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Served with caramelized onions & condiments

All served with house fries and spicy beans

All prices are in UAE Dirhams and inclusive of all governmental fees, service charge and applicable VAT.

GRILLED  GRIDDLED  SMOKED

Build your own mac & cheese 55
Your choice of ingredients...(price per item 10)

Choose your extra sides, AED 25  per portion

Broccoli  Mashed Potatoes
Asparagus Steamed Vegetables
Mixed Wild Mushroom Sautéed Spinach

Wild Mushrooms (v) 
Broccoli (v)
Veal Bacon

Naked Fries - bbq dipping sauce  25
Truf!ed Fries - white truf!e oil, 
grated parmesan 35

Sweet Fries - house dipping sauce 35

- Lamb Merguez 
- Spicy Chicken Chorizo 
- Veal Bratwurst 

Your choice of ½ metre  75
or 1 metre length  140
- OR -
choose any two !avours to make a metre

Steamed Black Mediterranean Mussels
tomato, garlic, lemon, red chilli  95
white wine, garlic herbs, touch of cream (a)   110

All served with our naked fries or upgrade to 
our house truf!e or sweet fries for AED 10

Fish n Chips 
crispy beer battered cod, chips,  95
mushy peas, tartar sauce (a)  

Bangers & Mash 
pork sausage, mashed potato, onion gravy (p)   85

Smoked House BBQ Chicken – 
house bbq sauce 
 half  98
 full  140
Smoked Beef Rib
sweet and sticky glaze  158

Smoked Beef Brisket 
sliced thin piled high, bbq sauce  95

BBQ Pork Ribs 
house smoked bbq sauce (p) 
 half 75 
 full  130

Atlantic Salmon celeriac purée, roasted potatoes, lemon butter sauce   140

Charcoal Grilled Prawn harissa citrus rub, tossed greens, naked fries, lemon butter sauce  140

Steak & Chips angus rib eye, mashed potatoes, peppercorn sauce   189

Angus Beef Tenderloin mashed potatoes, porcini breadcrumbs, gravy 195

Mixed Seafood Platter atlantic salmon, baby squid, king prawn, lobster, broccoli, house sauce  197

Grilled Lamb Chops mashed potatoes, broccoli purée, peppercorn sauce   158

Wagyu Beef Striploin 4-5 (MB) porcini breadcrumbs, creamy mashed potatoes, peppercorn sauce   225

Please let us know if you are allergic to any food and beverage menu item in order for us to serve you better. 
We are more than willing to adjust our menu according to your preference. 

Grilled Octopus roasted quinoa, avocado, 
crumbled stilton, citrus dressing  78

Jar of Hummus roasted pepper hummus, 
vegetable crudités, pita crisp (v) 44

Halloumi Fries sumac – dusted herb yoghurt, 
pomegranate molasses (v) 58

Tuna Tartar ponzu onion, smashed avocado, nori chips  75

Messy Prawns beef chorizo, garlic, smoked paprika  78

Crispy Semolina Calamari crusted calamari, house dips  58

Chicken Wings bbq or buffalo sauce  53

Pork Grinds pork belly crisps, pork crispy bacon (p)  65

BBQ Pork riblets, house bbq sauce (p)  58

Cheese Board
4 imported cheeses, fruits, honeycomb, homemade crackers (v) 125

Meat Board
4 meat cold cuts, pickles, mustard  132

The OMC Board
chef’s selection of meats and cheeses, marinated olives  145

Pork Board
4 imported pork cold cuts, mustard (p)  165

Crispy Fish Burger crispy beer battered cod, tartar sauce (a)  80
BBQ Pulled Chicken Sandwich on toasted ciabatta, bbq sauce 85
Buffalo-Style Chicken Sandwich corn-fed chicken, 
buffalo sauce, lettuce, tomato 68

The Hamilton’s Burger angus beef, melted cheese 89
Brisket on a Burger (a.k.a the bob) angus beef patty, 
shaved brisket, bbq sauce  97

Chunky Portobello & Black Bean Burger house signature sauce (v)  78
Gastro Pub Burger wagyu beef patty, provolone cheese  105

Steak Salad 
beetroot, butternut squash, citrus dressing 75

Hot Smoked Salmon Salad 
asparagus, baby gem, quail eggs, pickled onions, mustard, citrus drizzle  70

Salad of Kale & Spinach 
dates, cashews, feta cheese, pomegranate dressing   59

Smoked Duck Magret Salad
greens, asparagus, pickled onions, house dressing   75

(v) Vegetarian  (a) Alcohol (p) Pork
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