
 

Menu Designation: Alcohol            Celery            Crustaceans            Egg           Fish            Gluten         Lupin            Milk            Mollusks            Mustard            

                               Nuts           Peanuts           Sesame Seeds           Soy beans           Sulphur Dioxide            Vegetarian            Healthy Option 

If you have any concerns regarding food allergies, please alert your server prior to ordering 
Prices are in UAE Dirhams, inclusive of Municipality fees, service charge and VAT 

LIGHT & EASY 

 
Pan Seared Scallops                                766 Cal       100 
Braised veal brisket, pearl couscous, pickled cipollini onions, Roscoff onion puree 

              Wagyu Beef Carpaccio                            445 Cal       85 
Horseradish crème, parmesan shavings, baby beetroot, rocket salad      

Smoked Chicken and Cheddar Croquettes                                                          528 Cal  80 
Iceberg salad, walnut tarator, apple dressing  

Grilled Tiger Prawns                                                            549 Cal      90 

Coriander, papaya, lemon aioli and finger lime salad 

Textures of Peaches & Aged Goat Cheese                                                    286 Cal   75 

Balsamic glaze, macadamia-river mint loaf, lemon & thyme crumb 

Wagyu Flank Salad                                           755 Cal      90 

Grilled bread, roasted vegetables, pesto aioli and balsamic dressing 

Caesar Salad                                   549 Cal       75 

Baby gem, parmesan cheese, quail eggs, turkey bacon, anchovy dressing 
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Nutritional Guide 
 
While we are committed to providing accurate nutritional information, because our recipes are prepared fresh to order, there may be differences 
between the actual nutritional content of your order and the nutritional values provided. 
The values are derived from standardized recipes and serving sizes. 
While we will do our best to accommodate special requests to prepare your meal the way you like it; modifications may alter the nutritional values. 

 
2000 calories a day is used for general nutrition advice for youth and adults (ages 13 and older) while 1500 calories for children (ages 4 to 12), but 

individual needs vary. 
 

 

Oysters:  

Natural 6 Pieces               288 Cal        120 

Freshly shucked, lemon 

  

  

SOUPS  
Oxtail Soup                                  984 Cal        70 

Glazed pearl onions, carrot, fresh garden peas    

Roasted San Marzano Tomato Soup                                        179 Cal     55 

Roasted peppers & fermented garlic pesto, baked ricotta 
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TASTING PLATTER 
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                                    WAGYU                                                                                                    ANGUS 
                                 (Grade 4-5) 

  

 

200gr * Tenderloin                530 Cal                     355 

200gr* Rib Eye                 530 Cal                            295  

 

 

 

 

                                                                                380 

  

   

  

                                                     
                                                                                                                                                                                                                                                                               

STARCH        30                                VEGETABLES 30  

Potato chips                      1219 Cal  Grilled asparagus with miso butter                                    198 Cal 
Truffle mashed potatoes               433 Cal Honey glazed chia seeds carrots                 2   269 Cal 
Sweet potato fries                      1069 Cal Rocket and pumpkin salad                                    210 Cal 

Sautéed mixed mushrooms with herbs                                    229 Cal  
Steamed vegetables                      73 Cal 

                     

Any dish from Butcher’s Block served with one side of your choice 

 

 

 

We can cut selected Wagyu meats to your preferred 

weight request for an additional charge * 

Daily Spit-fired Lamb Rump                         805 Cal       135 

Half Josper Grilled Lemon-Garlic Chicken           609 Cal     140 
 

SAUCES (choice of one) 
Penfolds Shiraz jus                                    155 Cal 
Creamy three mushroom                       198 Cal 
70% Chocolate jus                                        131 Cal 
Creamy peppercorn                              212 Cal 

Béarnaise sauce                             378 Cal 

  

Tomahawk “1.2 kilo Angus Rib Eye”                 (Sharing for 2)   1210 Cal          640 

Carved at your table, including 2 side dishes 
 

BUTCHER’S BLOCK 

 

200gr Angus Grass-fed Tenderloin                  667 Cal                 180 

200gr Angus Grain-fed Tenderloin Oakley                 678 Cal   230 

200gr Grain-fed Angus Rib Eye Oakley                  557 Cal         210 

300gr Grain-fed Angus Rib Eye Oakley                  803 Cal        300 

Classic Aussie Beef & Mushroom Pie    2298 Cal                        130   

 
Roasted Dutch Veal Bone Marrow                         794 Cal        80 
Wild rice & horseradish granola, candied lemon peel, blood 

orange gel, brioche 

Add 60 grams of Foie Gras to your meat              359 Cal         65 

     

    

