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Surf & Turf Thursday
7.00PM to 10.00PM

LIQUID AMUSE-BOUCHE

Wild mushroom Cappuccino, truffle foam

SHARING PLATTER

Homemade sun dried tomato & basil garlic bread
Salt & pepper octopus and squid calamari, smoked paprika aioli
Spicy Kung Pao beef tenderloin, roast peanuts, chili sauce (N)
Golden fried shrimp togarashi tempura, tentsuyu dipping sauce

SURF & TURF MINIATURE STARTER SELECTION
Baltimore crab cake, tomato relish, remoulade sauce
Black Angus beef tartar, pepper-berry mustard, quail egg yolk
Grilled jumbo prawn, avocado mousse, cilantro, yuzu pearls
Tenderloin beef tataki, garlic & ponzu syrup
Salmon tartare, tomato, caviar, creamy wasabi & truffle oil

MAIN COURSE

Served with a mélange of vegetables & roast potatoes. Go with our Chef's recommendation or choose your Surf.

TURF Choose 1 dish

Steak Oscar 250g
Grilled South African Karan beef tenderloin

Steak Mignion (A) 250g
Pan fried US Black Angus beef tenderloin served with rosemary red wine jus
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Steak au Poivre 300g
Pan fried Stanbroke Australian Ribeye
coated with cracked peppercorns & balsamic reduction

Steak Diane (A) 250g
Sautéed medallions of Stanbroke Australian tenderloin
served with mushroom cognac cream sauce
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OR

Chef’s Recommended SURF

Crab meat
with sauce béarnaise

Lobster tail
Baked lobster tail thermidor

Scallops (A)
Coquilles Saint-Jacques scallops

Gambas Pil Pil
Jumbo prawns sizzling in garlic &
chili spiced extra virgin olive oil

Unlimited tasting cuts: 320

South African Karan tenderloin, US black Angus tenderloin,
Stanbroke Australian tenderloin & ribeye.

Served with rosemary red wine jus.

Surf:
Choose one of the above.

DESSERT

The Foundry's signature dessert compilation

SOFT BEVERAGE PACKAGE
Soft Drinks, Juice & Water
Mocktails

Shirley Temple | Virgin Mojito | Peach Iced Tea
HOUSE BEVERAGE PACKAGE

Sparkling

Atto Primo Brut Prosecco, Italy

White wine

Table Mountain Sauvignon Blanc, South Africa
Red Wine

Table Mountain Cabernet Sauvignon, South Africa
Rosé Wine

Wilderness Bay Rosé, South Africa

HOUSE BEVERAGE PACKAGE

Beer

Selected Bottle

Spirit

Romanoff Vodka

Bombay Sapphire Gin
Hankey Bannister Whisky
Bacardi Rum

Cocktail

The Foundry Sour

Whisky, lemon juice, honey, basil
Margarita (Classic or Strawberry)
Tequila, triple sec, lemon juice, agave syrup
Kir Royale

Prosecco, Creme de Cassis

PRICES

AED 265 SOFT BEVERAGE PACKAGE | AED 365 HOUSE BEVERAGE PACKAGE | AED 110 FOR CHILDREN UNDER 12 YEARS OLD

All prices are in UAE dirhams and are inclusive of all applicable service charges, local fees and taxes.
(N) Contains nuts (V) Vegetarian (A): Alcohol Menu items may contain nuts. Please advise us of any food allergies.



