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THRAE CUTS

STEAKHOUSE & BAR

. ABOUT US .

Born in Dubai, THREE CUTS Steakhouse & Bar is a
homegrown concept by renowned father-son duo
Joe and Jason Bassili.

Rooted in The Art of Lazy Elegance, the restaurant blends
refined simplicity with laid-back elegance, creating
a welcoming destination where exceptional food,
genuine hospitality, and effortless style come together.

Located on the rooftop of Palm Jumeirah Mall, THREE CUTS
offers premium steaks, handcrafted signature cocktails,
and a vibrant atmosphere designed for every occasion from
intimate dinners to memorable celebrations.

THREE CUTS is a place where quality, value,
and community come together to create
experiences worth sharing.




SET MENU 1

SHARING FOR 3 PEOPLE | AED 300 PER PERSON

* STARTERS -

WARM GOAT CHEESE SALAD (D)(G)(N)(E)(V)
Grilled Peach, Orange, Honey Rosemary Dressing

BEETROOT SALMON CARPACCIO (D)(S)
Beetroot & Orange Smoked Salmon, Crispy Beetroot, Orange Zest, Olive Oul, Chives

WOOD-CHARRED CAESAR SALAD (D)(G)(S)(E)

Bacon Crumble, Smoked Croutons, Parmesan Cheese

BEEF TARTARE (G)(S)(R)
Horseradish, Dijon Mustard, Shallots, Capers
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* MAINS -

STRIPLOIN

Black Angus, Australia
MB2+

ORGANIC PAN-FRIED SALMON (D)(S)

Roasted Baby Potatoes, Grilled Broccolini, Fennel Salad,
Lemongrass Beurre Blanc

MUSHROOM RISOTTO (D)(Vv)
King Oyster Mushroom, Dried Porcini Mushroom

* DESSERTS -

STICKY TOFFEE PUDDING (D)(G)

Caramel Sauce, Custard Cream, Vanilla Ice Cream

APPLE TART (D)(G)(N)

Apple Jam, Cinnamon Ice Cream

Contains (E) Eggs (N) Nuts (S) Seafood or Shellfish (D) Dairy (G) Gluten (NV) Non Vegetarian (V) Vegetarian (VG) Vegan (R) Raw

SET MENU 2

SHARING FOR 3 PEOPLE | AED 350 PER PERSON

* STARTERS -

SMOKED SALMON SALAD (s)
Le Fumotr by Joe Bassili Salmon, Lettuce, Orange Balsamic

WARM GOAT CHEESE SALAD (D)(G)(N)(E)(V)
Grilled Peach, Orange, Honey Rosemary Dressing

SALMON TARTARE (S)(R)

Lemon Caper Dressing

BEEF TARTARE (G)(S)(R)
Horseradish, Dijon Mustard, Shallots, Capers
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* MAINS -

RIBEYE

Wagyu, South Africa
MBE-9

STRIPLOIN

Black Angus, Australia
MB2+

MUSHROOM RISOTTO (D) (V)
King Oyster Mushroom, Dried Porcini Mushroom
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*DESSERTS -

CHOCOLATE MOUSSE (D)
Vanilla Chantilly, Shredded Chocolate

RICOTTA AND PEAR TART (D)(G)(N)
Pear Jelly

All prices are in AED and inclusive of 5% VAT and 7% Municipality Tax




SET MENU 3

SHARING FOR 3 PEOPLE | AED 500 PER PERSON

* STARTERS -

WOOD-CHARRED CAESAR SALAD (D)(G)(S)(E)

Bacon Crumble, Smoked Croutons, Parmesan Cheese

WARM GOAT CHEESE SALAD (D)(G)(N)(E)(V)
Grilled Peach, Orange, Honey Rosemary Dressing

BEEF CARPACCIO (D)(R)(N)

Rocket Salad, Pecorino Cheese, Balsamic Dressing

BEEF TARTARE (G)(S)(R)
Horseradish, Dijon Mustard, Shallots, Capers
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* MAINS -

RIBEYE
Wagyu, South Africa
MB8-9
TENDERLOIN
Black Angus, Australia
MB4+
STRIPLOIN

Black Angus, Australia
MB2+
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*DESSERTS -+

CHOCOLATE MOUSSE (D)
Vanilla Chantilly, Shredded Chocolate

APPLE TART (D)(G)(N)
Apple Fam, Cinnamon Ice Cream

RICOTTA AND PEAR TART (D)(G)(N)
Pear Felly

Contains (E) Eggs (N) Nuts (S) Seafood or Shellfish (D) Dairy (G) Gluten (NV) Non Vegetarian (V) Vegetarian (VG) Vegan (R) Raw

SET MENU 4

SHARING FOR 3 PEOPLE | AED 750 PER PERSON

* STARTERS -

WARM GOAT CHEESE SALAD (D)(G)(N)(E)(V)
Grilled Peach, Orange, Honey Rosemary Dressing

BEETROOT SALMON CARPACCIO (D)(S)
Beetroot & Orange Smoked Salmon, Crispy Beetroot, Orange Lest, Olive Oil, Chives

