
Nola Eatery and Social House is a New Orleans inspired 
venue offering Southern American food with a healthier 
more modern take, in a convivial setting complemented 

by a diverse and colorful beverage component.

Decadent but not in an obvious way. We are heavily 
rooted in a complex mélange of cultures, hot, fun and 

always ready to “laissez les bons temps rouler”. 

starters & SHARING

A� Baked Camembert� 
� Oven baked in filo with drunken figs� 68

A,S� Mussel Pot� 
� Steamed in white wine, shallots 

& fresh herbs� 85

S� Louisiana Crab Cakes� 
� Pan-fried crab cakes 

with spring onions & cilantro 
remoulade sauce on the side� 72

S� Crab & Tuna Ceviche� 
� Marinated in lime, fresh coriander 

& spring onions� 77

V� Empanadas� 
� Stuffed with spicy black eyed peas 

& Mozzarella cheese� 42

V� Hot Spinach Cheese Dip� 
� Oven baked 

served with sour-dough crutons� 35

V,S� Guacamole� 
� Spicy Avocado dip with tortilla chips 

or Cajun shrimps� 37/60

S� Bayou Shrimp Beignets� 
� Shrimps flavored with Cajun spices 
in a black eyed pea beignet batter 

served with guacamole� 64

P� Muffaletta Platter� 
� Chef’s selection of cold cuts 
inspired by NOLA’s original� 135

� French Quarter Cheese Platter� 
� A variety of aged cheeses for 2 or 4 

served with Plum Chutney & crostini� 60/115

Quirky bowls filled with a variety of 

ingredients and sauces served aside 

for good measure

SALADS

N� Nola Salad� 
� Mixed greens with apples, avocado, roasted 

Pecans, sauteed mushrooms & Parmesan 
served with honey mustard dressing� 44

� Cajun Shrimp or Chicken salad� 
� Mixed greens, with pineapple, 

Cajun spiced shrimps or chicken 
with white wine dressing� 58/50

� Cobb Salad� 
� Crunchy lettuce, turkey bacon, chicken, 

tomatoes, avocado & blue cheese 
served with sherry vinaigrette� 46

� Bell pepper & goat cheese salad� 
� Roasted bell peppers, wild rocket leaves, 

endives & warm goat cheese 
with aged balsamic vinegar� 49

MAINS

A� Braised Short Rib� 
� Beef rib seasoned 

slow cooked in black beer 
served with mashed potatoes� 92

A,S� Seafood Jambalaya� 
� Nola classic 

mixed seafood with beef andouille sausage 
& cooked with spicy Creole rice� 70

V� Veggie Jambalaya� 
� Our twist on a classic smoked bell peppers, 

chunky mushrooms & corn 
cooked with spicy Creole rice� 52

� Creole meatballs� 
� Flavored with Italian sausage 
cooked in Creole tomato sauce 
served with mashed potatoes� 68

� Cornflake Chicken� 
� Oven baked corn fed chicken breast 

in a Cajun cornflake crust 
served with a zuchini & parmasan Waffle� 65

A� Blackened Salmon� 
� in Cajun spices with zucchini 

flavored with Martini� 82

A,S,N� Prawn Tagliolini� 
� Fresh Pasta with sautéed prawns 

cooked in a bisque� 75

A� Lamb Osso Buco� 
� Slow cooked lamb in Port wine gravy 

served with mashed potatoes� 89

� Sea Bass Fillet� 
� Skillet sautéed with tomato comfit 

& a side of kale� 120

The moment it hits your tongue, all 

bets are off, it
,
s ‘love at first bite

Desserts

��All 30

� Baked Cheesecake� 
� On a crispy biscuit base 

served with raspberry sauce� 

� Triple Chocolate Brownies� 
� Layered with chocolate mousse 
served with vanilla ice cream� 

� Butterscotch Tart� 
� Silky butterscotch filling 

topped with chocolate ganache & raspberry cream� 

V,N,A� Rum Baba� 
� Rum-soaked classic 

with fruity crème Anglaise� 

V� Mississippi Mud Moelleux� 
� Warm chocolate mud cake filled with mixed berries 

served with Vanilla Ice Cream� 

N� Oreo Chocolate Cheesecake� 
� Chocolate Cheesecake on an Oreo base

V� Seasonal Pie*�  

V� Sorbets & Ice Cream*� 20

�*Ask your server for Today’s selection!�

THE CAJUN GRILL

(Includes one side dish of your choice)

�Half Chicken� 90

� Quarter Chicken� 49

S� Jumbo Prawns� 105

� Flank Steak (240 g.)� 85

� Rib Eye Steak (260 g.)� 108

� Tenderloin (240 g.)� 116

SAUCES

A� Béarnaise

� Southern Maple BBQ

A� Marchand de Vin

� Creole Mushroom 

A reminder of how good simple 

veggies and taters can be 

SideS

�taters� 18 
� Sweet potato & squash mash

� Truffle mash
� Hot crushed potatoes with rock salt

� Hand cut fries
� Creole Potato salad

�veggies� 20
� Old-style Dixie Cole slaw / Curly Kale / 

Corn on the cob / Wild mushrooms  

SANDWICHES & 
BURGERS

(Includes One Side Dish of Your Choice)

� Voodoo turkey burger� 
� Juicy Turkey burger 

with our signature voodoo sauce 
& pineapple relish� 72

� Nola Burger� 
� Black angus chuck burger 
with fresh oregano & thyme 
topped with pickle relish 
served in a toasted bun� 75

N,A� Po Boy� 
� Homemade Brioche sliders 

with slow cooked pulled beef� 55

P� Muffaletta Sandwich� 
� Homemade foccacia stuffed with pork 

mortadella, pork air-dry salami, 
Olive salad & provolone cheese slices� 86

V� Mushroom Flatbread� 
� With Portobello, Champignons, 
Mozzarella & Wild Rocket� 42

Legend: Suitable for Vegetarians: v, Contains Nuts: n, Contains Shellfish: s, Contains Alcohol: A, Contains Pork: P
Prices are in UAE Dirhams. All prices are inclusive of 10% municipality fees and 10% service charge.
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