Starters

FOIE GRAS 169

A French delicacy prepared daily using Cougley’s
own recipe, served with strawberry coulis &
toasted pain de figues. (Recipe contains alcohol)
Add: AED 10 for extra fig bread (G)

ONION SOUP GRATINEE 54

A French classic with caramelized onions, baguette &
topped with a layer of melted Emmental cheese. (G, D)

SOUPE DU JOUR 54

Ask your server. (V, D, SO)

SHRIMP AVOCADO 97

Steamed shrimps served on our special avocado
mousse & topped with spicy mayo, roasted cherry
tomato & grated cured egg yolk. Ask your server.

(SE, E, D)

TARTE DE TOMATES ET CHEVRE 76

Warm goat cheese & tomato confit in a puff pastry
with wild rocca, fresh figs, pine nuts & topped with
balsamic glaze. (G, D, E, N)

WILD MUSHROOM VOL-AU-VENT 84

Sautéed wild mushrooms in a creamy sauce &
served in a freshly baked puff pastry and mounted
on top of a mushroom velouté. (G, D, E)

CRAB CAKES 76

Local fisherman's daily catch. Two fresh crab meat

patties, breaded, pan seared & topped with fennel
and fresh herbs. (SF, G, E)

DUCK CONFIT SPRING ROLLS 80
Crispy duck confit rolls, baby gem lettuce, fresh
herbs, Asian BBQ sauce
(Recipe contains alcohol) (E, G)

CALAMARS FRITS 85

Tender marinated calamari, slightly battered and
deep fried, served with an Asian

dipping sauce. (G, E, SF, SE)

ESCARGOTS DE BOURGOGNE T2

Six shell-baked snails in Burgundy-style garlic
shallot herb butter. (Recipe contains alcohol)
(SF, D)

Add: AED 57 for 12

BAKED TRUFFLE BRIE EN CROUTE 86

Oven-baked truffle Brie cheese in
a puff pastry. (G, D, E, V)

OCTOPUS 129

Tender grilled Spanish octopus served with potato
confit in duck fat, bell pepper purée
& gremolata sauce. (N, G, SF)

COUQLEY'S SPINACH RAVIOLI 120

Six homemade spinach & ricotta ravioli in a light
garlic rosemary white cream sauce topped with

mushrooms. (G, D, E)

SOUFFLE AU FROMAGE 96
Double baked cheese soufflé served with a wild
mushroom sauce. (D, G, V, E)

Add: Fresh truffle at market price

OYSTERS 186

6 Fine de Claire #2

OYSTERS 329

12 Fine de Claire #2

— RAW—

STEAK TARTARE 129

Top-grade minced beef with Cougley’s
signature seasoning, served with fries

& a green salad. (180g) (G, E)

WAGYU STEAK TARTARE ET
TRUFFES 149

Top-grade Wagyu with a marble score
of 5+, topped with confit egg yolk and
truffle shavings. Served with toasted
champagne bread. (160g) (G, E, D)

SALMON TARTARE 109

Lightly smoked salmon infused with
ginger, basil, lemon and French thyme.

(SF, E, G, SE)

SEABASS CEVICHE 97

Paired with crisp apple, zingy jalapenos

MOULES FRITES

Fresh mussels prepared in our classic white wine
& shallot butter sauce in a cast iron casserole

& served with fries. (Recipe contains alcohol) (SF, D)

full portion [700g] 171

half portion [350g) 87

Salades

SALADE DE LENTILLES 54

Healthy lentils mixed with finely diced
vegetables & fresh herbs in a light
Dijon sauce. (SO, V)

BURRATA & HEIRLOOM TOMATO 105

Creamy and classic cheese served on a bed of
Heirloom tomato, topped with caramelized charred
plum, crunchy hazelnut & truffle balsamic
on the side. (D, N, V)

SALADE DE CHEVRE CHAUD 87

Crispy spring rolls oozing with melted goat cheese
& served on top of mixed greens, tomato confit,
julienne apple, orange slices & dressed in our
signature balsamic vinaigrette. (D, G, N, V, E)

FARMERS MARKET SALAD 75

Baby gem lettuce, avocado, beet, carrot,
quinoa, fresh mint, tossed in an apple cider
vinaigrette topped with Boursin cheese (D)
Add: Grilled chicken 12 | Grilled shrimp 20 |

Combo 16
D,G, N, V,F)

SALADE CESAR 63

Romaine lettuce, mixed herbs, cherry
tomatoes, croutons & Parmesan cheese
in our homemade dressing.

