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vegeterian & vegan A i st o e s ot gt g shbapt whics NOEAS il 5
bread 24
sourdough, andalusian regana, tomato salsa, eggplant afioli | v baked
manzanilla olives 40
lemon, calamansi, citrus zest, edible flowers | gf, ve narinated, stutia W paln
padron peppers 40
sea salt, romesco | gf, ve, n fried | galicia, spain
potato patatas bravas 38
alioli, spicy brava tomato sauce, spring onions | gf, v fried | lebant

sweetcorn -
cauliflower, baby carrof, radish, cherry tomato, baby com | gf, ve told 5 Uge
artisanal cheeses * 3/5pcs 80/125
quince, nuts, crispy bread | d, v, n matured ! eu
desert plants & cherry tomato 88
strawberries, coconut, skin tomato powder, dates | gf, ve alad | al aln, vas
camel cheese 85
baby gem, piquillo pepper, crispy shiitake | gf, d, v warm salad | sharjah, vas
eggplant 75
smoked burrata, kimehi romesco, hazelnut, spring onion | d, v, n arilled | uae
lion's mane mushrooms a5

jerusalem artichoke, crispy onion, chimichurri | gf, ve van Iried

eggs ftortilla de patatas * 42
potato, confit onion, olive oil mayonnaise | gf, v nelett ubal, uae
artichoke 122
mojo picon, green mojo, quinoa, mint | gf, ve onfit & seared | murcia, st
salircornia 45
camaroli rice, tofu, seaweed | gf, d, v, n flsotto | umm &l quwain, uae
ﬁ S h an d S e d f Q0O 'd sustainably caught from the shores of the arablan gulf, gulf of oman and beyond
anchovy gilda x/ 1pc 40
bluefin tuna, gordal olive, pickled chill, quail egg | of arinated | cantabrian sea, spaln
dibba bay oysters 3/6/12 pes 65/120/210
mignonette, lemon | of, 8 esh raw | dibba bay, fujairah, us
baby shrimp tortillita de camarones 3pes 54
baby shrimp, lemon | 5 frittars | atlantic sea, spain
kingfish 80
spicy tomato gazpacho, broad beans, com, salicornia, cucumber | gf AW rablan gulf, uas
cuttiefish 45
tartar sauce, lime fried | gulf of oman

{o aloohol (df daery (v vegetanan ive) vegan igfl gluten-free (n) nuts: (s) shellfish

prices are inclusive 5% vat and sutject to 7% authority fee



bluefin tuna ensaladifla rusa
russian potato salad, quail eggs, olive ol mayonnalse, sesame | gf,

red prawn
seafood socarrat, seaweed alioli, trout roe | of, a, s

glass shrimp
rustic tomato sauce, poached eqg, criolla salsa |

tiger prawns gambas af ajillo
chili garlic, potate mousseline, thyme focaccia | s

cod jowls kokotxas
velouté, green peas, parsley | a, s

mussels
escabeche, cream, carrols, coriander | a, of, d, s

cod
spinach, chick pea, pil-pil emulsion | gf, n

octopus
adobo marinade, roasted eggplant, paprika vinaigrette, octopus crackling | gf

octopus whole
baby potatoes, extra virgin olive oil, paprika | gf

seafood black rice
prawns, cuttiefish, bomba, squid ink, alioli, green beans | a, of, s

meat

charcuterie board
12 month aged cecina, salami, chorizo, bresaola, home-made bread, tomato

duck breast
almond ajoblanco, dates sorbet, grapes, nasturlium | gf, n

beef croguetas
cecina, green chill, alioli | d

lamb sweetbreads mollejas
smoked paprika hummus, amontiliado, geranium | &, d

eggs, pepperoni huevos rotos
baby potato, sausage, piquillo pepper | gf

beef burger

bone marrow, grilled onion, homemade sauce, brie, chicken skin, brioche bun | d maszhed

baby chicken
spanish chillindron sauce, kale, spelt | a

lamb chops
celeriac, chimichurr, cucumber | gf, d

beef cheek
roasted cauliflower, red wine glaze, shallot, quinoa | a

veal cotoletta
capsicurm, cherry tomato, basil

118
120

72

85
110
85

148

TanTit m LIBIT

125

serves 3-4 370

min 2 guests 115 per guest
lla | valencia -

better meat from Known and responsible growers and producers

150/200grm 70/130

Lret [

78

80

80 grm 45
132

178

145

serves 2-3 260

{o aloohol (df daery (v vegetanan ive) vegan igfl gluten-free (n) nuts: (s) shellfish

prices are inclusive 5% vat and sutject to 7% authority fee



tasting menu

carbon neuiral tasting menu of ten dishes. pair them with eight unique wines *
inctudas be wir. for the whole table. daily from 12:00 pm to 3:00 pm & 6:00 pm to 10:00 pm
355 food only. 725 food and wine. (80m! serving)

manzanilla olives
lemon, calamansi, citrus zest, edible flowers | gf, ve narinated, stuffed | seville, spain

baby shrimp tortillita de camarones
baby shrimp, sherry, lemon | 5, a rilters | atiantic saa, spaln

