
with delicious taste



Du kes  B a r  offe rs  t h e pe rfec t  s e tt ing  t o  r e la x  an d

s oc ia l iz e  wit h  bot h  fr i end s  a n d c o l lea gu es ,  m ak ing it  a n

ex c el len t  c ho ic e fo r  u nw ind ing  ov er  a  fe w d r in ks .  I t  a ls o

pr ov ide s  a  c ozy  a nd  ro ma nt ic  a tm os ph ere ,  ma kin g it  an

id ea l  s p ot  for  c ou ple s  look ing  t o  en joy  int ima te  even ing s

tog et her .  I n s pire d by  t he  es t eeme d Duk es  B a r  in  L ond on ,

w hic h  ha s  been  in  o pera t ion  for  3 5  y e ar s ,  ou r

e st a bl is h men t inh er its  its  d is t inc t iv e c h a rm.

FOOD MENU



DUKESY CRAB CAKE (D) (G)

Panko Coated Crab Cake,
Japanese Slaw Salad,
Remoulade Sauce,
Green Lime 

AED 70

TRIO OF TACOS (G) (S) 

Freshly Baked Tortilla, Beef
Con Carne, Cajun Spiced
Chicken, Marinated Prawns 

HALLOUMI AVOCADO BRUSCHETTA (D) (G)

Fried Halloumi,
Beetroot Hummus,
Avocado Guacamole 

Nachos (D) 

Guacamole, Sour Cream,
Cheese Sauce,
Pico de Galo Salsa 

Espelette Fries (D) 

Stealth Fries Coated with Espelette Pepper,
Parmesan Cheese, Clarified Butter 

AED 55

AED 50

AED 40

AED 40

SIP 'N' SNAX

(D) Dairy, (G) Gluten, (N) Nuts, (S) Shellfish



BBQ Boneless Wings (G) 

BBQ Glazed Boneless
Chicken Wings, Spicy
Tomato Chutney, Celery
Sticks, and Radish 

AED 60

Crudites (D) 

Variety of Raw Vegetables Sticks
Served with Tapenade Sour Crème 

AED 45

(D) Dairy, (G) Gluten, (N) Nuts, (S) Shellfish

Dukesy Angus Burger (G)(D) 

Angus Patty, Brioche Bun, Smoked Beef
Bacon, Sweet Onion, Fried Egg, Cheddar
Cheese, Guacamole, Cajun Spiced Chips,
and Crunchy Slaw 

AED 110

Classic Angus Burger (G)(D) 

Angus Beef, Boston Lettuce, Tomato,
Onion, Pickles, Cheese, Pommery Mayo,
Chips, and Crunchy Slaw 

BURGER

AED 85



ENGLISH APPLE PIE (D) (G) (N)

Granny Smith Apple, Short crust
Pastry, Vanilla Ice Crème 

BROWNIE (D) (G) (N)

Dark Chocolate Brownies,
Hazelnut Dip, Vanilla Ice Crème 

SEASONAL FRUIT PLATTER AED 55

Freshly Cut Seasonal Fruits 

DESSERT

(D) Dairy, (G) Gluten, (N) Nuts, (S) Shellfish
All prices are in AED and inclusive of 7% municipality fee and 10% service charge

VAT at the prevailing rate, currently 5% 

AED 45

AED 70



Happy H   ur
Cock ta i l

P IN K  CO L L IN S  |   AE D 39
P i n k g i n ,  l i m e j u i c e,  s im p l e  sy r u p ,  so da  wate r ,  c he r ry

WH I S KY P EA CH  S MA S H  |  AE D  39
W h i sk y ,  pe ac h  p u ré e ,  l e m o n  ju i c e ,  s i mpl e  s yrup

M AR GA RI T A  |  A E D 39
Te q u i l a ,  or an g e  l iq u eu r ,  l i m e  j u ic e

F RO ZEN  P AS S I O N  F RU IT  D AI Q UI RI  |  AE D  39
W hi t e r u m ,  pa ss i o n fr u it ,  l i m e  ju i c e ,  s i mp le  s yrup