Tasmanian Lamb Rack 1200 gr                              2167 Cal    
Shepherd’s pie, seasonal root vegetables, apple & mint relish 
 

 



 

Menu Designation: Alcohol            Celery            Crustaceans            Egg           Fish            Gluten         Lupin            Milk            Mollusks            Mustard            

                               Nuts           Peanuts           Sesame Seeds           Soy beans           Sulphur Dioxide            Vegetarian            Healthy Option 

If you have any concerns regarding food allergies, please alert your server prior to ordering 
Prices are in UAE Dirhams, inclusive of Municipality fees, service charge and VAT 

  

  HOT & HEAVY 
 
 

Atlantic Baked Salmon with Dukkha Spiced Crust                                                           1139 Cal  145 

Lemon-garlic broth, smashed ratte potatoes, charred baby leeks 

Charred Grilled Mahi Mahi                                              467 Cal       140 

Chili pepper jam, pickled cucumbers, charred pineapple relish 

Grilled Whole Lobster                                 1466 Cal       525 

Beurre blanc, two side dishes of your choice 

Seared Kangaroo (NH)                               751 Cal       150 

Kale, mushrooms, white yam fondant, black fig chutney, 70% chocolate jus 

Aussie Angus Beef Burger - With The lot                                          2382 Cal    140  

Tomato, lettuce, pickles, cheddar cheese, beetroot relish, turkey bacon, egg, black garlic aioli 

Butternut Squash & Sage Risotto         594 Cal      140 

Pickled shimeji, cambozola cheese 

Beyond Vegan Burger                                   1128 Cal      110 

Tomato relish, vegan bun, vegan cheddar cheese, Dijon mustard 
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Australian Dessert Constructed by our Chef at your table              (Sharing for 4)  2679 Cal       210 
Pavlova meringue, chocolate mousse, chocolate soil & sauce, chantilly cream,  
raspberry coulis, Davidson plum ice cream & fresh caramelised mango cheeks 

Flaming Rock                                         (Sharing for 2 or 4)    1132 Cal                                                                      90 / 170 

Ice cream, Grandma’s sponge, cherries, and meringue with some of Granddad’s brandy, 
flamed at your table     

Wagon Wheel Slice                                                1222 Cal                                                                                                                                         55 

Chocolate shortbread sandwiched with vanilla marshmallow,  

raspberry jelly, coated with crunchy chocolate   

Vanilla Hazelnut and Chocolate Cake                             1487 Cal                            55 

Hazelnut Japonaise sponge layered with rich dark chocolate ganache, 

hazelnut and vanilla butter cream    

Citrus Pavlova            245 Cal               55 

Pavlova dome, lemon cream, pineapple compote, mango jelly   

Warm Macadamia Brownie with Ice Cream                 728 Cal          55 

 Caramelized popcorn, caramel jelly, macadamia shavings 

     

Lime Crème Brulee         533 Cal               50      

Toasted coconut, coconut ice cream   

Cheese Selection     (Chef’s selection of 4 varieties)   1173 Cal           80 

   

Signature Dish 

SWEET ENDINGS 
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BUSHMAN’S MEAT TASTING EXPERIENCE 

Food – 320 | Wine Pairing – 230 
Per person 

 
Charred Wagyu Flank Salad 

Grilled young courgette, wild rucola leaves, pesto aioli, aged balsamic 

Wolfblass, Eaglehawk, Brut "Red Label", South Australia 

Ostrich Fan Fillet 

Braised taro, broccolini, cep puree, lemon thyme – juniper berry jus 

Seared Kangaroo 

Yam fondant, kale & oyster mushroom, fig chutney & 70% chocolate jus 

Banrock Station, "White Shiraz" Rose, South Australia 

Josper Grilled Angus Tenderloin Medallion 

Asparagus, roscoff onion emulsion, golden yukon – truffle mousseline & Penfold’s jus 

Penfolds, Koonunga Hill Shiraz Cabernet, South Australia 

Smoke Citrus Pan Perdu & Davidson Plum Ice Cream 

Candied lemon, orange gel, passion fruit pearls & blood oranges 

Santa Carolina, "Late Harvest Sauvignon Blanc", Raphel Valley, Chile 
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BUSH KID’S ONLY 
TASTY MAINS JUST FOR YOU! 

