
The first Butcher Shop & Grill 
opened in Johannesburg in the 
early 1990’s.

In the heart of Sandton, on 
Nelson Mandela Square in 
Johannesburg, the flagship 
branch of The Butcher Shop 
& Grill continues to punctuate 
the culinary landscapes as an 
institution in South African dining.

Today, it is recognized as 
the undisputed leader in the 
red meat business and has 
expanded over the years into 
many countries world-wide. 
Here, in the Middle-East, we are 
committed to the same values 
that have made this South African 
restaurant famous: top quality 
meat, variety and impeccable 

service to make your dining 
experience at the Butcher Shop
& Grill truly memorable.

The Butcher Shop & Grill serves 
aged meat, sourced from best 
farms in the world including 
superb beef, lamb, Kobe-style 
wagyu, Dutch veal and many 
more.

Our regular meat is hung in 
carcass for up to three days, 
thereafter it is ‘wet-aged’ in 
vacuum bags for another 21 
days.

Any other requests for cuts of 
larger than the standard menu 
will usually be cut at the meat 
counter, weighed and charged 
accordingly.

A CELEBRATION OF 
SOUTH AFRICAN HERITAGE

butchershoparabia.com
butchershopar

The Butcher Shop & Grill also 
has a retail butchery* counter for 
your home requirements and 
BBQ. Our qualified Butchers will 
advise you on the best way to 
store and prepare the meat at 
home and we can pack your 

order into cooler bags for any 
journey long or short. We also 
stock a range of accessories, 
sauces and bastings to enhance 
your BBQ.

Please be advised, consuming raw, 
cooked to order or undercooked meat, 
poult ry, seafood, shellfish or egg may 
increase your risk of foodborne illness, 
especially if you have certain medical 
condit ions.

*Available in selected stores only.

QUALITY MEAT TO ENJOY AT HOME

WE USE ONLY THE 
BEST AND FRESHEST 
PRODUCTS.

ALL MEALS ARE 
100% HANDCRAFTED 
ON ORDER. 

QUALITY TAKES A LITTLE 
LONGER!



BILTONG MEAT
This snack food originated from the early Dutch settlers 
in South Africa. Because there was no refrigeration, 
the pioneering settlers had to find a way to preserve 
their meat. The process consisted of cutting the meat 
into strips, pickling it in a brine solution and hanging 
it in the wagon to dry. This resulted in strips of dried 
Biltong. For most South Africans, these strips of salted, 
dried beef still remain their favourite snack. Various 
forms of Biltong are found in other countries as well, 
for example it is called Beef Jerky in the US.

AGEING MEAT
The process of ageing heightens the flavour and 
breaks down the fibers that are present in the meat.
While some aspects of ageing are still a mystery to 
scientists, the dominant theory is that freed enzymes 
attack cell proteins, causing the fibers in the meat to 
break down and become softer. The proteins in turn, 
are reduced to strongly flavoured amino acids, adding 
to the flavour of the meat. For beef, the ideal ageing 
cycle is 10 to 21 days.

THE BUTCHER GUIDE 

WAGYU SIRLOIN
The world’s best tasting tender 
beef extremely  juicy, rich textures 
with plenty of flavour, and pleasant 
lasting taste on the palate. Wagyu 
offers the finest quality of beef 
available in Australia. Highly prized 
for the exceptional meat quality.

BOEREWORS
It is a South African favourite and is 
a popular part of any South African 
BBQ. The Boerewors is a coarse, 
loosely-filled beef sausage which 
is flavoured with spices such as 
coriander, cloves, nutmeg and 
allspice.

FILLET / TENDERLOIN
The Fillet is boneless and the most 
tender of all beef cuts; it is also 
virtually fat free. Whole fillets are cut 
into round steaks or can be roasted 
or barbequed whole. Also known 
as: Tenderloin (US)

TOMAHAWK
It is an on-the bone Rib Steak, cut 
from the Fore-rib with the entire rib 
bone lef t. The long bone is French-
trimmed, leaving an amazing 
presentation, and dinner table 
discussion point.

RUMP
Not as tender as the fillet but with 
more flavour. This cut has a layer 
of fat on one side and is a superb 
tasting steak, a South African 
delicacy. Also known as: Top-butt 
sirloin or Sirloin steak (US) 

T-BONE / PORTERHOUSE
Also called shortloin, has a fillet 
steak on one side and a Sirloin 
steak on the other. It is connected 
with a T-shaped bone. The meat is 
fairly tender and has a fine texture. 
Also known as: Porterhouse (US)

PRIME RIB
The whole Prime Rib is a Rib-Eye 
that is connected to the rib bones. 
The meat is separated by thin 
layers of fat. Kept whole, favourite 
for roasting, or it can be cut into a 
steak with the bone included. Also 
known as: Bone-in Rib-Eye (US)

RIB-EYE
It is obtained by removing the ‘eye’ 
from the Prime Rib; usually the fat 
covering the meat is removed as 
well. The Rib-Eye requires a longer 
time to mature, but results in a 
tender steak packed with flavour.

