
FULL ENGLISH BREAKFAST (D) (E) 100

2 eggs of your choice, hash brown, chicken boerewors, 
turkey bacon, grilled mushroom, confit tomato, baked beans

CONTINENTAL BREAKFAST (D) (G) (N) 100

Croissants, bread rolls, muffins, pastries, cold cuts, cheese, 
selection of preserves, fresh fruits

SALMON ON PEAS (D) (G) (N) (E) 85

Poached eggs, potato pancake, asparagus, herbed sabayon

BREAKFAST ROYALE (D) (G) (N) (E) 85

Poached eggs, English muffin, smoked duck, spinach, yuzu 
hollandaise

HUEVOS ESTRELLADOS (D) (E) 75

Chorizo, manchego cheese, chives

SWEETCORN STACK (VG) 65

Avocado compote, cauliflower sprout slaw, basil oil

BREAKFAST TRAY (D) (G) (N) (VG) (Vegan Option Available) 85

Selection of falafel, hummus, cheese & zaatar saj, 
foul madammes, feta and watermelon salad 

OMELETS (D) (E) 
(served alongside rocket and pomegranate salad)

2 Toppings 65

3 Toppings 75

Mushrooms | Turkey ham | Cheese | Bell peppers
Tomato | Smoked salmon | Onion | Mature cheese

Healthy Breakfast
HOMEMADE GRANOLA (D) (G) (N) (VG) (Vegan Option Available) 60
Greek yoghurt, honey, berries, nuts
#ActiveBreakfast #EnergyBoost

MOMS PORRIDGE (D) (N) (VG) 55

Overnight oats, maple bananas, Greek yoghurt

AÇAÍ (D) (N) (VG) 75

Frozen acai, banana, peanut butter, coconut, toasted almonds, 
fresh berries
#ActiveBreakfast #Detox #EnergyBoost 

Sweet Tooth
OLD fashion Crepes (D) (G) (VG) 65 
Cinnamon, brown sugar, raspberry, lemon

FRENCH TOAST (D) (G) (VG) (E) 70

Brioche, caramelized banana, strawberry, chocolate mousse

NORWEIGAN SURMELKSLAPPER (D) (G) (VG) 70

Strawberry compote, agave, crème fraiche 

German Classics
Brothaus Veal Schnitzel (D) (G)   120

*Option of Chicken and Egg plant available*
Pan-fried breaded veal escalope, potato & cucumber salad, 
cranberry jam, French fries

BRATWURST HOT DOG (G) (N)   75

“Sausage Fabrique”
Locally made veal bratwurst sausage, homemade pretzel bun, 
Caramelized onion, sauerkraut, dill pickle, honey mustard

WEISSWURST & PRETZEL (G) (N)   55

Bavarian veal sausage, pretzel, sweet mustard

CURRYWURST   55

Veal sausage, sage curry sauce, French fries

WURSTPLATTE (D) (G) (N)   140

Weisswurst, Frankfurter, Nürnberger, Bratwurst, pretzel, 
sauerkraut, pickles, mustard & French fries

