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Welcome to Tap & Grill at Jumeirah Golf Estates

At Tap & Grill, we believe dining should be easy, welcoming, and full of flavour. Our vision 
is simple: food that brings people together. Every dish is designed to be approachable, 

shareable, and inspired by tastes from around the world.

From vibrant street-style bites and comforting classics with a twist, to sides and desserts 
that complete the table, everything on our menu is made for enjoying together. Whether 

it is friends catching up after work, families sharing a meal, or colleagues meeting over 
drinks, there is always something for everyone.

Here, good food meets good company. At the heart of Tap & Grill, it is all about creating 
moments to savour.



POMMES GALETTES  G D E S M SO	 60
Crispy duck-fat potato bravas, aioli, Manchego cheese, bottarga 

SPICY CUCUMBER  SE SO N G P	 60
Cucumber, crushed peanuts, soy, sesame, Yuzu dressing 

STEAK SALAD  M SU	 80
Mixed leaves, cucumber, roasted pumpkin, charred pepper, balsamic, 
creamy Dijon mustard dressing 

ROASTED BROCCOLINI CAESAR  D G M SO E SU S	 75
Beef bacon, quail egg, golden crumbs, Parmesan cheese, 
Caesar miso dressing

BEETROOT CARPACCIO  N D M SU	 70
Heirloom beetroot, pistachio, raspberry, goat’s cheese mousse, 
orange-mustard dressing

TEMPURA CHICKEN  G SO E M S SE D	 70
Golden-fried organic chicken thigh, spicy garlic sauce

STEAK TARTARE  G D E SO M S R	 90
Black Angus beef tartare, golden brioche, truffle sauce, 
Oscietra caviar

ARABIAN SOUK MIX  S G E SO M	 80
Crispy fried local seafood – shrimp, calamari, pink perch & 
anchovy, tartar sauce

OCTO VERDE  S D G	 85
Grilled octopus, baked artichoke, smoked paprika

QUESADILLA  G D SO	 70
Taquería-style chicken, avocado, Oaxaca cheese, tomatillo salsa

FRENCH ONION BURGER  G D E M SO S CE	 85
Wagyu beef patty, caramelised onion, Gruyère cheese, onion soup dip

WAGYU KASHKAVAL  G D N	 75
Succulent Wagyu kebab, spicy muhammara

S T R E E T  F O O D

All prices are in AED and inclusive of 10% service charge, 7% Municipality fees and 5% VAT

 إن اســتهلاك منتجــات الحيوانــات و المأكــولات البحريــة الغيــر مطبوخة ، و الدواجن النيئة مثــل البيض قد يزيد من
خطــر الإصابــة بالأمراض التي تنتقــل عن طريق الطعام

Consumption of raw or uncooked animal, seafood or poultry products such as eggs 
may increase your risk of food borne illness

N - Nuts | V - Vegetarian | GF - Gluten Free | G - Gluten | D -Dairy | E - Eggs | SP - Sulphates | SO - Soy Beans

S - Fish and or Shellfish | P - Peanut | SE - Sesame | M - Mustard | CE - Celery | A - Alcohol | R - Raw



BAKED  SALMON  S SO M CE	 120
Wild black rice, green vegetables, yellow coconut broth 

TENDER LAMB  D CE	 105
Braised lamb shoulder, truffle celeriac purée 

HARISSA PRAWN  D S CE	 135
Harissa butter, datterino tomato 

CAULIFLOWER STEAK & MUSHROOM  V D SO CE	 75
Miso roasted butternut squash purée, wild mushrooms, chimichurri sauce 

STEAK FRITES  D E M S G N	 160
MB5 Black Angus striploin, shoestring fries, steak sauce 

BEEF CONCHIGLIONI  D G E M CE	 90
Braised short rib, truffle Parmesan cheese, tomato sauce 

SHRIMP & ZUCCHINI PASTA  G D S CE E	 95
Linguine with shrimp, courgette, lemon-garlic butter

CHICKEN PARMIGIANA  D G E CE	 90
Roasted tomato sauce, mozzarella cheese, Parmesan cheese 

LEMON GARLIC CHICKEN  D CE S	 120
Roasted local organic half chicken, lemon garlic sauce, roasted baby potato

C o m f o r t  F o o d

N - Nuts | V - Vegetarian | GF - Gluten Free | G - Gluten | D -Dairy | E - Eggs | SP - Sulphates | SO - Soy Beans 

S - Fish and or Shellfish | P - Peanut | SE - Sesame | M - Mustard | CE - Celery | A - Alcohol All prices are in AED and inclusive of 10% service charge, 7% Municipality fees and 5% VAT



TOMAHAWK  1KG+  D	 510
Recommended for two | Choose two sides & sauce

MB 6 WAGYU TENDERLOIN  180G  D CE	 245
Roasted garlic mashed potato, roasted carrot, vine cherry tomato

MB 3+ BLACK ANGUS  TENDERLOIN  220G  D CE	 185
Roasted garlic mashed potato, roasted carrot, vine cherry tomato

MB 3+ BLACK ANGUS RIB EYE  300G  D CE	 215
Roasted garlic mashed potato, roasted carrot, vine cherry tomato

TRUFFLE MAC & CHEESE  G D	 30

PARMESAN TRUFFLE FRIES  G D	 35

FRENCH FRIES  G	 30

SWEET POTATO FRIES  G	 30

SAUTÉED WILD MUSHROOMS  D	 30

CREAMED SPINACH  D	 30

GARLIC MASHED POTATO  D	 30

MIXED GREEN SALAD  M	 25

SAUTÉED BABY VEGETABLES  D	 30

S I D E Sf r o m  T H E  G R I L L

N - Nuts | V - Vegetarian | GF - Gluten Free | G - Gluten | D -Dairy | E - Eggs | SP - Sulphates | SO - Soy Beans 

S - Fish and or Shellfish | P - Peanut | SE - Sesame | M - Mustard | CE - Celery | A - Alcohol All prices are in AED and inclusive of 10% service charge, 7% Municipality fees and 5% VAT

CAFÉ DE PARIS  D E S N
Classic butter and herb sauce

MADAGASCAR PEPPER CORN JUS  D CE

CREAMY MUSHROOM  D CE

S a u c e s



D E S S E R T S

SALTED CARAMEL LAVA CAKE  D, G, E	 45
Sea salt, dulce de leche

CRÈME BRÛLÉE CHEESECAKE  D, E	 45
Silky cheesecake, caramelised sugar

RHUBARB CRUMBLE G E N D	 45
Caramelised rhubard, cinnamon, vanilla ice cream  

FRUIT PLATTER	 40
Seasonal fruits and berries

N - Nuts | V - Vegetarian | GF - Gluten Free | G - Gluten | D -Dairy | E - Eggs | SP - Sulphates | SO - Soy Beans 

S - Fish and or Shellfish | P - Peanut | SE - Sesame | M - Mustard | CE - Celery | A - Alcohol All prices are in AED and inclusive of 10% service charge, 7% Municipality fees and 5% VAT