SIRLOIN / STRIPLOIN
This meat is cut of f the bone from 
the loin, has a covering of fat on 
one side. Many consider the Sirloin 
to be the tastiest steak; it is also 
suitable for roasting. Also known 
as: Striploin (US), Entrecôte (FR)

Visit our butchery 
to get your best cut.



FROM THE BUTCHERY
TO THE GRILL
FOR THE REAL MEAT LOVERS: 
Choose your favourite cut and we will grill it the way you like. 

SOUTH AFRICAN
100 to 120 days grain fed beef 
perfectly aged 

Rib eye 29 (100g) 

Tenderloin 38 (100g) 

Sirloin / striploin 26 
(100g) 

Rump / top butt sirloin 
22 (100g)

Boerewors 16 (100g) 

Prime rib / rib eye on 
the bone 24 (100g)

T-bone / shortloin 28 
(100g)

AUSTRALIAN
Australian Black Onyx MB3+,
300 days grain fed pure black
angus beef, high marbled.
It is special because it’s pure,
which is fairly hard to come by. 
100% natural-fed no added
hormones

Rib eye 58 (100g) 

Tenderloin 79 (100g) 

Sirloin / striploin 49 
(100g)

Rump / top butt sirloin 
36 (100g) 

Prime rib / rib eye on 
the bone 46 (100g)

T-bone / shortloin 56 
(100g)

WAGYU
Kobe style Australian Ranger 
Valley beef, 450 days grain fed 
highly marbled packed with 
flavour

Rib eye 79 (100g) 

Tenderloin 109 (100g) 

Sirloin / striploin 69 
(100g)

ALL SPECIAL CUTS ARE SERVED WITH CHOICE OF ONE SIDE AND ONE SAUCE



Rocca salad
Wild Italian arugula leaves, cherry tomatoes 
grated parmesan cheese with homemade 
balsamic dressing 49

Goat's milk cheese salad
Crumbled goat's milk cheese with mesclun, 
walnuts, fresh berries, served with tangy 
citrus dressing 64

Traditional Greek salad
Served with some arugula, cherry tomatoes, 
cucumber, bell pepper, onion, kalamata 
olives, watermelon and feta cheese 46

SALADS

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
Pictures do not reflect actual presentation.    |    Please note: One bill per table.    |    All items are priced in Emirati Dirham .

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
Pictures do not reflect actual presentation   /   Please note: One bill per table   /   All items are priced in Emirati Dirham   /   All prices are inclusive of VAT
Quality takes time. Allow 20 minutes for your main course to be prepared.

ADD-ON PROTEIN & OTHER

Chicken breast 11

Jumbo prawns 26 

Marinated prawns 11 (3 pcs)

Beef bacon 10 

Avocado 12

Caesar Salad

Freekeh Salad

Freekeh salad
Dried young green wheat mixed with 
mesclun leaves, pickled red radish, 
caramelized pearl onion, roasted walnuts, 
pomegranate seeds with homemade citrus 
dressing 49

Caesar salad
Whole leaves of baby gem let tuce served 
with grated parmesan cheese, garlic 
flavoured homemade crouton,  anchovies 
and Caesar dressing 49

Quinoa salad
Superfood quinoa served with walnuts, 
avocado, diced deseeded kalamata olives, 
cherry tomatoes, arugula tossed with home 
made dressing 49 Goat's Milk Cheese Salad



Mediterranean Seafood Skillet

STARTERS

Chicken Wings

Prawns In Cream

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
Pictures do not reflect actual presentation   /   Please note: One bill per table   /   All items are priced in Emirati Dirham   /   All prices are inclusive of VAT
Quality takes time. Allow 20 minutes for your main course to be prepared.

