MENU

At Montank, ounr home is your homee.

Inspired by the luxury beach destination of Montauk in New York, USA, Montauk Boutique.

Café & Restaurant presents wholesome, home-to-table style cuisine curated by Chef-Owner Mariam
Almansoori. Using only the freshest of ingredients, our skilled team of chefs use classical techniques to
produce contemporary high-end, international café cuisine with Chef Mariam'’s special home comfort touch.
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BREAKFAST jusiang

Homemade Granola o6 ss
Wiio dpanall Ygilial ogan

Nuts and Seeds Toasted Granola, Vanilla
Greek Yoghurt, Honey, Berries

Wodl &o 028 Wiio A0 dnono LgIng WipuAo
GGl g dglp@lu dijjo Juue g Wiilell Glaoy (ligy

Scramble Egg &

Cheese Croissant o/ 4s

dunll go Ggodall yaul yguwlgia

Toasted Croissant, Gruyere Cheese, Rocket Leaves
ditall Go Ge@aoll yawl: Wiio Aol Wgligo Ugwlgra
6 jsnl Al @ljol

Add Avocado gstagsiani 15

Add Bacon sasolipauiensi 20

Add Smoked Salmon a0 ygolw weni 25

Egg Benedict o 5o

Poached Eggs, Hollandaise

Uololl Go 2y pailgall dnln . cloJb ploll UAY
Wjio Aol

Add Avocado galagsienl 15

Add Bacon is0ipaniansl 20

Add Smoked Salmon ysxo ygolw eni 25

Add Wild Mushrooms sy 16 w@ni 20

Turkish EggS D/G/N/V 55

G Al

Herb Labneh, Brown Butter, Chili, Eggs,

Pine Nuts, Sourdough

06 Ll2oll AL &o 0263 Wiio 6pAnall Lliicyl diy
Al auypall dnln g yaonoll pginll g cloll

STARTERS i cia

Spicy Lemon Butter

Tiger Prawns css 75

WgoJU b (gpan

Lemon, Garlic, Chili, Olive Oil, Toasted
Homemade Sourdough

92J9lul 1A &o Ul vy galno gl g Ugodl sHoD
Aol Lljioll

Montauk Black
Angus Slider D/G 80

gl anly jalw Elgligo

Charcoal Potato Bun, Iceberg Lettuce, Soujuk,
Cheddar Cheese, Zingy Sauce &
Caramelised Onions

il dnlng Glago $ouitollg Jiloll UwgaiVl )
12 0265 Joraoll dnlg japnivl ditng Wiio 6panoll
o290l byl

Montauk Short Ribs Fries o 7o
) W)gull o Elgiigo yulalng

Slow cooked Black Angus Short ribs, Crispy
Onion, Spicy Sriracha Sauce, Garlic Aioli

dilng Uiyl yagny 6laso duldo dss) yuhlay
UlLopdoll Sl 9 1841 Elal o) 9 okt

SALADS i,

Burrata Salad o ss
duUauy Gilgl dion daduw

Rocket Leaves, Orange, Olive Qil, Roasted Hazelnuts
Uaonoll @it 9 3jg)l elo 9 Jaidl g Wil Go 1oyl §lol

UK

French Toast o/ewv so

g uipe Elgiigo

Custard-Soaked Brioche, Vanilla Orange,
Star Anise, Maple Syrup

syl ble rono Wiio ANl g apiwlAIy ubgyudl s
916l Ul g duliioll JWipl \iilo datiy duuijoll

Avocado & Beetroot

Cheese Toast e 50

Jaiauidl diun o galageVl uA

Toasted Sourdough, Smashed Avocado,
Beetroot and Cheese Emulsion, Feta, Pine Nuts
6)An0ll Jaiolil)l ditn  Ygaholl 9alhgoll: 9o jolull ua
@nonoll Wipnhoell g Wl dis Wiio

Add Poached Egg Lol 6 Gizoll pawianl 10

Add Scrambled Egg duoi s diinil o gotaol uawl ani 14

Montauk Egg with Tomato
(for two people) D/G/N/V 55

¢gligo alnlalng yau

Tomato Baked Eggs, Chili, Turmeric,

Black Pepper, Pine Nuts

@ala U Lle Gotitoll blolall Aaln Ko gako AL
Uaonoll pginllg 9 jolw 14 Ko 018 Wiio 6anoll