sweetcorn
cauliflower, baby carrot, radish, cherry tomato, baby corn | gf, ve cold soup | uae

kingfish
spicy tomato gazpacho, broad beans, corn, salicornia, cucumber | gf iw | arablan gulf, uae

red prawn
seafood socarrat, seaweed alioli, trout roe | gf, &, 8 CArpact mediterrane

cod
spinach, chick pea, pil-pil emulsion | gf, n conflt | north atiant eland

lion's mane mushrooms
jerusalem artichoke, crispy onion, chimichurri | gf, ve pan fried | 2 abl, u

heef cheek
smoked {:auliﬂnwer, red wine QIEEE, ShaIIDL quinna | a Liraised

passion fruit
al-ain red fruits, dark chocolate & mango gummy | ve, gf anna cotta | al ain

carbonara doice
tocino de cielo, beef bacon ice cream, rice noodles, idiazabal cheese custard | d, gf set | dubal, uas

join us in fighting climate change! 7

al boca, we keep sustainability at the core of our operations.
you can join us by cutting down your meal's carbon
emissions o tackle climate change together.

the average carbon footprint per guest is 15 kg of co2. by
scanning the ar code, you can instantly remove your meal's
co2. more importantly, you join us in in making a difference
for the planet.

thank you for your kind consideration

prices are inclusive 5% val and subject 1o 7% suthorty fes
{o aloohol (df daery (v vegetanan ive) vegan igfl gluten-free (n) nuts: (s) shellfish



vegetarian and vegan tasting menu

carbon neuiral tasting menu of ten dishes. pair them with eight unique wines *
inctudas be wir. for the whole table. daily from 12:00 pm to 3:00 pm & 6:00 pm to 10:00 pm
345 food anly, 675 food and wine. (80ml serving)

manzanilla olives
lemon, calamansi, citrus zest, edible flowers | gf, ve narinated, stuffed | seville, spain

padron peppers
Sea salt, romesco | gf, ve, n [ried | galicia, spain

sweetcorn
cauliflower, baby carrot, radish, cherry tomato, baby corn | gf, ve cold soup | uae

desert plants & cherry tomato
strawberries, coconut, desert plants, skin tomato powder, dates | gf, ve alad | al aln

eggplant
smoked burrata, Kimehi romesco, hazelnut, Spring onion L d, v, n grilled (I¥:1:

artichoke
mojo picon, green mojo, quinoa, mint | af, ve, n onfil & se

lion's mane mushrooms
jerusalem artichoke, crispy onion, chimichurri | gf, ve pan fried | 2 abl, u

salicornia
camaroli rice, tofu, seaweed | gf, d, v, n - o1 umm al quwaln, uae

dates
bateel organic dates, puffed rice noodles | ve, gf sorbet | saudi arabie

passion fruit
al-ain red fruits, dark chocolate, mango gummy | ve, of panna cotta | al aln

join us in fighting climate change! 7

al boca, we keep sustainability at the core of our operations.
you can join us by cutting down your meal's carbon
emissions o tackle climate change together.

the average carbon footprint per guest is 15 kg of co2. by
scanning the ar code, you can instantly remove your meal's
co2. more importantly, you join us in in making a difference
for the planet.

thank you for your kind consideration

prices are inclusive 5% val and subject 1o 7% suthorty fes
{o aloohol (df daery (v vegetanan ive) vegan igfl gluten-free (n) nuts: (s) shellfish



carbon footprint report

B ©

At BOCA we strive to keep sustainability at the core of our operation. We continue to source ingredients locally and
support local farmers and fishermen. As tackling climate change becomes more pressing than ever, we have
stepped up our efforts by engaging a local Carbon Consulting firm, elementsix, to calculate our 2020 and 2021
carbon footprint. This allows us to understand where our biggest emission sources are, and enables us to
effectively reduce our impact on the environment, while preserving a unique, fine dining experience for our
patrons. Below you can find a summary of our 2021 carbon footprint:

total carbon footprint (cfp)  »22%
754,262 kgCo,

A NE AT E-E%
48,811 kgCO,

Scope 1 emissions are direct greenhouse (GHG)
ermigsinns thal acour from sources confrofled or

6 33.8%
193,983 kgCO0,

Seope 2 amissions are indirect GHG amissions
It cocur from the generation of purchased

boundary - entire oparations including upstream and downstream
SCopes - all direct and indirect emissions [scopes 1, 2, and 3)
average carbon footprint per guest - 15.01 kyCo.

