
DIBBA BAY OYSTERS & PINOT GRIGIO

WINE WORLD TOUR DINNER

This March get ready to try new dishes from our 
award-winning kitchen, featuring locally sourced 

Dibba Bay oysters grown in the pristine waters of Northern 
Fujairah. Enjoy them with paired wines from Spain, Argentina, 
New Zealand and the United States.

 March 18th, 2018 | 07:30 PM | AED 343 

Spanish Cava reception, Dibba Bay oysters, a 4-course dinner 
paired with 4 wines from around the world guided by BOCA’s Head 
Chef Matthijs Stinnissen & hosted by Alex Heslop, Regional Wine 
Ambassador, Pernod Ricard. Ask our staff about the vegetarian & 
non-vegetarian menus. Booking is essential.

Enjoy fresh locally sourced Dibba Bay oysters grown in Northern Fujairah, 
UAE with Graffigna Centenario Pinot Grigio from San Juan, Argentina

2 Dibba Bay Oysters 
 Glass of Graffigna Centenario Pinot Grigio

64 AED

Half Dozen Dibba Bay Oysters 
Bottle of Graffigna Centenario Pinot Grigio

248 AED

1 Dozen Dibba Bay Oysters 
Bottle of Graffigna Centenario Pinot Grigio 

394 AED

NEW MENU
OYSTERS
WINE TOUR
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SET PAIRING MENU  

BOTTLE PROMOTIONS   

A 3-course set menu featuring Dibba Bay oysters & dishes form 

BOCA’s new menu expertly paired with 3 unique wines from 

Argentina, New Zealand, and the United States.

DIBBA BAY OYSTER (G)(S) or BAKED BEETROOT (D)(N)(G) 
Graffigna Centenario, Pinot Grigio, San Juan, Argentina

CURED AND SMOKED SALMON (D) or BURRATA (D)(V)
Stoneleigh, Sauvignon Blanc, Marlborough, New Zealand

BRAISED LAMB (D) or MUSHROOM & TRUFFLE GNOCCHI (D)(V)
Kenwood, Zinfandel, Sonoma County, USA

SPARKLING

Campo Viejo, Gran Campo Viejo Reserva, Brut, Cava, Spain               289

ROSÉ

Jacob’s Creek, Le Petit Rosé, Pinot Noir, South Eastern, Australia       380

WHITE

Graffigna Centenario, Pinot Grigio, San Juan, Argentina                     282

Jacob’s Creek Reserve, Chardonnay, Adelaide Hills, Australia             411
  
Jacob’s Creek Classic, Pinot Grigio, Barossa Valley, Australia              312

Jacob’s Creek Classic, Sauvignon Blanc, Barossa Valley, Australia      292

Stoneleigh, Sauvignon Blanc, Marlborough, New Zealand                  446

Kenwood, Pinot Gris, Russian River, USA                                            401

RED

Graffigna, Centenario Reserva, Malbec, San Juan, Argentina              275

Brancott Estate, Pinot Noir, Marlborough, New Zealand                      497

Kenwood, Zinfandel, Sonoma County, USA                                         412

Bodegas Campo Viejo, Tempranillo, Crianza, Rioja, Spain                   365

Campo Viejo, Tempranillo, Reserva, Rioja, Spain                                426

AVAILABLE ALL DAY | MINIMUM OF 2 GUESTS | AED 229 PER PERSON

(A) Alcohol (D) Dairy (V) Vegetarian (G) Gluten Free (N) Nuts (S) Shellfish

All products are subject to availability.
All our prices are inclusive of 5% VAT and 10% Authority Fee. 


