Malibu rum, cranberry and pineapple juice, rose syrup  48

Elderflower 75
Gin, lemon juice, elderflower syrup and Prosecco  48

Hold Up
Vodka, Aperol, pineapple, lemon juice, passion fruit syrup 48

Social Paradise
Rum, vodka, gin, tequila, blue curacao, pineapple juice, 

lemon juice, grenadine syrup, sprite 48

Dirty Mango Martini
Vodka, mango purée, simple syrup, lemon juice, cajun  48
Apple Martini
Vodka, Martini Bianco, apple juice 48

Passion fruit Daquiri
White rum, fresh passion fruit and syrup, lemon juice 48

The Queen
Rosé wine, fresh strawberry, simple syrup, grenadine 48
Bull Frog
Vodka, rum, gin, tequila, blue curacao, fresh lemon, red bull 59

Marina Lotus
Vodka, orange and cranberry juice, simple syrup, fruits 59

MUSE SPRITZ 
Aperol Spritzer
Prosecco, Aperol, soda, orange slice    38
Hugo Spritzer
Prosecco, elderflower syrup, soda water, mint 38

Sangria Cup
White or red wine, Vermouth, mixed fruits  38

Tanqueray Fizz
Gin, elderflower cordial, tonic, mint, cucumber  38

Pimms Cup
Pimms, lemonade, mint leaves, fresh fruit  38

MUSE SHOOTERS
Muse Secret
Pimm’s, Cinzano Extra Dry and lemon   34

B-52
Kahlua, Baileys and Grand Marnier   35

Chrysanthemum
Dry Vermouth, DOM Benedictine and Absinthe   35

Muse Kamakazi
Vodka flavour of your choice; cherry, citrus, orange, 

herb, Blue Curacao and lemon juice   35

Jägerbomb
Jägermeister and Red Bull   49

GIN BAR     30ml
Hybrid and Infused Gins  
Hendrick’s  40

Whitley Neil Lemon grass and Ginger Gin  50

Chase Pink Grapefruit and Pomelo  52

Chase Seville Orange Marmalade Gin  52
Chase Rhubarb and Brambly Apple  52
William’s Elegant 48 Gin  54

Dry Gins  
MG Extra Dry Gin  35

Citadelle Original Gin  40

Cannonball Edinburgh Gin  40

The Botanist Gin  40

Short Cross Gin  50

The London Dry No.1 Original Blue Gin  50

Rutte Dry Gin  50

Rutte Dry Gin Old Simon  50

Jawbox Small Batch Classic Dry Gin  52

Elephant Gin  56

Monkey 47 Schwartzwald Gin  60
Hybrid and Infused Gins  
Bombay Sapphire    35

Gordon’s Pink Gin   35

Le Tribute Gin   40

Crafters Aromatic Flower Gin   40

Tanqueray Rangpur Gi, Malacca Gin and Flor de Sevilla  40

Jinzu Distinctively Crafted Gin   50

London Dry Gins  
Gordon’s   35

Tanqueray   35

After Work   35

Finsbury “Platinum”   35
Gibson’s  35

Beefeater  36

Beefeater 24   40
Edinburgh Gin  40

Seaside Edinburgh Gin  40

Sipsmith  40

Crafters  40

Hayman’s  40

The King of Soho  50

Oxley  56

Old Tom Gin  
Hayman’s Old Tom Gin  40

Chase GB Gin  46

SPIRITS   30ml
Vodka   
Smirnoff  34

Stolichnaya  34

Absolute  40

Grey Goose  43

Belvedere  44

Rum   
Cachaca  34

Trader Vic’s White, Dark and Spiced Rum  34

Malibu  34

Kraken  38

Havana Club 7 YO  42

Captain Morgan White, Dark and Spiced Rum  42
Tequila  
José Cuervo Silver and Gold  34

Reserva 1800 Anejo  45
Digestifs and Liqueurs  
Fernet Branca  34

Amaretto Disaranno  34

Baileys  34

Cointreau  34

Jägermeister  34

Sambuca Romana  34

Kahlùa  34

Drambuie  34

Campari  34

Grand Marnier  36

BEVERAGE MENU

All prices are inclusive of VAT, destination fees and service charges

Chambord  40

La Fee Absinthe  48
Cognac  
Rémy Martin VSOP  48

Henessy XO  90
Vermouth  
Martini Dry, Rosso and Bianco  34
Whisky  
Johnnie Walker Red Label   34

Jameson   34

Jim Beam   34

Jack Daniel’s   34

Jack Daniel’s Tennessee Honey   38

Chivas 12 YO   38

Johnnie Walker Black Label   45

Maker’s Mark   45

Glenfiddich 12 YO   45

Ardberg 10 YO   48

Macallan 12 YO   48

Amrut Fusion   64

Glenlivet 18 YO   79

Johnnie Walker Blue Label   96

Macallan 21 YO    170

MOCKTAILS
Home Made Iced Tea
Peach | Lemon | Passion fruit   30

Muse Lemonade
Lime juice, lemonade, blue curacao syrup and lemon  30

Detox Yuja
Passion fruit purée, apple and pineapple juice   30

Mojito Classic | Passion fruit | Strawberry
Mint, brown sugar, lime juice, soda and crushed ice  30

Elderflower Sparkler
Cucumber, soda water, mint and elderflower cordial  30

Hugo Bull
Elderflower syrup, fresh mint, fresh lime and Red Bull  42

SMOOTHIES
Acai Kick
Acai, banana, mango and blueberry    32

Green Machine
Spinach, celery, broccoli, mango, banana and pineapple   32

Raspberry Love
Raspberry, blueberry and banana    32

Tropicolada
Coconut, pineapple and banana    32

Mango Paradise
Mango, passion fruit and pineapple    32

Beet the Heat
Beetroot, ginger, pineapple and blueberry    32

Avolicious
Avocado, pear, lime, mint and mango    32

Caribbean Kiss
Melon, strawberry and mango  32

MILKSHAKES
Strawberry | Chocolate | Vanilla    30

SOFT DRINKS
Soft Drink 
Local Water Small  7

Local Water Large  17

Sparkling Water Small  17

Sparkling Water Large  25

Selection of Juices   30

Fentiman’s Indian and Light Tonic   28

Fentiman’s Rose Lemonade   28

Coke | Diet Coke | Sprite | Fanta  17

Schweppes Tonic, Soda and Ginger Ale  17

Energy Drinks
Red Bull   35

Red Bull Sugar Free   40

Red Bull Watermelon   35

HOT DRINKS
Single Espresso   17

Double Espresso   22

Espresso Machiato   22

Americano   22

Cappuccino   24

Latte   24

Hot Chocolate   26

Mocha   28

Selection of Teas  20

ICED COFFEES
Muse Affogato   24

Iced Latte   27

Frappé   27

Iced Mocha   28

Strawberry Iced Latte   34

Mango Iced Latte   34

Banana Iced Latte   34


