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BE CRUDO

Revolver Smoked, tuna tartare
Yellow Tail, tamarind ponzu, red chilli relish
Salmon, radish & rasam
Bang Bang, burrata
Hokkaido Scallop, green mango ceviche
Edamame, spicy avocado salad

Alaskan Crab, pickled green papaya

KULCHETTE

Butter Chicken, Gruyere

NEED SOME
DOUGH?

N25 Caviar, Comte
Truffle & Morel

Malabar Crab, Parmesan

......................................................................................................................................................................

SMALL BULLETS

Charred Leek, truffle & pinenut
Fresh Paneer, winter saag, shishito pickle
Courgette FIower, tomato chutney
Fennel, coconut, ginger
Tiger Prawn, black pepper
Chicken Thigh, mango pickle marinade
Black Cod, mango habanero
Wagyu Scotch Egg, N25 caviar
Pulled Duck, rice cakes

Lamb Chops, sauce kashmir

WILL YOU MAKI ME?

Spicy Soft Shell Crab
Goan Prawn Balchao
Garlic Mushroom Tempura
Avocado & Green Chilli
Wagyu Handroll

PARATINI

Pulled Spiced Lamb
Cottage Cheese

Gorgonzola & Honey

.............................................................................................................

BIG GUNS

Portobello Mushroom Steak, brown butter hummus

Revolver Mac' n' Cheese

Baby Chicken, red chilli kosho, yuzu yoghurt

Lobster Manchurian

Jade Wagyu Sirloin, nihari reduction, pickled chilli bearnaise

Red Snappet, spiced tamarind, fennel salad

Kid Goat Donabe

AREN'T YOU SWEET!

Whipped Yuzu Yogurt, burnt citrus
Chocolate Fondant, hokkaido milk ice cream
Kulfy, saffron, pistachio
Masala Chai Creme Brulee

Revolver Sundae

Please notify your server if you have any known food allergies or intolerances.
All prices are in U.A.E Dirham’s and inclusive of %7 municipality fees and %10 service charge and %5 VAT.