SALMON FLAMMKUCHEN (D) (G) (N) (S)   75

Sour cream, red onion, asparagus & smoked salmon

VEAL FRIKADELLEN (D) (G)  60

Veal patties, potato salad & mustard

Appetizers & Salad
SMOKED TOMATO SOUP (D) (VG) (G) 60

Capsicum, coriander, garlic toast

QUINOA SALAD (VG) 75

Kale, broccoli, carrot, mung bean, tomato, pear

BEEF tartare(D) (G) (E) 85

Cured egg, ox tongue, smoked mayonnaise

SALT & PEPPER SQUID (D) (G) (S) 70

Lemon, smoked paprika

ASPARAGUS & NECTARINE SALAD (VG) (N)  70

Roasted green romesco, heirloom tomato, broccoli, walnuts

DEVILLED CRAB (D) (G) (S) 80

Sourdough toast, Dorset crab, cucumber jam

CORN FED CHICKEN (D)  75

Asparagus, sweet potato, avocado, raspberry

WARM BARLEY SALAD (D) (G) 75

Grilled sirloin, soda bread, green beans, mustard

HAMACHI BOWL (F) (D) (E) 85 

Edamame, corn, soy, carrot, cucumber, avocado 

Mains
BABY CHICKEN (D) (G) 95

Organic chicken, romesco sauce, confit potato, tempura onion, jus

AGED T-BONE (D) (G) 118

Grilled mushrooms, potato, smoked cheese sauce

CAULIFLOWER TEXTURES (D) (N) (VG) 80

3 cheese beignets, broccoli, leeks and almond butter 

VEAL CUTLET (D)  136

Sautéed spinach, zucchini, mustard maple glaze

LINGUINE (D) (G) (S) 95

Homemade pasta, prawns, clams, lemon, parsley

SEARED SALMON (D) (G) (F) 100

Roasted tomato, orzo rice, spring onion, chimichurri

FISH & CHIPS (D) (G) (F) 90

Crispy battered haddock fillet, 
French fries, remoulade sauce 

LAMB RACK (D)  120

Salt baked celeriac, rainbow carrots, tomato chutney, peas

GRILLED SCAMPI (D) (G) (S) 120

Scallion, lemon, parsley, chilli, baguette 

RIGATONI (D) (G) (VG) (Vegan Option Available) 80

Spinach, mushroom, parmesan, basil, truffle

Handhelds
Served with a side of your choice 

PULLMAN BURGER (D) (G) (N) 95

Homemade sesame & fried onion bun, Black Angus beef patty, 
gruyere cheese, mustard, fresh tomato, red onion jam, turkey bacon

LAMB PITA (D) (G)  85

Cucumber yoghurt, harissa, rosemary 

CLT WRAP (D) (G)  70

Breaded chicken breast, tomato fondue, Boston lettuce, avocado

FETA & OLIVE FLAT BREAD (D) (G) (VG) 65

Buratta, rocket, cauliflower, pickled onion

To Share
BROTHAUS CHARCUTERIE (D) (G) (N) 135

Selection of cured meats, international cheese, crackers, chutney

3 X CHEFS PIES (D) (G) (N) 90

Pepper steak, chicken & rosemary, mushroom and spinach

Snacks
CAULIFOLWER BEIGNETS (D) (G) (VG) 40

Beetroot textures

MINI SHRIMP BRIOCHE (D) (G) (S) 55

Japanese mayo, scallion 

OVEN BAKED PIZZA (D) (G) (VG) (Vegan Option Available) 45

Balsamic onion, thyme, provolone 

CHICKEN TENDERS (D) (G) 45

Smoked BBQ aioli 

Sides
FRENCH FRIES 25

SWEET POTATO FRIES  25

HOUSE SALAD (D) 25

GLAZED VEGETABLES (D) (G) 25

SAVOURY RICE (D) 25

PANKO AVOCADO (G)(Vegan Option Available) 25

All prices are in UAE Dirhams (AED) & include 7% municipality fee, 10% service charge & 5% VAT.

BUSINESS LUNCH
Freshly Baked Bread & Pastries
ENJOY A SELECTION OF HOMEMADE BREAD

Main course of the day
Select soft beverages including tea or coffee  AED 75

ADD a Dessert from the counter for  AED 15

WEEKDAYS | 12.30PM - 3PM

(Available  DAILY from  7Am - 12pm)

@Brothausdubai

Fresh    products   sourced    locally.
Dibba Bay Oysters-Dibba Bay, Fujairah | Micro Greens and Herbs-UNS Farms, Farmex, Alquoz, Dubai | Tomato-Elite Agro, Pure Harvest, Abu Dhabi | 
Berries-Elite Agro, Abu Dhabi | Most of the vegetables-IGR Farms, Abu Dhabi | Salad Leaves - UNS Farms, Alquoz, Dubai | Sea Bass, Prawns, 
Hamachi, Salmon - Fish Farm, Jabel Ali Freezone, Dubai | Egg Plant, Bell Peppers, Beetroot - IGR, Abu Dhabi | Mushrooms - Kinoko, Dubai | 
Chicken-Al Dahra Farms, Al Ain | Eggs-Arabian Farms, Dubai | Ice Cream – The Gelalist Group, Dubai | Fresh on Table, Dubai

Breakfast Eggs

Daily Desserts from our Cake Counter

Italian gelato
locally made from our counter.