BEEF TARTARE (G)(S)(R)
Horseradish, Dijon Mustard, Shallots, Capers

SEAFOOD TOWER (D)(S)(R)

Jumbo Shrimps, King Crab Legs, Smoked Mussels,
Salmon Tartare, Fine de Claire Oysters

@@@
* MAINS -

TOMAHAWK

1.4 Kg, Wagyu, Australia
MBI+

STRIPLOIN

Black Angus, Australia
MB2+

ATLANTIC CANARY SEA BASS (S)
Herbes de Provence Ratatouille

MUSHROOM RISOTTO (D)(V)
King Oyster Mushroom, Dried Porcini Mushroom
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« DESSERTS -

APPLE TARTE (D)(G)(N)
Apple Jam, Cinnamon Ice Cream

STICKY TOFFEE PUDDING (D)(G)

Caramel Sauce, Custard Cream, Vanilla Ice Cream

RED FRUIT CHEESECAKE (D)(G)(N)
Vanilla Ice Cream, Strawberry Coulis

All prices are in AED and inclusive of 5% VAT and 7% Municipality Tax




CANAPES

- COLD CANAPES -

CAPRESE MOUSSE (D)(NV)
OYSTER GRATIN (S)(R)
SMOKED SALMON TARTELETTE (D) (G)(S)(R)
BEEF CARPACCIO BRUSCHETTA (D)(G)(R)
BEEF TARTARE TARTELETTE (D)(G)(S)(R)(E)

BEETROOT & GOAT CHEESE RAVIOLI (D)(V)
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« HOT CANAPES -

STUFFED MUSSELS (D)(G)(S)
MINI BEEF BURGER (D)(G)(E)
MINI SALMON BURGER (D)(G)(S)
SHRIMPS AND CHORIZO (s)
CHICKEN GLAZED SUPREME (D)(G)
FRIED HALLOUMI SPINACH PESTO (D)(G)(N)(E)
MUSHROOM CROQUETTE, GREEN MAYONNAISE (D)(G)(E)(V)

BEEF CROQUETTE (D)(G)(E)
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- SWEET CANAPES -

CARAMEL CHOUX (D)(G)(E)
PECAN TART (D)(G)(N)(E)

DARK CHOCOLATE ORANGE TRUFFLE (D)(E)

Contains (E) Eggs (N) Nuts (S) Seafood or Shellfish (D) Dairy (G) Gluten (NV) Non Vegetarian (V) Vegetarian (VG) Vegan (R) Raw

All prices are in AED and inclusive of 6% VAT and 7% Municipality Tax

CHOICE OF 6 CANAPES | AED 100 PER PERSON
CHOICE OF 9 CANAPES | AED 150 PER PERSON

CHOICE OF 12 CANAPES | AED 200 PER PERSON




DRINKS PACKAGES ——

REGULAR

2HR - 3HR - 4HR
200-300-400

House Spirits
House Wines
Cold Beverages

PREMIUM

2HR - 3HR - 4HR
300 - 450 - 550

Premium Spirits
Premium Wines
Cocktarls
Cold Beverages

WINE .

2HR - 3HR - 4HR
100 -200-300

House Wines

NON-ALCOHOLIC

2HR - 3HR - 4HR
80-150-220

Mocktails
Hot & Cold Beverages

All prices are inclusive of 5% VAT and 7% Municipality Tax
















OCCASIONS

BUILT FOR EVERY KIND OF EVENING

CORPORATE DINNERS

PRIVATE DINING FOR CLIENT
HOSTING, BOARD DINNERS AND
TEAM MILESTONES.

BIRTHDAYS & ANNIVERSARIES

INTIMATE CELEBRATIONS,
MILESTONE TOASTS AND
GRAND SURPRISES.

BRAND LAUNCHES

PRESS PREVIEWS AND
ACTIVATIONS AGAINST
A CINEMATIC BACKDROP.

ENGAGEMENTS & WEDDINGS

PROPOSALS, REHEARSAL
DINNERS AND ELEGANT
CEREMONIES.

PRIVATE DJ NIGHTS

BUY OUT THE SPEAKEASY.
BRING YOUR GUESTLIST,
WE BRING THE ROOM.

FASHION & INFLUENCER

SHOWCASES, DINNERS AND
CONTENT-READY SETTINGS
ACROSS THE VENUE.

COCKTAIL RECEPTIONS

STANDING RECEPTIONS FOR
UP TO 390 GUESTS ACROSS
THE VENUE.

MEMORIALS AND TRIBUTES

CONSIDERED, PRIVATE
GATHERINGS WITH
CALM AND CARE.
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65 SEATING
180 STANDING

30 SEATING
40 STANDING

22 SEATING
30 STANDING

30 SEATING
120 STANDING

TOTAL

235 SEATING
390 STANDING




CONTACT US

Email: reservations@threecuts.co
Mobile: +971 58 698 6113
Website: threecuts.co
IG/ FB: @threecutsdxb