60.4%
511,468 kgCO,

Socope 3 emissions are mdirect GHG emissons

that oceur in the value chain of the reporting
company, including both upstream and
downstream emissions.

owned by the repoding company (e.q., emissions
associated with fuel combustion in bailers and

energy (8.g., emissions associated with
giectricity consumption and district cooling).

carmpany feet),
g CoRumaTIon -?_ eleciricily consumplion () purchased goods® (32)
48,811 kgCO, = 0 kgCO, &ﬁ ' 315,987 kgCOo, o
district oot i s waste genaratag™” .
73 Bocs entie 2020 and 2021 e il
e&ia electricity consumption is purchased 193,983 kgCO0, 35,715 kgCo, >
from renewable energy sources using
I:REC I-RECS, offsetting this value to zero. employes tommutes
16,119 kgCO, 2
Iransportanan =2
(.
"PUrCASEd goods 143,522 kgﬂﬂz
beaf & lamb 43%
drinks 20%
fish & seafood 12% ““Waste generated
dairy 7% oil * 32%
water 0% glass 23 %
others 5% organics 17%
oils B% cardboard 1%
vegetables & fruits 1% metal 7%
paultry 1% plastics 3%

t &z of Decornbes 2021, BOCA'S zaad eooking o 18 being recylad irlo Biodiasal, which will reduce the emissans associated with od wasta,
wwwalarmantsixeo



wie Tiva i ihe désar, bt e des is tar from being o bassen [and, he ragar martaing of ha noerh e

ingredients

local

kingfish

bateal urgania dates maximum age ol eighl years i the arabian gull,

organio A sustainable dates from
ffe &l ghat region of saud srabin

“Check nul MoCCE Tshing calengiv hana”

ras al-khaimah @

uae fishing calendar w umm al quwain &

a manth by month guide 1o saurcing fish

sustainably in the uae

head i www.moccae gove.ae
to dawnload if mow,

ajman &

camel cheese

sharjah @

i beetroot

growm by tradtional famms across the coumdry and
the region. wa 1oast it @nd hang it to dry-age for
fivee clays, [ust ke a fine steak aping pulls oub the
mosiure, intersifies the Bavee and gives the
Fumbile beatroot & meation b,

i yout krww that hamuur kas a lilespan of over 20 years
bt Becazs: of oyerlishing they ars enly grovwing o &

“UAE Nation Frammsork Statemant for Sustainahle Ashackas G2019-2100,°

hioloplcaly rich [ebakiais, while e centrnd ragion's oasss ara home o modesn hydreoponic, organic
and iraditioisal Bz, and he bouridy from tee srabaia gulf and 1he indEn ocasn i pisntitul,

dibba bay oysters

thanks to local her, ramis murmay, we
now have wioeid class gysters that we can
call our mwm, grown o the pristne waters
of tiba in northem fujeah thesa aysters
carry the right Balanca of saltiness,
anidity, sweetness and 'mealiness’

@ dibba al fujairah

khansour

4 rare fatve plent that grows: in the meantain areas of ras al
khairmah, 4 has been recently infroduced {0 the jebal hafest
natural reserde for consenation. blooms & dark riby flower, this
succulent = exiremely bitier, it has bean traditionally used in
medicing and cooked in-a stew. we picke it in ths menu sdtion.

by tieaRiy Barm eadery, migde from camsals growing
on naturat faed in & private B inshagah

al dhaid &

khobez

ik hrmmaany a6 Trallony, o of Bl Mo Commen nidive
flegart plants i the e and seres (s raoion. | hesan
umistakalils kg pefioks (e stak thid attaches fwe
I3l Wy the ster) with & circogar 10 kadriy-shaed gnd
bniled keal, the tast i iy Gettar we use B fresh
a0 in B pueag fonm.

@ fujairah

hatta @
. saline water crops
! T - paarl misst, salicomea.-and quinaa &e crops idenkified by the oba
{7 #9 (ke irtemational cendefor bosaine agricutiure) rsearcs cerer
) in dubai asmirient densa plants thet can tolesats high heat, salty
walers: and poor soil. although currently scorced from owtside the
regian, we usa thess products throughout aur menu as-a salte
= f thes non-profit centers work that aims o mnprove sgiceiural
.' Y B ¢ productvity and sustainglity in marging ensitonmeants. homaid
abu dhabi below farm tound i bath rocky and sandy termains aoross the
coumtry. it ranslales iocsaly o 'saur-y', the leaves are
.' ﬁlaglf mgshmmsm o upcytiad triangulas to oval and the fowsrs blsom green with &
il ot red finga. they have a shighily sour amd bitter st
sweihan @ wie use hemaid ieewes frash and in a pures fom
mary anng’s edible flowers
. . emirates bio farm
> m Just ol the strelch Betwesan dubaiand &l zindsa small indeat feem in by
- mary anne, she producss (e edle lowses and microgreens ussd in our thie uge's lanpest organic farm. boca aspires

mienus-and defvars fhiem fo s preesoostly anly hours aftar they fave besn

L2

Harveslad thege nulrant danss plants s grown i Indoor saauspanis which

t align it sowrcing o arganic farmi's

v seasonality ad hanesis.
& al ain

_—

mians thal they ara pesticki-fres. s that witer Ussgs B redacsd by D0%,
comnpared 10 fredtiongl tarming methods

pure harvest farm tomatoes

boca sgned an exclusivby deal with lecal vegetabia
producer purd hanest smart Rarms, congolidieting ait tornaks
purchases with than: scan the code to s2e 0w fematoes’
Jourvery from the Farme in al gin b cor-fablk i duixsl.

gt village B difo / booaae ¢ hetvBbocoae (04323 1833



@bocadubai