D - Dairy | E - Eggs | F - Fish | N - Nuts | G - Gluten | S - Shellfish
          - Vegan | VG - Vegetarian 
Allergen: All menus are subject to change without notice. Items on this menu may, 
despite the best efforts and care of our chefs, contain traces of allergens including, 
but not limited to: nuts, shellfish, soy products, eggs, dairy and wheat.



AED 30
HOUSE BEVERAGES

Happy Hour
DAILY | 5PM - 8PM

All prices are in UAE Dirhams (AED) & include 7% municipality fee, 10% service charge & 5% VAT.

@Brothausdubai

Classic Cocktails
CLASSIC OR FRUIT MOJITO 60

Choose from Strawberry, Passion Fruit, Mango

MARGARITA 60

Served either straight, frozen or on the rocks

COSMOPOLITAN 60

WHISKY SOUR 60

BLOODY MARY 60

TOM COLLINS 60

CAIPIRINHA  60

CLASSIC OR FRUIT DAIQUIRi 60

Choose From Strawberry, Passion Fruit, Mango. 
Served either straight, frozen or on the rocks

Bottled Beers
Amstel 42

Corona 45

Peroni 45

Tiger 45

Becks 42

Draught Beer
Heineken 55

Paulaner Weiss 60

Spirits
Vodka 
Absolut 48/80

Grey Goose 65

Kettle One 60

Belvedere 65

Gin
Tanqueray 48/80

Hendricks 55

Tanqueray 10 70

Ophir 60

Rum 

Bacardi 48/80

Captain Morgan Spiced 55

Malibu 60

Havana Club Anejo 3 Anos 55

Whiskey  

JW Red Label 48/80

JW Black Label 60

Jack Daniels 55

Jameson 55

Chivas Regal 60

Tequila
JOSE CUERVO ESPECIAL SILVER 48/80

Patrón Silver 60

Patron Anejo 65

Patron XO Cafe 55

Champagne
Laurent Perrier Cuvee Brut | N.V 720

A perfect combination & balance of freshness, purity & elegance. 
Delicate on the nose with hints of fresh citrus & white flowers. 

Sparkling Wine
Conte Fosco Cuvee Brut 45/195

ITALY | SPARKLING | TREBBIANO/MOSCATO BIANCO
Fine & delicate floral notes, subtle pear, citrus & white-fleshed fruit 
aromas. Slightly fruity on the palate, pleasantly dry & very fresh 
combining gentle acidity & a lively fizziness

Jeio Bisol Prosecco DOCG 330

ITALY | SPARKLING | GLERA
Brilliant straw yellow with a perlage consisting of a myriad of minute 
& persistent bubbles

Rose Wine
Colombelle Côtes de Gascogne  45/195

FRANCE | PLAIMONT | BORDEAUX BLEND
Aromas of zesty preserved lemon enlivened with a touch of white 
blossom and acacia

M de Minuty, Provence Rosé 330

FRANCE | PROVENCE | SYRAH/GRENACHE/CINSAULT 
A perfect provence Rosé - The Grenache and Cinsault blend form an 
aromatic harmony offering notes of peach & candied orange

White Wine
Jean Des Vignes Côtes de Gascogne 45/195

FRANCE | PLAIMONT | COLOMBARD | VEGAN 
Fruit Driven, light & very enjoyable to drink. Light yellow in color 
with tree fruit notes such as apple, pear & nectarine

Riff Pinot Grigio delle Venezie I.G.T. 50/240 

ITALY | VENETO | ORGANIC/VEGAN  
Fresh, lively and precise. Medium-strong body, with notes of  citrus & apple 

Kapuka Sauvignon Blanc 62/300

NEW ZEALAND | MARLBOROUGH 
Crisp, refreshing and dry white wine with vibrant fresh green 
aromas. Fragrant burst of green apples & pungent citrus fruits.