Wine
RO SÉ ,  VIST A NA Ce nt r al  Val le y ,  C h i l e  |  AE D  38

S A UVI G NO N BL ANC ,  VI ST ANA  C e n t ral  V al l e y ,  C h i le  |  AE D  38

ME RLO T ,  VI ST ANA  C e n t ral  V al l e y  C h i l e  |  A E D  38

Beer
H E INE KE N 330 M L,  H o l lan d  |  AE D  38

  
C O RO NA EX T RA 355 ML,  Me x i co  |  A E D  38

 

Sunday to Friday | 1:00 PM till 6:00 PM



Spirits
30 ML

Whisky
JW  R ED  L ABE L |  AE D  38

FOU R RO S ES  Y EL LO W  LA BEL  |  A E D  38

Tequ i l a
JO S E  C U ER VO  S I LV ER  |  A E D 38

J O S E C UE RVO  GO L D  |  AE D  38

Gin
BEE FE AT E R  |  AE D  38

  
BE E FEA T ER P INK  |  A E D  38

Vodka
ABS OL UT  BLU E  |  A E D  38   

T IT O ’S  |  AE D  38

Rum
BAC ARD I  C ART A  BL ANC A  |  A E D  38

MAL IBU  |  AE D  38

C AP T AI N M OR G AN S P IC ED  |  A E D  38

Brandy
T OR RES  10



DUKES
BAR

I n s p i r e d  b y  t h e  i c o n i c  D u k e s  B a r  L o n d o n ,  o u r  c o l l e c t i o n

e m b o d i e s  r e f i n e d  a r t i s t r y  a n d  t i m e l e s s  a l l u r e ,  e a c h

c o c k t a i l  m e t i c u l o u s l y  h a n d c r a f t e d  u n d e r  t h e  g u i d a n c e  o f

“ t h e  m a e s t r o  o f  t h e  m a r t i n i , ”  A l e s s a n d r o  P a l a z z i .  E a c h

c r e a t i o n  i s  a  t r i b u t e  t o  r e f i n e m e n t  a n d  t r a d i t i o n ,  e a c h

p o u r  t e l l i n g  a  s t o r y  o f  e l e g a n c e  a n d  c r a f t s m a n s h i p .

BEVERAGE MENU



Vodka, orange liqueur,
passionfruit, lemon, bubble

AED 69
St. Germain, aperol, gin

AED 74

Truffle washed gin, basil,
lemon, simple syrup

AED 69THE UNUSUAL

MISS MONEYPENNY

NEGRONI  PART I I I

AED 69

Whisky, orange marmalade,
passionfruit, lemon

BAGPIPER

SIGNATURE COCKTAILS



Midori, vodka, aperol, kiwi,
lemon, simple syrup

AED 69

Gin, elderflower cordial,
lime, cucumber

Gin, lillet blanc, vodka,
angostura bitter, orange

AED 69

AED 69

DUKES VESPER
MARTINI

DÉJÀ VU

STRANGWAY

AED 79

Chambord, prosecco, soda
water, raspberries

ROYALE SPRITZER



Stranger & Sons, earl grey tea,
grapefruit, Indian tonic

AED 88

The Botanist, frozen
watermelon, rosemary tonic

Hendricks, pink peppercorn,
cucumber, rose petals,
elderflower cucumber tonic

AED 88

AED 88

OTOÑO

MAUSAM

ZIMA

AED 88

Roku, pickled ginger,
grapefruit  bergamot
tonic

NATSU

GIN SERVINGS
Large Servings, Premium Gin, Premium Tonic  



C U CU M B ER MU L E
C u c u m b er ,  ag ave  sy r u p ,  m a ng o  p u re e ,
g i n g er  b ee r

TR OP I CA L  CO L AD A
Pi n e ap pl e  j u ic e ,  m a n go  j u ic e ,
cr e am  o f  c oc o n u t,  b lu e  c u r aç ao

