
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.

Nola Food Menu (English).indd   1 12/9/2015   12:48:42 PM


