
GATE VILLAGE 6 ,  DIFC |  BOCA.AE |             BOCADUBAI |  043231833

LAID-BACK WEEKENDS SHARED THE 
MEDITERRANEAN WAY. GENEROUS PLATES, 
SEASONAL PRODUCE & TOP SHELF DRINKS.

Available every Saturday from 1:00PM to 4:00PM
& all day on Sundays

AED 249 per person for food only
Minimum of 2 guests

'brunch is better when shared'
children 6 and under dine free with every paying adult. 

LONG WEEKEND



Tapas

FRIED CUTTLEFISH
kimchi mayonnaise, lime

S Arabian Gulf

PATATAS BRAVAS
spicy brava tomato sauce, alioli, crunchy garlic oil

GF V

MANZANILLA OLIVES 
lemon, calamansi, citrus zest, edible flowers

GF VE

D dairy V vegetarian VE vegan GF gluten-free N nuts S shellfish

prices are inclusive of 5% vat and subject to 7% authority fee.

Choice of oneStarte�
CAULIFLOWER HUMMUS 
semi-crudités, capsicum relish, regañá crispy bread 

VE

piquillo labneh 
Al-Ain
HUEVOS ROTOS 

eggs, cassava chips, chorizo, smoked 

DGF

Arabian GulfKINGFISH CEVICHE
coconut tiger's milk, green beans, charred sweet 
potato, chives oil 

GF

Indian OceanTIGER PRAWNS AL AJILLO
chili garlic, potato mousseline, thyme focaccia

S

SNOW PEA SALAD 
             goat cheese, chicory, mustard dressing, 
pomegranate, crispy quinoa 

GF V

Abu Dhabi

Cold Soups Choice of one

SWEETCORN COLD SOUP
cauliflower, baby carrot, radish, cherry tomato, 
baby corn

GF VE

Al-AinANDALUSIAN TOMATO GAZPACHO
surf and turf toast, cantabrian anchovy, cecina

three tapas, one cold soup, one starter, 
one main and dessert selection.Food



D dairy V vegetarian VE vegan GF gluten-free N nuts S shellfish

prices are inclusive of 5% vat and subject to 7% authority fee.

Desserts

PAN CON CHOCOLATE & ACEITE
chocolate mousse, stale bread, extra 

virgin olive oil & sea salt 
B corp

LEMON VEGAN PANNACOTTA 
berries, bergamot gel, crispy passion fruit 

GF

Al-Ain

VE

D VSTICKY TOFFEE DATES PUDDING
organic         dates, salted caramel, yoghurt 
ice cream

Bateel

Mains
BEETROOT QUINOTTO 
salicornia pesto, pumpkin seeds dukkah 

GF D V N

OCTOPUS
adobo marinade, almond ajoblanco, black 
olive, sauce vierge 

GF N Atlantic single-line

SEABASS
bouillabaisse, leeks, fennel, rouille, croutons

S Atlantic Aquanaria

CORN FED CHICKEN BREAST 
chilindrón sauce, pickled pearl onion, chicken 
jus, sunchoke 

GF Spain

BEEF CHEEK 
mashed cauliflower, red wine glaze, chives 

GF Australian

GRILLED EGGPLANT
whipped stracciatella, romesco, hazelnut, spring onion

VGF D N

Choice of one

Drinks
AED 199

AED 299

AED 299

AED 599

AED 799

Enjoy a 20% off our wine and beverage list.

6 bottles of house beer

a bottle of selected premium wine of the week

Unlimted Flow of House Wine, Cocktails,
And Bottled Beer for 3 hours

a bottle of selected Champagne of the week

a bottle of house gin or vodka with mixers


