
LUNCH & DINNER MENU



BEEF TARTARE        92
Soft tenderloin with capers, gherkins, dijon
mustard, shallots and parmesan cheese. (E, D, M)

TOMATO STRACCIATELLA
BRUSCHETTA        52
Homemade pesto with slow roasted roma tomato,
cherry tomatoes and bits of stracciatella on a
sourdough toast. (G, D, N)

BREAD BASKET        25
Selection of freshly baked bread and homemade
chives butter. (G, D)

HUMMUS & FALAFEL        38
Smooth as velvet, served with chickpea salad and
green pea falafel. (Sm)

PARMIGIANA        53
Baked eggplant with homemade signature tomato
sauce and parmesan cheese. (D)

TOMATO BURRATA        71
Locally produced buttery cheese with stone
fruits. (G)

FRIED CALAMARI        49
Fried Calamari served with homemade tartar
sauce. (G)

BITES TO BEGIN

BEETROOT & CABBAGE SOUP        52
Borsch style with chicken broth and sour
cream. (D)

BASIL MINESTRONE        47
With homemade green pesto and spelt. (D, N)

CLEAR CHICKEN BROTH        49
Confit chicken, potato, carrot, celery. (C)

LENTIL SOUP        49
Green lentils with potatoes, paprika and
root vegetables. (C)

SOUPS

AVOCADO EGGS ON TOAST        59
Three scrambled eggs on top of toasted homemade
sourdough, sliced avocado and mustard. (G, E, D, M)

POWER BOWL        68
Roasted avocado with two poached eggs,
green hummus, quinoa, edamame, kale, beetroot,
sweet corn, roasted pumpkin seeds and homemade
sesame sourdough. (E, Sm, G)

TURKISH EGGS        62
Dill infused labneh, two poached eggs, avocado,
crispy shallot, roasted pine nuts, dried cherry tomato,
chilli oil and house made sourdough. (D, E, G, N)

ALL-DAY BREAKFAST

HALLOUMI & AVOCADO        48
Homemade sourdough with mashed avocado,
tzatziki sauce, roasted halloumi cheese and
side salad. (E, D, G)

SHAKSHUKA ON SOURDOUGH        58
Three scrambled egg with parmigiano
reggiano parmesan cheese on top of fresh
baked sourdough bread with shakshuka sauce
and fresh salad. (G, E, D, N)

SIRNIKI        65
Golden brown cottage cheese pancakes with wild
berries, apricot compote and sour cream. (E, G, D) 

available till 17:00 

EVERYONE’SFAVORITESTART
ALLERGENS
M - Mustard,  G - Gluten,  F - Fish,
ML - Moluscos,  S - Shellfish,  V - Vegan,
VG - Vegetarian,  N - Nuts,  P - Peanuts,
D - Milk and Dairy,  E - Eggs,  Sm - Sesame,
Sy - Soy,  C - Celery

All prices listed are in AED, inclusive of 5% VAT

SOURDOUGH PASTRAMI        75
Smoked beef brisket, honey mustard, fresh
horseradish, gherkin, homemade bread. (G, M)

CHARLIE’S BEEF BURGER        64
Two Wagyu patties with cheddar cheese, onions,
mayo, ketchup in a homemade brioche, fries. (G, D, E)
/+ bacon 10 AED

CRISPY CHICKEN BURGER        58
Corn fed chicken thigh, celeriac remoulade, signature
sauce, cheddar cheese, homemade brioche, fries.
(G, D, E, C)

SEARED SALMON ROLL        77
Pan seared salmon fillet with homemade tartar sauce,
fennel salad in a brioche bun. (D, F)

TUNA CIABATTA        52
Tuna, mayonnaise, spring onion and herbs served
with ciabatta. (E, G, M, C)

LAMB KOFTA WRAP         65
Delicate minced lamb with zesty sumac, refreshing
mint, tahini and Greek dip. (E, G, M, C)

GREEN PEA FALAFEL WRAP        45
Tahini, gherkin, mint, red onion, tzatziki sauce
(D, Sm, G, Vg)

CHICKEN SHAWARMA        56
Served with Saj Bread and confit garlic labneh,
fresh coriander, pickles. (D, Sm, G)

THE HANDFULS

CAESAR        49
Romaine lettuce, parmesan, cherry tomatoes,
anchovies, boiled egg, croutons. (D, F, E, G)

OCTOPUS & LENTILS        72
Pearl barley, beluga lentil, kale, yuzu dressing,
potato, grilled octopus. (S)

QUINOA & GREENS         52
With green beans, celery, cucumber, grilled
avocado, kale, yuzu dressing. (S)

GREEK        54
Capsicum, cucumber, feta, tomato, olives,
caperberry, oregano dressing. (D)

WATERMELON SALAD        65
Compressed watermelon, raspberry vinaigrette,
tomato, candied fennel, balsamic, feta (D)

SALADS

Egg,
Halloumi,
Feta
Bacon 

Cured Salmon,
Chicken,
Prawns (3pcs) 

ADDONS 10AED 15AED 

YOU HAVETO TRY!