ROS E W A TER  MOJ I TO
St r awb er r y ,  m i n t ,  l i m e ,  s i m pl e  s y ru p ,
ro s e wate r ,  s o da wa te r

PA S S I ON  F OR  MOJ I TO
Pa ss i o n  f ru i t ,  l i m e,  m i n t ,  s od a wat er

MOCKTAILS
40

40

40

40

T O M C OL LI N S
G i n ,  l im e  ju ic e ,  s imp le  syrup ,  so da wat e r

C O S MO P O LI TA N  
V o dk a,  o ran ge  l i que ur ,  l i me  j u ice ,  c ranb er ry                                                                 

M OS C O W  M UL E
G l u te n  fre e  vo dk a,  l ime ,  g inge r  b ee r                                                                                 

S I DE  C AR
B r an dy ,  o ran g e  l ique ur ,  l e mo n j u ice                                                                                            

P I S C O S O UR
P i sc o,  l e m o n  ju i ce ,  s i mpl e  syr up,  ang o st ura  b i tt e r                                                                           

M ARG ARI T A
T e qu i la ,  l im e  j u ic e ,  o r ange  l iq ue ur                                                                                         

O L D F AS HI O N ED
B o u r bo n ,  an go s t ura  b it t e r ,  sug ar ,  o ra nge  z e st                                                                              

D ARK  & S T O RMY
D ark  ru m ,  g i n ge r  be e r ,  l ime                                                                                 

C A IP IR IN HA  
C ac h aça,  l im e ,  s i mple  syr up                                                                                        

B R AMB L E
G i n ,  l e m o n  j u ice ,  s impl e  s yrup, cr èm e de  mûre  ,  b lackb e rry                                                             

DUKES CLASSIC COCKTAILS
59

64

64

59

64

74

64

64

64

64



HE IN E KE N  ( Ho l land)              
               
P ERO N I  ( I t a ly )  