Chicken wings
Grilled buf falo chicken 
wings with your 
choice of barbeque, 
Provençal or spicy 49
Add one wing: 10

Mini indulges
Combo selection from 
some of our starters, 
scampi, chicken 
wings, brisket, calamari 
boerewors and vetkoek 
good to share 89

Traditional 
South African 
boerewors
Complemented by the 
taste of South Africa, 
fire grilled homemade 
sausage that will take 
you back home 48

Vetkoek
Traditional South African 
fried dough stuf fed 
with minced beef and 
vegetable 29

Soup of the day 42 / 30

Scampi
An old favourite. 
Deep fried breaded 
shrimps, served with 
cocktail sauce 44
Add extra prawn: 
10

Salt & pepper 
calamari
Perfectly seasoned 
fried baby calamari, 
served with 
homemade tartare 
sauce 46

Beef carpaccio
Traditional thin slices of beef tenderloin, 
seasoned, served with arugula, capers, 
parmesan cheese and flavoured with 
balsamic and Italian truffle oil 48

Prawns in cream
De-shelled and lightly sautéed in cream, 
with a hint of garlic and lemon, dusted with 
parmesan and lightly gratinated 56

Shrimp meunière
Sautéed shrimps with parsley, lemon, 
capers and but ter 46

Brisket cheese & fries
Braised brisket with BBQ homemade sauce 
and fries topped with gratinated cheese 54

Mediterranean seafood skillet
Fishermen choice of sautéed selection of seafood 
in a tangy but tery lemon herbs sauce 66



The wild beef 
Wild rice, baby spinach, cherry 
tomatoes, celery, pumpkin seeds, 
topped with beef strips dressed 
with balsamic orange 79

The chicken broccoli 
fleurette
Black organic quinoa with broccoli 
fleuret te, red radish, grilled shredded 
corn, red capsicum, grilled chicken 
breast topped with flax seeds, 
served with French dressing 64

The cheese health booster
Freekeh, baby spinach, avocado, red 
kidney beans, walnut, feta cheese, 
served with lemon olive oil 49

The eggs beet & sweet
Roasted beetroot and sweet potato, 
kale, wild rice, boiled egg topped with 
flax seeds and served with lemon 
olive oil 59

The shrimps beans & beet
Freekeh, red kidney beans, grilled 
shredded corn, baby spinach, roasted 
beetroot, steamed shrimps topped 
with pumpkin seeds served with 
lemon olive oil 69

ONE BOWL MEAL
All what you need from rice, grain and protein in 
one bowl   

The Chicken Broccoli Fleurette

The Shrimps Beans & Beet

The Eggs Beet & Sweet



ESPETADA

MINI
Served with a choice of one of the below: 
Potato, rice, salads OR onion rings 

Mini beef 
espetada
200g of rump top but 
sirloin 59

Mini tender 
espetada
200g of beef tenderloin 
89

Mini lamb 
espetada
200g of deboned lamb 
legs 77

Mini chicken 
espetada
200g of corn fed chicken 
46

REGULAR
Served with a choice of one of the below: 
Potato, rice, salads OR onion rings 

Beef espetada
400g of rump top but 
sirloin 99

Tender espetada
400g of beef tenderloin 
156

Lamb espetada
400g of deboned lamb 
legs 134

Chicken espetada
400g of corn fed 
chicken 72

DOUBLE
Served with a choice of two of the below: 
Potato, rice, salads OR onion rings 

Chicken and beef
800g of chicken and 
beef espetada 161

Chicken and lamb
800g of chicken and  
lamb espetada 189

Chicken and tender
800g of chicken and tender espetada 209



SOUTH AFRICAN
100 to 120 days grain fed South African beef perfectly aged 

Served with two choices of side and sauce 

Ladies fillet 99 (180g)
Fillet 129 (240g) 179 (400g)
Rump 79 (280g) 99 (400g)
Sirloin 99 (280g) 129 (400g)
Rib-eye 109 (280g) 149 (400g)
T-bone 179 (550g) 229 (750g)
Prime-rib 169 (550g) 209 (750g)

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
Pictures do not reflect actual presentation   /   Please note: One bill per table   /   All items are priced in Emirati Dirham   /   All prices are inclusive of VAT
Quality takes time. Allow 20 minutes for your main course to be prepared.

STEAKS
ENHANCE YOUR 
STEAK EXPERIENCE 
BY ADDING-ON STEAK
Lobster tail 68

Jumbo prawns
1 prawn: 26 
3 prawns: 68

Flavoured butter
Choice of anchovy but ter, maî tre d'hôtel, truffle 
butter and herbs but ter 8

Fillet / Tenderloin

CHOICES OF SIDE & SAUCE:
SIDE
Potatoes (fries/mashed/baked)
Salad
Corn on the cob
Vegetables
Onion rings
Rice

SAUCE
Black pepper
Mushroom
Garlic
Cheese
Monkey gland
Blue cheese
Béarnaise



AUSTRALIAN
Australian Black Onyx MB3+, 300 days grain fed 
pure Black Angus beef, high marbled...
100% Natural-fed no added hormones

