
all-inclusive beverage packages including vegan wines and the 
sommelier club package. sample a rotating list of up to 16 different 
varieties from old and new worlds subject to availability. let our 
sommelier guide you through the tasting all while enjoying boca's 
new a la carte brunch spread of new menu items and boca classics. 
includes wines & non-alcoholic drinks. upgrade from sommelier club 
to Frerejean Frères Champagne, house beverages drinks for aed 160
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(d) dairy (v) vegetarian (ve) vegan (gf) gluten free (n) nuts (s) shellfish



(d) dairy (v) vegetarian (ve) vegan (gf) gluten free (n) nuts (s) shellfish

bouillabaisse, leeks, fennel, rouille, crutons | s

braised smoked cauliflower, shallot, quinoa | gf

seabass

bodega terras gauda o rosal, albariño, 2023, rías baixas, spain

passopisciaro, passobianco, chardonnay, 2022,
sicily, italy

ma'd moser, furmint dry, mm5, 2021, tokaj, hungary

sustainable, vegan, bee friendly, biodynamic



(d) dairy (v) vegetarian (ve) vegan (gf) gluten free (n) nuts (s) shellfish

heinrich, out of the dark, blaufränkisch, 2022, burgenland, austria

tequila, rhubarb, clarified yuz

sustainable, vegan, biodynamic

kracher, scheurebe, trockenbeerenauslese, tba no.3, burgenland, austria, 2020

gonzalez byass, tio pepe en rama, palomino fino, nv, jerez do, spain

sustainable, organic, biodynamic

mimosa
sparkling wine and orange juice

agave & barley
tequila, lemon, homemade spicy orange syrup & lager

jing g&t
bombay sapphire gin, jing tea, tonic water