ON TAP

E S TR ELLA  GA LI CI A  330 ML ,  S p ai n

L AG U NIT A S  I PA  355M L,  US A

B IR RA  MOR ET TI  330 ML,  I t a l y

P A U LAN ER W EI S S BI ER 500M L,  G e r man y                            

C O RONA  EXT R A 355 ML,  Me x ic o                                  

H EI NEK EN 330M L,  H o l l an d                                             

G U I NNES S  S U RG ER C AN 52 0ML,  I re l an d

M AG NER S  CI D ER C A N,  50 0 ML,  I r e l an d

BOTTLES

SPARKLING WINES GLS/ BTL

BEER & CIDER

WINES

Half Pint / Pint

55

68

50

70

56

55

65

58

40/64

45/68

V AL DO  M IL LE S IMA T O P RO SEC C O  Ve ne t o ,  I t a l y

S AN T A CA RO LI N A BRUT  Ce nt ra l  V al l e y ,  C hi le   
            
T A IT T IN G E R B RUT  R ÉSE RVE  NV  C hamp agne ,  Fra nce
 
T A IT T IN G E R P R EST I GE  R OSÉ  BR UT  NV  C hamp agne ,  F ra n ce

M OË T  &  C HAN D O N I MP ÉRI AL  BRU T  C hamp agne ,  Fran ce

D O M P É RIG N O N  BLA NC C hampag ne ,  Franc e

84/400

285

1150

1345

1345

5450



VI S T AN A S AU VIG NO N BLAN C C e ntr al  Val le y ,  C hi le

E MO TI VO  P I N O T G RIG I O Lo mb ardy,  I ta ly

AR GE N T O  C HA RDO NNA Y Me ndo za,  A rge nt i na

K S ARA  B L AN C  D E BLA NC  Be k aa val l e y ,  L e bano n

B AB Y D OL L S AU VIG NO N BLANC  Mar l bo r oug h,  Ne w Z e alan d

C HA T EAU  S T .  MI C HE LL E RIE SL ING  C o lum bia  val l e y ,  US A

L A C H AB L IS IE N N E  P E T IT  C H ABL IS B our go g ne ,  Fr ance

WHITE WINES GLS/ BTL

A L AM OS  CA B ER N ET S A U VI G N ON  Me n do z a,  Ar g e n ti na

S A N TA  JU L I A  R ES ERV A M AL B EC  Me n do z a,  Ar g e n ti na

V IS T A N A M ERL OT  C en t r al  V al l ey ,  C h i l e

MA T UA  P I N OT  N OI R Ma r l b or o u g h ,  N e w  Ze al an d

KI R Y IA N N I  P ARA N G A S YR AH -M ERL OT  G re e c e

RO CC A  DI  MO N TE MAS S I  S A S S AB R UN A  T u sc an y ,  I ta l y

KA N ON K OP  KA D ETT E C AP E B L EN D  S te l l en b o s c h ,  S A

RED WINES GLS/ BTL

ROSE WINES
H EN RI  F A B RE C UV ÉE S ERP O L ET C ô te s  de  P ro ve n c e,  Fr ance
                      
MA T EU S  R OS É D o u ro ,  P or tu g al

V IS T A N A R OS E C en t r al  V al le y ,  C hi l e

GLS/ BTL

62/300

62/270

52/220

520

545

560

460

74/365

240

220

52/220

55/260

55/265

530

410

355

590



CA MP A RI
                      
MA RT I N I  R OS S O  

AP ER OL

L I MON C EL L O

MA RT I N I  B I A N CO

P IM MS  N O. 1

50 MLAPERITIF
SPIRITS

50

50

50

60

50

50

BE EFE AT E R
                      
BO MBAY  S AP P HI RE  

MO NK EY  4 7

T HE  BO T A NIST

HE NDR IC K S

T ANQ UE RE Y  10

P LY MO U T H

S T RAN GE R &  SO NS

RO K U

BE EFE AT E R P I NK

GIN 30 ML/60 ML

AB S O LU T  BL UE                      
               
TI T O S

B EL VE DE RE

GR EY  G O O S E

CI RO C

B EL UG A G OL D

S T OL IC HN AY A E LI T

VODKA 30 ML/60 ML

50/80

53/80

100/195

65/125

68/120

65/120

55/95

60/105

65/120

50/85

50/80

50/85

75/140

75/140

75/140

205/390

80/145

(Premium Tonics Are Available for Additional AED 10)