Served with two choices of side and sauce 

Rib-eye 179 (250g) 239 (350g) 
Tenderloin 198 (200g) 289 (300g)
Striploin 169 (250g) 219 (350g)
Rump 119 (250g) 149 (350g)
Prime-rib 229 (500g)
T-bone 249 (500g)
Tomahawk 289 (1 to 1.2kg)

WAGYU
Kobe style Australian Ranger Valley beef,  
450 days grain fed highly marble packed  
with flavour

Served with one choice of side and sauce

Tenderloin 269 (200g)
Sirloin 219 (250g)
Rib-eye 249 (250g)

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
Pictures do not reflect actual presentation   /   Please note: One bill per table   /   All items are priced in Emirati Dirham   /   All prices are inclusive of VAT
Quality takes time. Allow 20 minutes for your main course to be prepared.

Tomahawk

CHOICES OF SIDE & SAUCE:
SIDE
Potatoes (fries/mashed/baked)
Salad 
Corn on the cob
Vegetables
Onion rings
Broccoli 
Asparagus
Sautéed mushroom
Cream spinach 

SAUCE
Black pepper
Mushroom
Garlic
Cheese
Monkey gland
Blue cheese
Béarnaise 



SIGNATURE Beef Ribs

Trinchado

South African beef ribs
Slow roasted for six hours. Basted and 
served with coleslaw and choice of 
one side 149 (full) 96 (half)

Prime beef ribs
One bone, short ribs braised served 
basted or plain with coleslaw and 
choice of one side 149

Trinchado
Cube fillet, sautéed in lemon but ter 
sauce with onion garlic and wild 
herbs 89

Steak tartare 
Raw beef fillet, hand chopped on 
order and served with the usual 
accompaniments (contains raw eggs). 
Taste vary (mix yourself) 116

Veal tenderloin
Roasted veal tenderloin, sliced and served 
with truffle and mushroom sauce and 
choice of one side 159 

Butcher steak & fries
High marbled Australian sirloin topped 
with a special sauce served with 
homemade fries 159
 
Braised brisket
Slow braised brisket served with mash 
and brown gravy 89

Meat skewers
Grilled marinated tender cubes of meat 
served on a tortilla bread 124

Meat skewers

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
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Quality takes time. Allow 20 minutes for your main course to be prepared.



With My Mate

With my mate
Sirloin (250g), 
Lamb chops (150g), 
Beef ribs (250g),
Chicken breast (300g),
Boerewors (150g), 
Tiger Prawns (200g), 
served with onion rings 
and sauce 198 

With my family
Sirloin (375g), 
Lamb chops (250g), 
Beef ribs (450g),
Chicken breast (450g),
Boerewors (150g), 
Tiger prawns (400g), 
served with onion 
rings and sauce 298

Cheese burger
Burger pat ty topped with choice of 
cheddar or emmental cheese tomato 
onion and burger sauce 59

Beef burger
Simply beef pat ty, arugula, tomato, onion 
and our special sauce 54

Swiss & 
mushroom 
burger
Served with Swiss 
emmental cheese, 
sautéed mushroom, 
caramelized onion
and tomato 64

The butcher 
burger
Served with truffle 
flavour mushroom, 
caramelized shallots 
and cheese 98

Dagwood burger
Served with eggs, beef 
bacon, tomato, onion, 
cheese, mushroom, 
avocado 69

Ladies burger
Smaller version of 
cheese burger 49

Chicken burger
Choice of plain, basted 
grilled chicken breast or 
fried 49

ADD-ON BURGERS
Ingredients
Emmental or cheddar cheese, 
beef bacon, mushroom, fried egg,
avocado, dill pickles,  jalapeños, 
5 for each item

Sauces
Blue cheese, cheese sauce,
garlic sauce, black pepper sauce, 
mushroom sauce 5 for each item

COMBO MEAL
A selection of meat, poultry and seafood items, 
good to share 

BURGERS
All our burgers are served with fries/chips, 
onion rings and coleslaw

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
Pictures do not reflect actual presentation   /   Please note: One bill per table   /   All items are priced in Emirati Dirham   /   All prices are inclusive of VAT
Quality takes time. Allow 20 minutes for your main course to be prepared.