Add: Grilled chicken 12 [ Grilled shrimp 20 |
Combo 16
O,G,N,V, P

Dubai Municipality advises that: Consumption of raw or undercooked animal, seafood or poultry
products may increase your risk of food-borne illness.
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all prices are in AED & inclusive of 10% service charge, 7% municipality fee & 5% vat

marinated in a mango-lime passion fruit

sauce topped with micro coriander. (SF)

A mix of 5 French cheeses served on a
board, with candied walnuts, grapes &
an assortment of bread. (D, G, N)

118

Add: AED 54 for large

SPECIAL DAYS

Weekday | Monday to | 12:00-15:00
Lunch Menu | Friday AED 119
Steak & Mondavs 12:00-23:00
Wine Y | AED 349 for 2
Mussels 12:00-23:00
Combo Tuesdays | ey o7g
Cheese & Wednesdays 19:00-23:00
Wine AED 189
Ooh LaLa 19:00-23:00
Ladies Night| | "“S9¥S | pep 157
Happy hour | Daily 16:00-19:00

— Cattergens)

Before placing your order, please inform your server if a
person in your party has a food allergy. Our dishes may
contain traces of nuts, dairy, gluten, allium, or seafood.

SO (Soy), SE (Sesame), D (Dairy), E (Eggs), F (Fish), SF (Seafood), V (Vegetarian), VG (Vegan), G (Gluten), N (Nuts)



Our goal is
to ensure that our Dubai
community enjoys superb dining
experiences through soulful
culinary creations. fairly-priced
wines, and warm personalized
service.

SELECT YOUR PREFERRED COOKING TEMPERATURE

blue | rare | medium rare | medium
medium well | well done

CHEF’S PREMIUM STEAKS

COTE DE BOEUF 549

Our succulent 1kg prime-rib (bone-in); sliced,
served with your choice of 2 sauces.

Good for Two

ENTRECOTE 280

Grilled juicy ribeye steak, served with crispy cubed
potatoes & your choice of sauce. (300g)

LA GRANDE ENTRECOTE 384

For the steak lovers and the non-sharers; a
delightful & flavor-packed ribeye steak served on a
wooden planchette with crispy cubed potatoes &

FILET DE BOEUF 210

Tenderloin steak grilled to perfection, served
with gratin de pommes de terre & a choice of

sauce on the side. (200g) Add: AED 62 for 300g

WAGYU ENTRECOTE 439

Wagyu ribeye steak with a marble score of 9+,
served with pommes de terre rissolées & your

choice of sauce. (300g) Add: AED 275 for 5009

COUQLEY'S BAVETTE 153

Juicy flank steak topped with caramelized
shallots, balsamic glaze & served with fries.

your choice of 2 sauces. (500g) (225g)
CONTAINS (D, G, SO, E)
ADD A SIDE SAUCES

Spinach a la Creme 41 Wild Rice 4 Small 15 | Large 29 | or Choose 3 for 39
Green Salad 28 fGrilled Asperges 41 COUQLEY'S SAUCE POIVRE BEARNAISE
Grilled Portobello Pan Seared Foie Gras 59 {asr;;]kﬂ?g CHAMPIGNONS  ROQUEFORT

& Parmesan A1 Fresh Truffle at market price “?"“,ﬂ"‘f ~otoms  TRUFFLE MAYO  CREAMY HERBS

alcono

LES FRITES ET POMMES DE TERRE

Fries 28 Truffle Parmesan Fries 41 Purée aux Truffes 4
Skinny Fries 28 Crispy cubed potatoes 41 Sweet Potato Fries 41
Truffle Fries 4 Purée de Pommes de Terre 28

Gratin de Pommes de Terre 41

ursey.
B RS

TRUFFLE BRIE BURGER 120

Angus patty on a brioche bun with caramelized
onion, rocket leaves, Portobello mushroom,
truffle aioli, brie cheese, grain mustard
mayonnaise & served with skinny fries.

D, G, E)

ANGUS BURGER CLASSIQUE 99

Our classic & juicy American-style Angus
cheeseburger in potato bun with pickled
onions, mayo, aged Cheddar
& served with fries.

