
Served with butter,fresh bread and condiments 

3 cheeses or charcuterie (approx 100g)	 73
6 cheeses or charcuterie (approx 200g)	 122
9 cheeses or charcuterie (approx 300g)	 175

Pan-seared Tuna and Rocket, Strawberry Salsa	 59
on Toasted Tomato Bread

Proscuitto,Sundried Tomato and Coriander	 58

Goat Cheese with Pineapple, Habanero Salsa	 49
and Walnut Bread (N)

Oyster Mushroom Brie Montaditos	 49

Champiñones Al Ajillo		  25
Garlic marinated mushrooms
Aceitunas Kalamata	 25
Marinated Kalamata olives
Calamares Fritos (S)	 31
Fried calamari rings
Olive and Sundried Tomato		  32 
Marinated Cheese
Olives,olive oil,sundried tomatoes
and three cheeses	

Patatas Bravas		  25
Fried potatoes served with spicy tomato sauce
or Aioli sauce
Gambas Al Ajillo (S)	 35
Prawns sautéed in olive oil and garlic
Warm Provolone Cheese with Parma Ham	 36
Provolone cheese,parma ham and rocket leaves
Trio of Cheese Spring Roll		  34
Cheddar cheese,Comté cheese,Emmental cheese, 
balsamic and mayonnaise

TGE Salad   	 41
Poached egg,truffle,iceberg lettuce, 
dijon mustard dressing,crispy bacon
Stewed Mussels (A)(S)	 79
Green mussels braised in white wine
Beef Bourguignon with Mashed Potato (A)	 79
Beef flank,red wine,vegetable,veal jus, 
potato,butter and cream
Baked Red Snapper with 	 79
Ratatouille and Parsley Rice
Red snapper,zucchini,onion,eggplant, 
bell pepper and tomato
Costillas Cordero Asado	 77
BBQ lamb spareribs	

Chocolate Éclairs		  30
Lemon Tarte Meringue	 30

(A) Contains alcohol (S) Shellfish (N) Contains nuts
All prices are in UAE Dirham,inclusive of 7% municipality fee,10% service charge and 5% VAT.

TGEDubai
Hilton Dubai The Walk

Cheeses & 
Charcuterie

Pinchos

Tapas

Mains

Desserts

Sharing 
Menu

Option 1
120

3 Cheeses or charcuterie
(approx 100g)

Fried Calamari Rings(S)
Calamares Fritos

Gambas Al Ajillo(S) 
Prawns sautéed in olive oil and garlic

Olive and Sundried 
Tomato Marinated Cheese

Olives,olive oil,sundried tomatoes
and three cheeses

Butter,fresh bread and condiments 

Option 2
180

6 Cheeses or charcuterie
(approx 200g)

Patatas Bravas
Spicy tomato sauce or aioli sauce

Aceitunas Kalamata
Marinated Kalamata olives

Stewed Mussels(A)(S)
Green mussels braised in white wine

Goat Cheese Montaditos (N)
Pineapple and habanero salsa 

with walnut bread

Butter,fresh bread and condiments



Single Malts
Glenfiddich		 47
Glenlivet 12 years	 47
Glenlivet 18 years	 82
Glenmorangie	 47
Glenmorangie 18		  123
Nectar d’or			   56
Quinta Ruban		  56

Blends & Such
Chivas 12 years	 		  47
Chivas 18 years	 		  93
Ballantines			   41
JW Red Label		  43
JW Black label	 	 47
Jack Daniels		  47
Jameson			   42

Campari	 43
Cinzano Rosso or Bianco	 43
Dubonnet	 43
Hennessy VSOP	 59
Hennessy XO	 161
Remy Martin VSOP	 66
Grappa tignanello	 47
Limoncello				   43
Amaretto	 43
Frangelico	 46
Bailey’s	 43
Cointreau	 43
Ricard	 47

Absolut Vodka	 		  43
Grey Goose Vodka			  59
Belvedere				    59
Beefeater 24 Gin			  49
Bombay Sapphire Gin		  43
Hendricks Gin			   43
Havana Club 3 Years Rum	 41
Olmeca Blanco Tequila		 39
Olmeca Reposado Tequila	 43

Budweiser				    39
Amstel		              39
Heineken	           	   	 39
Bulmers	 58
Paulaner Weiss	 	 58

De Bortoli Shiraz Cabernet	 45 / 190
Australia
Moncaro Marche Rosso	 45 / 190
Terre Cortesi IGT
Italy
Caliterra Cabernet Sauvignon 	 50/ 210
Reserva
Chile
Santa Julia Reserva Malbec 	 200
Argentina
Cantina Di Custoza Merlot	 210
Linea Classica, Garda DOC
Italy
Torres Ibericos, Rioja DOCA	 260
Spain
De Bortoli Windy Peak Pinot Noir	 260
Australia
Mouton Cadet, Bordeaux	 320
France				  

Bubbles Brut Yellow Tail, 	 48 / 210
Australia				  
Zonin 1821 Prosecco Brut DOC	 240
Italy							    
Moet & Chandon Imperial	 175 / 795
France						    

Moncaro Marche Bianco 	 45 / 190
‘Terre Cortesi’ IGT, 
Italy		
Cuvée Sabourin Sauvignon Blanc, 	 45 / 190
Côtes de Gascogne IGP
France 	
Emotivo Pinot Grigio, Lombardy IGT 	 50 / 210
Italy				 
Caliterra Sauvignon Blanc Reserva	 210
Chile				 
Jacob’s Creek Chardonnay, 		  210
Australia
Torres Viña Esmeralda, Catalunya DO	 220
Spain						   
Whither Hills Sauvignon Blanc 	 260
New Zealand							    
Cossetti Gavi di Gavi DOCG	 320
Italy							    
Berry Bros. & Rudd Chablis,	 375
Domaine du Colombier
France				  

Clara de Limon				    52
Lager with lime and lemonade
Strawberry Bajito				   52
Classic mojito twisted with fresh 
strawberry & basil
Passion Fruit Caipirinha		  52
Cachaca, fresh lime, sugar & 
fresh passion fruit
Sangria					     52
Red wine, fresh fruits & sugar
Agua de Valencia				    52
Sparkling wine, orange juice, vodka & gin

Beers & 
Ciders

Whiskey

Spirits

before &
after

White Wines red Wines

Emotivo Pinot Grigio Rosé	 45 / 190
Italy
False Bay Rosé	 48 / 200
South Africa						    
Cipresseto Rosato Antinori	 200
Italy							    
Domaine Baron Gassier Rosé	 250
France						    

rosÉ wines
Champagne &
sparkling

Cocktails

All prices are in UAE Dirham, inclusive of 7% municipality fee, 10% service charge and 5% VAT.

Choose your tapas and drinks

3 FOR AED 85 | 5 FOR AED 135 | 7 FOR AED 175

Monday-Saturday | 5:00pm - 8:00pm

2 drinks for AED 60

Monday-Saturday | 8:00pm - 10:00pm

AED 155 inclusive of 2 platters of tapas 
& a bottle of red, white or rosé wine

AED 210 inclusive of 2 platters of tapas 
& a bottle of sparkling wine

Monday & Saturday | 5:00pm - 11:00pm

TGEDubai
Hilton Dubai The Walk

3 courses: charcuterie,
dish of the day, cheese or

dessert
AED 105

Monday-Saturday | 5:00pm - 11:00pm