Burger
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POULTRY
Spatchcocked chicken
Corn fed baby deboned whole 
chicken marinated and seasoned 
with herbs and spices grilled to 
perfection 86

Chicken breast
Basted in barbeque, sriracha or 
lemon herbs served with garlic 
aioli and choice of side 54

CHICKEN SCHNITZEL

Traditional chicken 
escalopes 
Breaded and gently fried 
until golden brown 56

Florentina style 
With creamed spinach 
and cheese 66

LAMB
Lamb chops
400g South African 
style grilled lamb cutlets 
served with a choice of 
side order 129 

Lamb shank
A hearty drop-of f-the-
bone favourite and 
cooked in sous vide 
119

Lamb short loin
400g South African 
style lamb t-bone 
served with choice of 
side 136

Lamb loin
250g tender deboned 
lamb sirloin marinated 
with middle eastern 
flavour served with 
choice of side 119

Lamb Shank

Lamb Shortloin

Spatchcocked Chicken



POULTRY

VEGETARIAN
Vegetarian platter
A selection of seasonal vegetables 63

CHOICE OF SAUCE:
Black pepper, mushroom, 
garlic, cheese, monkey gland, 
blue cheese and bearnaise 
sauce 8

Truffle and mushroom 18

CHOICE OF SIDE:
Cream spinach 24

Steamed broccoli 26

Asparagus 26

Loaded baked potato 24

Sweet potato 24

Vegetables 24

Corn on the cob 14

CHOICE OF SIDE:
Button mushrooms 26 

Rice 14 

Salads 12 

Potatoes (fries/mashed/baked) 12 

Onion rings 12 

Vegetarian Platter

Button Mushrooms

Cream Spinach

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
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SEAFOOD

Mediterranean seafood skillet 
Calamari, mussels, shrimps, olives, herbs, 
garlic but ter, lemon, cherry tomatoes and 
roasted vegetable. Served with rice 119

Oven baked seabass
Baked and served on a bed of 
Mediterranean salsa 119

Prawns fiesta 
One or half kg of giant tiger 
prawns in the shell. Grilled 
and served with lemon but ter, 
peri peri and garlic but ter 
sauce
279 (1kg) 169 (500g)

Mussel pot
A large crock of mussels, steamed on order in a 
light sauce of garlic, but ter and a dash of cream. 
Served with garlic bread and choice of sides 
available in smaller portion 136 (large) 69 (small)

Grilled salmon
Salmon fillet, perfectly grilled and served with 
hollandaise sauce and choice of side 109

Seafood platter
Pan fried salmon, grilled tiger prawns, lobster tail, 
mussels and calamari, served with choice of one 
side 298

Seabass

Mediterranean Seafood Skillet

Prawns Fiesta



Seafood Platter
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SOFT DRINKS
Coca Cola, Coca Cola zero, Fanta, 

Sprite (free refills) 18

Bavaria 18 (non-alcoholic beer)

COLD BEVERAGES

* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
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HOT BEVERAGES
Affogato 21

Espresso (choose your flavour) 11/16/20

Double espresso 14/21

Latte 18

Cappuccino 18

Black Coffee 16

Tea 14 

Peach on the Beach

Oreo Shake

SHAKES
Oreo shake 31

Chocolate shake 31

Vanilla shake 31

FRESH JUICES
Orange 26

Pineapple 26

Watermelon 26

Carrot 26

Green apple 26

WATER
Evian 21 (large)

Evian 12 (small)

Badoit 25 (large)

Badoit 17 (small)

Arwa 9 (small)

MOJITO
Passion mojito 31

Strawberry mojito 31

Virgin mojito 31

Mojito of the week 31

MOCKTAILS
Pina colada 25

Peach on the beach 25

Blue ocean limeade 25

Sicilian lemon lime splash 25

Strawberry pomegranate  
sangria 25 (pitcher 39)

ICE COOLER
Ice tea lemon or peach 19 (pitcher 29)

Lime twister 24

Fresh lemonade 24 (pitcher 31)

Mint lemonade 24 (pitcher 34)

Cucumber mint lemonade 26

Lavender blueberry 31



* Some of our products may contain nuts or traces of nuts. In case of allergies please consult our team.
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Passion Mojito

Cheesecake

Malva Pudding

ICE CREAM & 
SORBET
One scoop 10

Three scoops 26

Ask your waiter for the flavours 

DESSERTS
Cheesecake
Our famous and best-selling strawberry 
cheese cake 38

Malva pudding
Traditional South African pudding with a 
melt in the mouth orange creamy sauce 
served with Ice cream and strawberry 
31

Hot chocolate fondant
With a melted sof t chocolate centre 
served with traditional crème 
anglaise and ice cream 44

Crème brûlée
Vanilla infused style custard topped 
with brûléed sugar 24

The chocolate skillet
Puf f pastry cooked with hot 
chocolate sauce, marshmallow, 
ice cream and strawberry 34 