              Parsnip & Pear SOUP           
  
 

 25 

Mini burger with chips      50 
Crispy chicken strips with chips            40 
Battered fish with tartare sauce  

and chips  
 50 

Steak and chips  55 

Homemade Ice cream      25 
Chocolate mousse cake served with 

whipped cream and berries      
 30 



 

Prices are in UAE Dirhams, inclusive of 7% Municipality fees, 10% service charge and 5% VAT 

BUSHMAN’S COCKTAIL  

Bright Idea                   60 
Indulge your mind with a mix of vodka and tropical fruits 

Fitzroy Reef Lagoon 70 
Amazing blend of two spiced rum with fresh lime juice, ginger, 
Angostura bitter and delightful Hops finish 

Aussie Cappuccino 
Charming taste of coffee, cream and cocoa and lathering latte 
spume on top 

Kakadu 

Spicy cocktail with Asian herbs touched, galanga and chili,   
topped up with cranberry juice, vanilla salt 

Sydney Harbor Breeze 
Feel the breeze of orange & peach blended with gin, fizzy quinine, 
Campari bitter  

Breakfast in Brisbane 
Mix of Aussie sparkling wine, mango puree, malibu, 
crunchy coconut 

Three Sisters 
Premium rum, mint, lime and sparkling wine 

Penicillin 
A current classic blending the smokiness of the bourbon, 
orange liqueur with the sweet vermouth 

Bushman’s Billabong 
A very light and refreshing peach-cucumber and prosecco 
combination. Our bartender’s winning creation 

Candy Crush             80  
Very fancy and unique, the taste of candy, coconut, 3 kind of liqueurs, 
mango juice and pineapple juice for the perfect balance 

Ned Kelly’s Secret  
The secret whiskey concoction of Australia’s most famous 
bushranger lies within the pages. ginger, lemon, honey as a base 

Gumnut  
Koalas are known to love the refreshing taste of the cucumber, 
enjoy ours together with gin, Pimms no 1, strawberries and bubbly 

Surfer’s Paradise 90 
Grab a board, a shot of Absolute vodka, tomato juice, a freshly 
shucked oyster and enjoy Australia’s no.1 surfing destination 

 
SOUTH OF BORDER COOLER      125 

5-day old carefully blended Sangria original concoctions 

Melbourne 
Experience the turn of this refreshing Chardonnay bursting with 
ripe oranges and tropical yellow mango 

Richmond 
See the colors of kiwi, peach, plum and apricots immersed to 
flavor your favorite Shiraz 

Collingwood 
The freshness of ripe pineapple, selected citrus, apple and myrtle 
leaves infused in a Shiraz 
 



 

Prices are in UAE Dirhams, inclusive of 7% Municipality fees, 10% service charge and 5% VAT 

FROTHY & FRIENDS 
Bavaria (non-alcoholic) 30 

Fosters, Victoria Bitter, Pure Blonde 40  

Crown Lager 40                                       

Bulmers Cider 70 

Peroni Draught 60                                     

BEFORE & AFTER 6CL 

Campari Bitter, Pimm’s No.1, Fernet-Branca 60           

Martini Rosso, Martini Rosato 60           

Martini Bianco 60          

Noilly Prat 60 

Taylor's 10 years Port 55 

Penfolds, Grand Father Tawny Port 205 

Tio Pepe Fino Sherry 55 

WHISKY 3CL        6CL 

Scotch Single Malt 
Glenmorangie original, Highland 60        105  
Laphroaig 10 years, Islay 60        105 

Auchentoshan 12 years, Lowland 65        110 

The Macallan 12 years, Highland 75        135 

Glenfiddich 18 years, Speyside 80        140 

Jura, 21 years, Isle of Jura 130       220       

Lagavulin 16 years, Islay 130       220 

Scotch Blended 

Johnnie Walker Black Label 12 years 60        105 

Johnnie Walker Red Label 55         90 

Ballantine’s 12 years                                                          50         90 

Chivas Regal 12 years  60        105 

Chivas Regal 18 years  110       190 

Mackinlay's, Rare, Highland      135       230 

Tasmanian  Sullivans Cove                                            100        175 

Irish   John Jameson                                                         55         90 

Tennessee 

Jack Daniel's 60        105 

Jack Daniel's Single Barrel 70        120 

Bourbon 

Elijah Craig  50         90 

Evan Williams Single Barrel 55        105 

Makers Mark 60        105 
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VODKA           3cl        6cl 

Absolut Blue Label, Kurant, Vanilla, Raspberry 55         90 

Ketel One, Ketel One Citroen 65        110 

Grey Goose 70        120 

GIN 
Bombay Sapphire                                                               55        90 

Hendrick’s 60       100 

Diplome 65        110 

Tanqueray No10           65       100 

TEQUILA 
Patrón XO Café, Patrón Silver 65        110 

Patrón  70       120 

RUM 
Bacardi Superior, Havana Club 3 Años 55        90 

Captain Morgan's Black Label, Spiced, White 55        90 

Havana Club Especial, Havana Club Añejo 7 Años    55       105 

Ron Zacapa XO 110      195 

COGNAC 
Hennessy VS 60       105 

Hennessy VSOP 65        110 

Hennessy XO 180      310 

Hennessy Paradis    305     530 

LIQUEUR 
Sambuca Isolabella 35       60 

Southern Comfort, Drambuie, Frangelico, 40       70 

Bailey’s Irish Cream, Cointreau, Tia Maria  40       70     

Grand Marnier Cordon Rouge, Kahlua, Amaretto 40       70 

 

Green Harmony - Cardiovascular system     242 Cal 35 
Avocado can lower cholesterol & triglyceride levels. Melon controls 
blood pressure, regulates heartbeat & possibly prevents strokes. 