YOU HAVETO TRY!



All prices listed are in AED, inclusive of 5% VAT

CRAB TONARELLI        110
Homemade tonnarelli pasta with fresh crab,
seafood bisque, zucchini. (D, G)

PACCHERI BOLOGNESE        82
Plump tubular pasta with homemade beef sauce.
(D, G)

SPAGHETTI CACCIO E PEPPE        72
Pecorino sheep cheese, parmesan cheese, black
pepper and turmeric. (D, G)

AGLIO OLIO E GAMBERI        81
Olive oil sauteed fresh bird eye chillies with
prawns, parsley and garlic. (D, G)

SEAFOOD RISOTTO        115
Squid, octopus and prawns in a creamy carnaroli
rice. (D, F, S)

BEETROOT RISOTTO         87
Creamy carnaroli rice with beetroot puree, sherry
vinegar and goat cheese. (D, S)

PASTA & RISOTTO

TRUFFLE FUNGI        110
Mozzarella Cheese, selection of mushrooms
and black truffles. (D, G)

GIARDINO        95
Mozzarella cheese, cherry tomatoes, rocket,
bresaola and parmesan. (D, G)

BURRATA         82
Soft Burrata with basil oil, cherry tomatoes
on home-made tomato sauce. (D, G)

PEPPERONI        92
Mozzarella cheese, homemade tomato base
and beef pepperoni salami. (D, G)

MARGHERITA        68
Mozzarella cheese and homemade tomato
base. (D, G)

PIZZA

Cured Salmon,
Chicken,
Prawns (3pcs)
Bresaola 

ADDONS 
15AED 

SIGNATURE STRAWBERRY
DUMPLINGS        45
Cottage cheese and brioche dough
stuffed with strawberries in a creamy
cottage cheese sauce. (D, G)

TIRAMISU        45
Coffee-soaked ladyfingers with
mascarpone and hazelnut praline (D, G, E)

CREPES
- Pistachio Mascarpone        42
- Vanilla Strawberry        37
- Chocolate Banana        34
(D, G, E, N)

ICE CREAM - 3 SCOOPS        35
Vanilla/ Strawberry/ Chocolate/ Pistachio)

SIRNIKI        65
Golden brown cottage cheese pancakes with wild
berries, apricot compote and sour cream. (E, G, D) 

DESSERTS

VEAL SCHNITZEL        145
Deep fried breaded veal, mashed potatoes
and lemon. (D, G)

BEEF STROGANOFF         133
Grilled beef ribeye with creamy mushroom sauce,
soft egg and confit mushrooms. Served with
Fregola pasta. (D, G, M)

BEEF CHEEKS        125
Slow cooked beef cheeks with grilled asparagus,
baby carrot broccolini and veal jus. (D, G)

LAMB SHOULDER         137
Braised, served with mashed potatoes, broccolini,
jus and confit cherry tomatoes. (D, G)

DUCK LEG        125
Tender Confit duck leg with juicy roasted cabbage
served with steamed soft bun and potato crepe
'Loksha'. (D, G, C, E)

BEEF IN DILL SAUCE (KOPROVKA)      105
Slow roasted beef cheeks with smooth dill and
spinach sauce and steamed soft bun served
with hardboiled egg. (D, G)

FILLET SEA BASS        140
Pan fried fillet with mashed potatoes, grilled
asparagus and lemongrass sauce. (D, F))

SEARED SCOTTISH SALMON        125
Pan seared salmon. Served with vegetable
ragout - tomatoes, zucchini, cannellini beans,
asparagus, kalamata olives and clams.
(D, ML, F, S)

VARENYKY (PIROHY)        78
Homemade dumplings stuffed with potato,
roasted onions, topped with dill and sour
cream. (D, G)

BEEF CHEEKS IN ROASTED VEGETABLE
SAUCE (SVIECHKOVA)        105
Slow roasted beef cheeks with tangy and creamy
sauce, cranberry jam, served with steamed
soft bun. Czechoslovakian staple. (D, ML, F, S)

MAINS

FRENCH FRIES        25

GRILLED VEGETABLES        33

MASHED POTATOES        27

GARLIC MASHED POTATOES        30

GREEN LEAF SALAD        25

SIDES

CHARLIE’S

TOP PICK



HEY FRIEND, SCAN
AND SEE MORE!

@CHARLIEANDFRIENDS.DXB


