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CELLAR TAKEOVER: 7 SOMMS IN 7 WEEKS
Extraordinary Sommeliers Take Over BOCA’s Wine Cellar
@BOCADubai @champagnefrerejeanfreres
@annikavorster @shiv1396 @patriciaroigh

(A) Alcohol (D) Dairy (V) Vegetarian (VE) Vegan (GF) Gluten Free (N) Nuts (S) Shellfish

ROASTED LOCAL PEPPERS
Bresaola, Burrata, Yemeni Honey (D)

BEEF TONATO TARTAR
Smoked Tuna Emulsion, Crispy Capers, Pearl Onion, Brioche Toast (D)

PAN CON CHOCOLATE & ACEITE
B Corp Chocolate Mousse, Stale Bread, Sesame & Cocoa Crumble, Extra Virgin Olive Oil Ganache & Sea Salt (D)(V)(N)

ACT 1

ACT 2

DESSERT

Stellenrust, Mothership, Chenin Blanc, Swartland, South Africa 2020 Sustainable

Benjamin Romeo, Predicador Tinto, Rioja, Spain 2020 Sustainable

GRILLED OCTOPUS single line caught

Fava Bean Purée, Spirulina & Red Cabbage “Caviar”, Tangy Chicken Jus (GF)(S)

LAMB CHOPS
Pure Harvest Tomato Relish, Chimichurri, Yellow Chili Mash Potato (GF)(D)

Mullineux and Leeu Family Wines, Leeu Passant Chardonnay, Stellenbosch, South Africa 2020 Sustainable

Mullineux, Syrah, Swartland, South Africa 2020 Sustainable