Get Red- Antidepressant & promote eye health     176 Cal 35 
Banana is known as the happy - mood brain neurotransmitter. 
Strawberry may lower the risk of macular degeneration,  
a condition resulting in vision loss. 

 
            2000 calories a day is used for general nutrition advice for youth 

                and adults (ages 13 and older) while 1500 calories for children  
                                              (ages 4 to 12) but individual needs vary 



 

Prices are in UAE Dirhams, inclusive of 7% Municipality fees, 10% service charge and 5% VAT 

BUSHMAN’S MOCKTAIL    40 

C.Y. O’Connor     128 Cal 

Scientifically delicious combination of cranberry, strawberries,  
whipped cream topped with ginger ale & a dash of grenadine 

Twen’y Eight     100 Cal 
Refreshing & citrusy drink with vanilla flavor 

Ningaloo     145 Cal 
Soft & fresh flavours of cucumber combined with apple juice 
topped with Sprite to create a flavour as fresh as an ocean swim 

Cable Beach      249 Cal 
Virgin pina colada Aussie style 

Barrier Reef     84 Cal 
Australian version of a virgin mojito 

Mindil Market     40 Cal 
Cranberry & Lemon iced earlgrey tea, perfect for the summer weather 

Uluru Sunset     124 Cal 
A taste but tingling combination of fresh strawberries,  
lime wedge, mint leaves, strawberry syrup and top up with soda water 

FRESH JUICE      35 

Orange     123 Cal  Watermelon     105 Cal  
Green apple     158 Cal Pineapple      158 Cal 

SOFT DRINK      26        
Coke     126 Cal  Diet Coke     3 Cal                         
Coke Zero     0 Cal Sprite     141 Cal 
Diet Sprite    4 Cal Fanta     174 Cal 

ENERGY DRINK 
Red Bull     115 Cal      50    

MINERAL WATER  
Acqua Panna still 500ml    25 
Acqua Panna still 750ml    40 
San Pellegrino sparkling 500ml    25 
San Pellegrino sparkling 750ml    40 
Al Ain still 500ml     16 
Al Ain still 1.5L      25 

HOT STUFF 
Anantara The Palm Dubai Resort serves only Coffee Planet, UTZ Certified 

Espresso     1 Cal      25 
Short Black (Americano)     1 Cal    25 
Double Espresso     2 Cal     30         
Café latte     78 Cal     30 
Cappuccino     69 Cal     30       
Matcha latte     196 Cal     25 
Selection of Tea     25 
 
                2000 calories a day is used for general nutrition advice for youth 
                   and adults (ages 13 and older) while 1500 calories for children 

(ages 4 to 12) but individual needs vary 



 

Prices are in UAE Dirhams, inclusive of 7% Municipality fees, 10% service charge and 5% VAT 

 

WINE BY GLASS 

“Start the day with a smile and finish it with  
a glass of wine” 

    Gls        
          15cl     

CHAMPAGNE 

Marquis De Joncry, Reserve, Brut, France     145 

 

SPARKLING 

Prosecco Valdo Millesimato, Brut, Italy                      85 

 

WHITE 

De Bortoli, Pinot Grigio, Riverina, Australia      75 

Kapuka, Sauvignon Blanc, New Zealand      80 

Penfolds, Semillion Chardonnay,  Australia  80 

Wolfblass, Eaglehawk Chardonnay, Australia      55 

Penfolds Koonunga Hill Chardonnay, Australia      85 

RED 

De Bortoli, Windy Peak Pinot Noir, Australia       85 

St. Hallett, Gamekeeper’s Shiraz, Barossa Valley    85 

Wolfblass, Eaglehawk Merlot, Australia       55 

Penfolds, Shiraz Cabernet, Australia        80 

De Bortoli, Cabernet Merlot, Australia        75 

ROSÉ 

Banrock Station, White Shiraz, Australia                             70 

Dessert                                                             6cl 

M. Chapourtier, Banyuls, France (Fortified)        55 

Late Harvest, Sauvignon Blanc, Santa Carolina        60   

        

 

 