Homemade Iced Tea
PASSION FRUIT 30

MANGO 30

GREEN APPLE 30

RASPBERRY 30

Fresh Juices 
Orange 30

Watermelon 30

Green Apple 30

Pineapple 30

Carrot 30 

Sof t Drinks 
PEPSI / DIET PEPSI 20

7UP / DIET 7UP 20

MIRINDA 20

GINGER ALE 20

Water  
SAN PELLEGRINO - SPARKLING 15/25

ACQUA PANNA - STILL 15/25

A micro Lot from Danilo Barbosa & his family all the way from 
Minas Gerais in Brazil. This Yellow Catuai variety resembles 

notes of milk chocolate, butterscotch & Sapodilla Fruit. 
The latter a very common fruit in Latin America with similar 

flavours of brown sugar, sweet potato & pear.

Single / Double Espresso 19/25

Single / Double Espresso Machiatto 19/25

Long Black 25

Filter Coffee 25

Cappuccino 25

Café Latte 25

Flat White 25

Matcha Latte 30

Spanish Lattee 25

Hot Chocolate with Marshmallows 25

Add on Plant Based Milk - Soya/Almond/Coconut 4

Tea
English Breakfast 25

Earl Grey 25

Classic green 25

Chamomile 25

Jasmine 25

Fresh mint with lemon and ginger 25

Los Vascos Chardonnay 55/260

CHILE | CASABLANCA VALLEY 
Beautiful pale bright yellow robe. Fruit-scented nose marked by notes 
of banana, papaya, lime, and physalis with green tea & chamomile 
undertones

Tesch Unplugged Riesling  330

GERMANY | NAHE | RIESLING
Driven by racy, ripping acidity, driving heady yellow fruit, green fig, 
white peach & honeysuckle, all cut by weathered stone & funky 
earthiness with dense, vibrating finish.

Sancerre Blanc Langlois-Château  490

FRANCE | LOIRE VALLEY  | SAUVIGNON BLANC
Langlois-Chateau is renowned for its handcrafted Sancerre. 
A superb, elegant Sauvignon Blanc resulting in a crisp finish, with 
gooseberry & mineral flavors.

Domaine DrouhinVaudon Chablis  480

FRANCE | CHABLIS | CHARDONNAY
A dry and fruity wine, easy to drink with very fresh aromas reminiscent 
of lemon & grapefruit

Red Wine
Jean Des Vignes Côtes de Gascogne  45/195

FRANCE  | PLAIMONT | CARIGNAN/GRENACHE/SYRAH | VEGAN
Soft fruit aromas, ripe red fruit & soft tannins on the palate

False Bay Bush Vine  220 

SOUTH AFRICA | FALSE BAY | PINOTAGE | VEGAN
Hints of dark fruits & chocolate leading to a heady mix of fruit, rich 
chocolate & plums supported by soft tannins on the palate

The Original Malbec IGP, Rigal 58/260

FRANCE | COMTE TOLOSAN | MALBEC
Fruity and well-balanced, has a firm structure releasing red fruit & 
elegant peperred aromas

Woodbridge, Robert Mondavi 65/290

USA | CALIFORNIA | CABERNET SAUVIGNON
Aromas of cherries, berries, cedar, brown sugar & toast. Flavors of 
berries, toasted marshmallow, chocolate & graham cracker followed 
by a toasty caramel finish

Castello di Albola Chianti Classico DOCG   370

ITALY | TUSCANY | SANGIOVESE/CANAIOLO
A brilliant chianti export. Ruby-red in color bursting with notes of 
strawberry, red berries, sage, spice cake & subtle earth on the nose.

Atrium Merlot  310

SPAIN | PENEDÈS | MERLOT | ORGANIC/BIODYNAMIC/VEGAN
Exquisite fruity aromas mainly dominated by blackberry jam, with an 
unusual & elegant nuance reminiscent of orange peel. 
Nicely balanced Merlot

d'Arenberg The Footbolt Shiraz 350

AUSTRALIA | MCLAREN VALE | SHIRAZ
In the glass, this wine shines in a beautiful deep red-violet color. 
The crisp, fragrant nose initially pampers with red fruits & a strong 
peppery spice nuance

Château Lagrange Les Tours  390

FRANCE | BORDEAUX SUPÉRIEUR | VEGAN 
Full bodied Bordeaux mainly driven by black fruit & oaky aromas.  
Medium acidity with a long lasting finish.  