AGAVE SPIRIT

JO S E C UE RVO  S I LV ER  
                      
JO S E C UE RVO  G O LD

P AT RÓ N  S I LV ER

P AT RÓ N  A N EJ O

DO N  JUL IO  R EP O S ADO

400 CO N E JO S  ME Z CA L

30 ML/ 60 ML

BA CA RDI  C AR T A BL ANC A
                      
C AP T A IN MOR G AN SP I C ED  

D IP L OMA T IC O  RE SE RVA  E XC LU SIV A

RO N ZA CA P A 23

H AVA NA C L UB AÑE JO  7  AÑO S

G O S LI NG S  BL AC K  SE AL

C AC H AC A 51

MA LI BU C OC O NUT

RUM 30 ML/ 60 ML

50/80

50/80

70/135

93/180

115/215

60/115

50/80

50/85

65/120

110/195

60/110

50/90

50/90

50/80



T A LI S KE R 10 Y O                                                                
               
T H E G LE N LI VE T  12 YO

D AL MO RE 12 YO                                                

D AL MO RE 15 YO                                                  

G L EN F I DD IC H 12 YO                                          

G L EN F I DD IC H 18 YO                                                   

G L EN F I DD IC H 21 YO                                         

D AL W HIN N IE  15 YO                                          

G L EN M ORA N G IE  NE C T AR D'O R                               

G L EN M ORA N G IE  O RIG I NAL                             

L AG AV UL IN  16 Y O

M AC AL LAN  12 YO

A B ERL O UR 16 YO

L AP H RO IAG  10 Y O

SINGLE MALT 30ML / 60 ML

SCOTTISH BLEND

J W  RE D LA BEL                     
               
J W  B L AC K LA BEL

C H IVA S  12

D EW A RS  W H IT E  L ABEL

J W  G O LD  RE S ER VE

C H IVA S  18

J W  B L UE  L ABE L

WHISKY

75 /140

80/135

115/220

225/440

75/140

165/320

240/470

120/210

75/130

65/120

195/390

95/180

165/320

75/140

50/80

70/120

70/120

45/80

80/150

130/245

315/580



MAK E RS  M ARK                    
               
JA MES O N

F O UR RO S ES  YE L LO W  L ABE L

B UL LE IT  B O URBO N

JA CK  DAN I EL 'S  OL D NO .7

JA CK  DAN I EL 'S  S ING L E BARRE L

T UL LA MO RE DE W

W O OD F O RD RES E RV E

G EN T L EM AN  J AC K

AMERICAN & OTHER WORLD WHISKY

50/90

55/90

50/85

55/90

55/95

65/125

55/90

65/105

60/110

HE N N E S S Y VS O P                
               
HE N N E S S Y XO

MAR QU IS  DE  P U YSE G UR VSO P

B O UL ARD  C AL VAD O S VS OP

T O RRE S  10 BRAND Y

T I O P EP E              
               
L US T AU  A MO N T IL LAD O

L US T AU  S O L ERA  RE SE RVA

T AY L OR 'S  F I N E RU BY

T AY L OR 'S  L BV

COGNAC / ARMAGNAC /
CALVADOS

FORTIFIED WINE

30ML / 60 ML

60 ML

88/160

265/480

50/90

50/90

45/80

45

65

65

60

80



D IS AR ON N O              
               
J AG ERM EI S T ER

B A IL EY S

C O IN T RE AU

C H AMB O RD

B E N ED IC T I N E

D RAMB U IE

LIQUEURS 30 ML/ 60 ML

50/80

55/85

60/100

50/85

50/85

45/80

50/85

P RE MI UM S T IL L  W AT ER              

P RE MI UM S P ARK LI NG  W AT E R   

COFFEE

ES P RE S S O / DO UB LE  E SP RESSO

C AP P UC C IN O  

C AF É  L AT T E

AME RIC A N O

HO US E MAD E C O LD  BRE W

AL MO N D CA RAME L  L AT T E

MINERAL WATER SMALL/LARGE

20/25

20/25

TEA SELECTION

G R E E N T EA ,  BL AC K  T E A,  PE P PE R MI NT,
C HAM OM IL E

 30

 22/25

25

25

25

30

35



FR A NK L I N G IN G E R  B E E R

F R AN K L IN  P R EM I UM T ONI CS

R ED  BU L L

PE S PSI ,  7 UP ,  MI RI ND A,  G I NG E R  AL E ,  TO NI C WA TE R

JUICE

SOFT BEVERAGE

OR AN G E ,  P IN E APP L E ,  C RA NB E RR Y ,  AP PL E 22

A l l  pr ic e s are  in  A E D an d in clu sive  o f  7% mu nici pal it y  fe e ,
1 0% se rv ice  c ha rge  an d 5% VA T.

25

25

35

25

Light tonic, Classic Indian tonic, Grapefruit-bergamot,
Elderflower-cucumber
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	30 ML
	BEEFEATER | AED 38
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	JOSE CUERVO GOLD | AED 38


	DUKES
	BAR
	BEVERAGE MENU

	SIGNATURE COCKTAILS
	THE UNUSUAL
	AED 69
	MISS MONEYPENNY
	AED 74
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	AED 88
	OTOÑO
	Hendricks, pink peppercorn, cucumber, rose petals, elderflower cucumber tonic