D, G, E)

COUQLEY WAGYU BURGER 165

Top-grade Wagyu with a marble score of 5+
juicy patty with melted aged Comté cheese,
baby spinach, duxelles mushroom, truffle mayo
served with fries.

D, G, E)

LOBSTER ROLL 149

Fresh sautéed lobster in our homemade mayo,
served in a soft brioche roll with herbs
& skinny fries.
(SF, G, D, E)

— Cattergensy

Before placing your order, please inform your server if a
person in your party has a food allergy. Our dishes may
contain traces of nuts, dairy, gluten, allium, or seafood.

HOME OF THE
GREATEST

STHEAK
FRITES

COUQLEY'S STEAK FRITES 159

The house favorite; a mouth-watering butterfly-
cut tenderloin served with Couqley’s signature
sauce on top, fries & a green salad. (180g)
D, 6)

Add: AED 39 for 280g

MUSHROOM STEAK FRITES 160

A juicy pan-seared butterfly-cut tenderloin steak
in a delicious Portobello & Button mushroom
sauce served with crispy skinny fries & a side

of green salad. (180g) (D, G)
Add: AED 39 for 280g

FREE-RANGE CHICKEN FRITES 124

Grilled tender French chicken served in our
signature creamy herb-infused sauce with fries

& a green salad. (D, G)

PORTOBELLO FRITES 109

Grilled portobello mushroom served
with fries, side salad and pepper sauce.
(Vegan)

COUQLEY
CLASSICS

PLATEAU DE CALAMARS
ET CREVETTES 153

Marinated tender calamari & black tiger shrimps,
sautéed with fresh, mild red chili, garlic, fennel,
cherry tomatoes & preserved lemon butter. (SF, D)

DUCK CONFIT 159

Perfectly confit duck leg on a bed of sautéed potatoes
served with caramelized onions,
fresh Pearl mushrooms & jus de canard. (G)

SAUMON 156

Pan-seared fresh Scottish salmon served
with asparagus, mash potato, smoky
bell pepper & tomato purée. (SF, N, G, D)

SEA BASS EN PAPILLOTE 151
Baked wild Loup de Mer in a foil packet with
fresh julienne vegetables and potato confit in duck fat,
retaining its natural aromatic flavors. (SF, V, D)

SLOW-COOKED SHORT RIBS 187

Slow cooked prime short ribs in red wine sauce,
served with creamy polenta, caramelized carrots,
& wild mushrooms. (Recipe contains alcohol) (D)

LAMB CHOPS DE LA MEDITERRANEE 212

Grilled lamb rack served with eggplant purée,
grilled artichoke & Gremolata sauce. (D, N)

-
vARTA
RISOTTO

PAPPARDELLE AUX CHAMPIGNONS
ET TRUFFES 135

Pappardelle pasta in a light aromatic
white truffle sauce with wild Portobello,
Trumpet & Pearl mushrooms. (170g) (V)

Add: Fresh truffle at market price
(D, G, E)

RIGATONI AUX AUBERGINES
& BURRATA 107

Rigatoni pasta with Stracciatella di Burrata &
eggplant in our homemade plum-tomato sauce.
Garnished with fresh basil & topped
with Parmesan cheese. (V)

D, G, E)

LOBSTER FETTUCCINI 165

Pan seared lobster on top of Fettucini in our
signature lobster bisque sauce, garnisched with
Datterino tomatoes, Parmesan and Basil
(Recipe contains alcohol)

(D, G, E, SF)

GRILLED CHICKEN
AUX TAGLIATELLES 129

Grilled chicken breast with Herbes de Provence & a
creamy white mushroom tagliatelle pasta. (D, G, E)

HOMEMADE RAVIOLI 120

Six spinach and Ricotta ravioli in a light garlic
rosemary white cream sauce & topped with

mushrooms. (D, G, E)

WILD MUSHROOMS RISOTTO 133

Creamy rice with wild Morel, Pear]l mushroom &
crunchy Parmesan tuile.
Add: Fresh truffle at market price
D, V)

all prices are in AED & inclusive of 10% service charge, 7% municipality fee & 5% vat
SO (Soy), SE (Sesame), D (Dairy), E (Eggs), F (Fish), SF (Seafood), V (Vegetarian), VG (Vegan), G (Gluten), N (Nuts)