Cream Cheese
Sesame Bagel oo 35
dagpall diwy go Joul pA
Rocket Salad payaJl dnli &o a8
Add Avocado gstageiani 15

Add Bacon asolimanienl 20
Add Smoked Salmon ys1o0 ygoln wni 25

Homemade Spiced

Harissa Chicken orse ss

duiial §)lal duupall AAlA) (ggo el
Roasted Sundried Tomato Harissa Marinated
Chicken, King Oyster Mushrooms, Homemade
Lemongrass Infused Hummus, Gremolata
bl &o Aujioll duypall dala) Jiio elad jan
Clloll §)laoll fndll drnonoll g o0l

Ugoll dupite Unon &o 028y

Baked Sweet Potato o ss
dg510 Gg1n Unliay

Double Stuffed Beef Bacon and Broccoli
Sweet Potato, Truffle Cheese Sauce
Wasaul g 3380l AL bgiling Unlay

slosll o i upgn

Siracha Honey Glaze

Tiger Prawns oss so0
paull ol Lisilpow Juo

Tempura Prawns, Sweet Sriracha

Sauce, Mango Aioli

6)aJl Ll ungng Junsll udasog (léo S
Wjio janoll gailell ungn &o 028

MAIN COURSE .5 gus

Girilled Ribeye D 185

Gl ) i gliigo

Black Angus Rib eye, Celeriac, Portobello
Mushroom, Foie Gras, Truffle Jus

Ug2=0 9 12 19l road) dpalell yugaivl daypb
sloallcyjg gllugijgul tno g yuopall

Spiced Pave Salmon » s
il ygodudl aulys

Gochujang Spice Salmon, Roasted Corn &
Mango Salsa, Grilled Lemon

0285 Wiio 6)anoll Kilagll dnlay Jiioll Ugolwll
Gitoll Ugollllg 6)3Jlg gniloll dnln &o

Asian Glaze Short Ribs o 110
(G0 (L) CIjg

Fall Off the Bone Braised Ribs, Brown Sugar
and Ginger Glaze

dnlay Jiio $oditog 216 gu joul VAT ol

JHaifl &o dygpwil Cgiigo

Lamb ChOp D/N 110

Gladl and adlpw

Spiced Lamb Chops, Pomegranate Greek Yoghurt
wllgUl Lgl dals Go 0ad) 6)lall Wgiigo Aluii Ylall pal
Wiio 6)An0llg 6)1oo]l

Baby Chicken o s
élaalu (6910 plaa
Baby Rainbow Carrots, Creamy Parsnip Puree, Oyster

Mushrooms, Truffle Jus
9 26 uwesd Ulgll enll jjinall &o Odap diguiio 6usn dalaa
sloallcyj 9 Jlaoll ho g uapll jinll yugrao

Girill Lobster os 275

Canadian live Lobster Nori Butter Roasted,
Lemon, Basil Oil

Anonoll $)gill 6:9)) io VO A finngl

Ul e 9 Ugoll o

Penne Arabiatta o/ ¢s
lwl Gluli (g
Chili Cherry Tomato Sauce, Parmesan Cheese,

Chopped Chives
ejlall ylagl g Uljto)wl (un 6)lall Egiigo dnlng égahno iy

Truffle Rigatoni o/ 110
dlasll (ggiley digiaeo

Mascarpone Truffle Cream, Shaved Truffle
duUauV! 6laadl @l « 6laall ¢jgugrauto
Add Truffle (Ig) slos wal 25

Figs & Goat Cheese Salad o 7
duwpoll jelall dun Ro gl dabw

Fresh Figs, Cranberries, Roasted Walnuts,
White Balsamic Vinaigrette
935g0Ul L ool Sl gl 6 el &bl @lygl
Uaonoll Aol jgall g

Watermelon & Feta o ss
Lol diun go audadl dal

Strawberry, Toasted Almonds, Zaatar,
Basil, Balsamic Reduction

anjlall dglpell g liell ditn Go ool Auayll
Jtooll Waligo Eliouul) &o 205 Unonoll jolll g

(D) - Dairy «usnJl cilisiro
All prices are in AED and are inclusive of 10% Service Charge and 5% VAT.

(G) - Gluten (gla  (N)- Nuts jgo  (S) - Shellfish jliaoJ/

(SE) - Sesame Seeds jouuou)l Lgin
A5 iy dolnol] Aol Auyysg 210 duuiy dorsll roguy Joidiig udliloV! ool jlewill Eion

(V) - Vegetarian (Jly