	AED 88
	MAUSAM
	Stranger & Sons, earl grey tea, grapefruit, Indian tonic

	ZIMA
	AED 88
	The Botanist, frozen watermelon, rosemary tonic

	NATSU
	AED 88

	MOCKTAILS
	CUCUMBER MULE
	PASSION FOR MOJITO
	TROPICAL COLADA
	ROSE WATER MOJITO
	40
	40
	40
	40
	DUKES CLASSIC COCKTAILS
	TOM COLLINS
	COSMOPOLITAN
	MOSCOW MULE
	SIDE CAR
	PISCO SOUR
	MARGARITA
	OLD FASHIONED
	DARK & STORMY
	CAIPIRINHA
	BRAMBLE
	59
	64
	64
	59
	64
	74
	64
	64
	64
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	BEER & CIDER
	ON TAP
	Half Pint / Pint
	40/64
	45/68

	BOTTLES
	55
	68
	50
	70
	56
	55
	65
	58
	LAGUNITAS IPA 355ML, USA



	WINES
	SPARKLING WINES
	GLS/ BTL
	84/400
	285
	1150
	1345
	1345
	5450

	EMOTIVO PINOT GRIGIO Lombardy, Italy
	ARGENTO CHARDONNAY Mendoza, Argentina
	KSARA BLANC DE BLANC Bekaa valley, Lebanon
	BABYDOLL SAUVIGNON BLANC Marlborough, New Zealand
	CHATEAU ST. MICHELLE RIESLING Columbia valley, USA
	LA CHABLISIENNE PETIT CHABLIS Bourgogne, France


	WHITE WINES
	GLS/ BTL
	52/220
	55/260
	55/265
	530
	410
	355
	590


	ROSE WINES
	GLS/ BTL
	74/365
	240
	220


	RED WINES
	GLS/ BTL
	MATUA PINOT NOIR Marlborough, New Zealand
	KIR YIANNI PARANGA SYRAH-MERLOT Greece
	ROCCA DI MONTEMASSI SASSABRUNA Tuscany, Italy
	KANONKOP KADETTE CAPE BLEND Stellenbosch, SA
	62/30062/270
	52/220520
	545
	560
	460


	SPIRITS
	APERITIF
	50 ML
	50
	50
	50
	60
	50
	50

	GIN
	30 ML/60 ML
	50/80
	53/80
	100/195
	65/125
	68/120
	65/120
	55/95
	60/105
	65/120
	50/85


	VODKA
	30 ML/60 ML
	50/80
	50/85
	75/140
	75/140
	75/140
	205/390
	80/145




	AGAVE SPIRIT
	RUM
	30 ML/ 60 ML
	50/80
	50/80
	70/135
	93/180
	115/215
	60/115

	30 ML/ 60 ML
	50/80
	50/85
	65/120
	110/195
	60/110
	50/90
	50/90
	50/80


	WHISKY
	SINGLE MALT
	30ML / 60 ML
	75 /140
	80/135
	115/220
	225/440
	75/140
	165/320
	240/470
	120/210
	75/130
	65/120
	195/390
	95/180
	165/320
	75/140


	SCOTTISH BLEND
	50/80
	70/120
	70/120
	45/80
	80/150
	130/245
	315/580


	AMERICAN & OTHER WORLD WHISKY
	50/90
	55/90
	50/85
	55/90
	55/95
	65/125
	55/90
	65/105
	60/110

	COGNAC / ARMAGNAC /
	CALVADOS
	30ML / 60 ML
	88/160
	265/480
	50/90
	50/90
	45/80


	FORTIFIED WINE
	60 ML
	45
	65
	65
	60
	80


	LIQUEURS
	MINERAL WATER
	COFFEE
	30 ML/ 60 ML
	50/80
	55/85
	60/100
	50/85
	50/85
	45/80
	50/85

	SMALL/LARGE
	20/25
	20/25
	22/25
	25
	25
	25
	30
	35


	TEA SELECTION
	SOFT BEVERAGE
	FRANKLIN GINGER BEER
	FRANKLIN PREMIUM TONICS
	RED BULL
	PESPSI, 7UP, MIRINDA, GINGER ALE, TONIC WATER
	25
	25
	35
	25

	JUICE
	ORANGE, PINEAPPLE, CRANBERRY, APPLE


