THE GRAPE FESTIVAL BRUNCH

Join us at BOCA's grape lovers’ Friday brunch: pick up a glass and visit our grape

festival stand sampling more than 20 different grape labels from old and new

worlds. Talk to our sommeliers, take notes using your own weekly changing

grape-list & tasting wheel guide, all while enjoying BOCA’s new a la carte brunch
spread of new menu items and BOCA classics.

BOCA'S NON-ALCOHOLIC, HOUSE DRINKS AND MOET PACKAGES ALSO AVAILABLE.
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COLD TAPAS

ICEPACKED MANZANILLA OLIVES
Lemon, Orange Zest, Dried Herbs (G)(V)(VE)

HOMEMADE BREAD ‘PAN CON TOMATE’
Sourdough Bread, Homemade ‘Pan con Tomate’ Mix, Olive Qil (V)(VE)

SWEET POTATO HUMMUS
Peanuts, Arbequina Olive Qil, Sourdough (D)(N)(V)

SALMON RILETTES
Red Radish, Lemon, Sour Cream, Dill Mayo, Grilled Sourdough Bread (D)

CECINA DE LEON & MANCHEGO CHEESE
12-Month Aged Cecina de Ledn, Manchego Cheese, Marinated Mushroom (D)

HOT TAPAS

BOCA POTATO CHIPS
Aioli & Bravas Sauce (G)(V)

FRIED PADRON SWEET CHILLI PEPPERS
Crispy Rosemary, Maldon Salt (G)(V)

FRIED CALAMARI ‘A LA ANDALUZA’
Rosemary, Confit Aioli, Lemon Wedge

MAIN DISHES

PIZZETTA ‘CALIENTFE’
Spanish Beef Chorizo, Spicy Ricotta, Datterino Tomato Sauce, Chili, Rocket Leaves (D)

ORECCHIETTE & BURRATA
Grano Arso Orecchiette, Basil Pesto, Burrata (D)(V)

BOCA-TOUILLE
Roasted Vegetables, Balsamic Glazed Red Onion, Strained Yoghurt, Herbs de Provence (D)(G)(V)

12-HOUR BRAISED LAMB
Creamy Polenta, Jerusalem Artichoke, Rosemary (D)(G)



DESSERT

MANDARIN CHEESECAKE
Spanish Mandarin, Cheesecake Crumble (D)(N)(V)

BOULES DE BERLIN
Vanilla, Creme Pétissiere (D)(V)

PACKAGES

NON-ALCOHOLIC - AED 255
Soft Drinks, Water, Juices, Non-Alcoholic Sangria, Coffee, Tea

HOUSE DRINKS - AED 385
Aperol Spritz & Sangria de Toro Jugs; House Sparkling, Red, White, Rosé & Port Wine;
House Beer; House Vodka, Gin, Rum & Whisky; Soft Drinks, Water, Coffee & Tea

THE GRAPE FESTIVAL BRUNCH - AED 385 - Fridays Only
Pick up a glass and visit our grape festival stand sampling more than 20 different grape
labels from old and new worlds. Talk to our sommeliers and take notes using your own
grape-list & tasting wheel guide all while enjoying BOCA’s new a la carte brunch
spread of new menu items and BOCA classics.

Wines only, Soft Drinks, Water, Juices, Non-Alcoholic Sangria, Coffee, Tea

MOET - AED 525
Moét Impérial Brut, Aperol Spritz & Sangria de Toro Jugs, Vifia Esmeralda White,
Sangre de Toro Red, Vifia Esmeralda Rosé, Warre'’s Port, Birra Moretti, Gin Mare,
Belvedere Vodka, Matusalem Clasico Rum, Fighting Cock Whisky, Jose Cuervo White
Tequila, Soft Drinks, Water, Juices, Coffee & Tea

HAPPY HOUR AT BOCA
Stick around for BOCA’'s Happy Hour. It runs daily from 4:00pm to 7:00pm.
House drinks AED 40
Glass of Moét Impérial Brut AED 85

Dishes may contain nuts, dairy or shellfish.
(A) Alcohol, (D) Dairy, (V) Vegetarian, (VE) Vegan, (G) Gluten Free, (N) Nuts, (S) Shelfish.

No hidden extras. Our prices are inclusive of 5% VAT and 7% Authority Fee.



