


We transform your dining experience into a captivating 
journey, creating explosive memories. Here, sophistication, 
love and joy collide, inviting you into an immersive story of 

elegance and enchantment.

The “B” emblem effectively symbolizes the integration of all 
the letters in the word “Bâoli,” crafting a recognizable and 

fashionable element. 

As the day turns into night, indulge in Bâoli’s luxurious 
dining and spice up your life! 

WHERE MAGIC MEETS PASSION



All prices indicated in AED and are inclusive of 10% service charge & 5% value-added tax, subject to 7% municipally fee.

SIGNATURE MAKI ROLLS
NONI ROLL (G, S, E, D, N)

Salmon aburi, spicy mentaiko sauce, avocado
130

SPICY TUNA (G, S, E, D, N)

Crispy quinoa, chili mayo, avocado, red tobiko
130

WAGYU TRUFFLE ROLL (G, E, D, S)

MB5 wagyu tartare, black garlic, truffle brioche crunch
150

CRISPY VOLCANO (G, S, E, N)

Rock shrimp tempura, crispy ebi, avocado, volcano sauce
155

CRISPY SALMON NIGIRI (G, S, E, N)

Spicy salmon tartare, avocado, jalapeno, red tobiko
140

HAMACHI CRUNCH (G, S, E, N)

Crunchy fried maki roll, hamachi tartare, tare, sweet potato puree
135

SALADS
AVOCADO & BABY SPINACH (G, N, E)

Creamy vegan sesame dressing, baby spinach,
dried cranberries, crispy leeks, asparagus

87

BURRATA (G, D)

Cherry tomatoes, shiso, basil oil, seaweed focaccia
105

OCTOPUS SALAD (S)

Spanish octopus, pomme de ratte, nicoise olives, shallots,
semi dry tomatoes

140

TOKYO NICOISE (G, S, E, N)

Seared akami tuna, edamame, roasted red peppers, potatoes, 
ajitama egg, nicoise olives

150

KANI CALIFORNIA BOWL (S, N, G, E)

Fresh crab, yuzu mayo, tuna, avocado, spicy yuke dressing, 
tobiko, nori

145

STARTERS
FRIED CALAMARI (G,E,D,N,S)

Crispy plantain crumb, Bâoli togarashi, gochujang mayo
98

TUNA TACOS (S,E,G,N,R)

Spanish blufin akami, nikiri sauce, avocado, tobiko
90

WAGYU TARTARE & FRITES (G, E, D)

Wasabi dijonnaise, cornichons, ajitama egg yolk, crispy potato 
chips

160

TOMATO CARPACCIO (D, E, G) 

Pink Uzbek Coeur de Boeuf tomatoes, yuzu crème fraiche, 
fresh tomato vinaigrette, tanoki crumbs, shiso cress

80

CAVIAR
30GM NOIR DE NOIR CAVIAR (S, E, G, R)

360

RAW BAR
#5 OYSTERS (S, G)

Yuzu granita & champaign mignonette
Only available weekends 3/6 Pieces 

120/240

JAPANESE HAMACHI CARPACCIO (G, S)

Sherry truffle dressing, crispy ginger
105

SCOTTISH SALMON CARPACCIO (S, G)

Scallion ponzu, wasabi oil, fresh yuzu zest
89

BLUE FIN TUNA TARTARE (N, S, G)

Hoisin yuzu ponzu, toasted sesame oil
125

SALMON CEVICHE (S)

Coconut yuzu dressing, coriander oil, heirloom corn tortilla chips
98

PASTA
TRUFFLE SEDANINI (G, E, D)

Fresh egg pasta, truffle parmesan cream, sautéed wild 
mushrooms, fresh truffle

185

SEAFOOD ORZOTTO (G, S, D)

Sweet cherry tomato sauce, sautéed calamari and prawns, 
roasted octopus, taggiasca olives, capers, chopped parsley

195

SANDOS
THE BÂOLI BURGER (G, E, D)

House minced wagyu patty, white cheddar cheese,
chili brioche bun, tempura fried onion rings

125

HOT CHICKEN (G, E, D)

Buttermilk fried chicken breast, house pickles,
orange chili sambal, hell dust, white cheddar

85

WAGYU KATSU (G, E, D)

Wagyu tenderloin katsu, truffle tonkatsu, milk bread
180

FROM THE GRILL
200G WAGYU TENDERLOIN MB5+ (G, N, D)

Sweet sesame soy glaze, shoestrings, truffle jus
365

300GM MB6 WAGYU ENTRECOTE (G, D, N, S)

Green peppercorn tonkatsu
390

GRILLED RACK OF LAMB (G, N)

Spicy kimchi & red miso glaze
260

(D) Dairy | (E) Egg | (G) Gluten | (S) Seafood & Shellfish | (N) Nuts & Sesame | (V) Vegan | (VG) Vegetarian

FROM THE PLANCHA
GRILLED BUTTERFLIED PRAWNS (S,D)

Yuzu & wasabi beurre blanc
120

SPICY CALAMARI (S,D,G,N)

Tomato & red yuzu kosho beurre blanc, hand cut shoestring 
potatoes

140

SEA BASS PROVENÇALE (S)

Crispy seared sea bass in our rich Provençale tomato sauce
240

DESSERTS
CHOCOLATE PROFITEROLE BOMB (E, D, N, G)

Crunchy chocolate profiterole, hazelnut pastry cream,chocolate 
tuille, salted caramel ice cream, vanilla ganache

72

COCONUT & MANGO (E, D, G)

Coconut mousse, mango namelaka, kalamansi gel,
fresh mango compote

65

CRÈME BRULÉE CHEESECAKE (E, D, G)

Creamy Basque Cheesecake, Hokkaido black sugar,
yuzu strawberry sorbet

72

BÂOLIMISU (E, D, N, G)

Bâoli signature tiramisu
65





All prices indicated in AED and are inclusive of 10% service charge & 5% value-added tax, subject to 7% municipally fee.

WHITE WINE
Gls Btl 1.5L 3L

GAVI, VILLA SPARINA, PIEMONT, ITALY 125 600 1200 2400

MACON  BUSSIÈRES, JOSEPH DROUHIN, BURGUNDY, FRANCE 110 540

SAUVIGNON BLANC, TERRUNYO, CONCHA Y TORO, CHILE 140 720

RIESLING, KUNG FU GIRL, CHARLES SMITH, WASHINGTON, USA 95 490

CHABLIS, DOMAINE LAROCHE, BURGUNDY, FRANCE 830

SAUVIGNON, CLOUDY BAY, MARLBOROUGH, NEW ZEALAND 950

CIGALUS, GERARD BERTRAND, LANGUEDOC, FRANCE 1100

CHARDONNAY, AMÉLIA, CONCHA Y TORO, CHILE 1200

CA'MARCANDA, VISTAMARE, GAJA, ITALY 1650 4000

LANGHE, ROSSJ-BASS, GAJA, PIEMONT, ITALY 2400

ROSÉ WINE
Gls Btl 1.5L 3L 6L

L’EXCELLENCE, CHÂTEAU SAINT-MAUR, CÔTES DE PROVENCE 85 400

EAU DE PROVENCE, CÔTES DE PROVENCE 490 980

LA VIE EN ROSE, CHATEAU ROUBINE, CÔTES DE PROVENCE 500 1000

OBELO, CÔTES DE PROVENCE 540 1100

ULTIMATE PROVENCE, CÔTES DE PROVENCE 700 1400 2700 5500

WHISPERING ANGEL, CHÂTEAU D'ESCLANS, CÔTES DE PROVENCE 720 1460 3000 6000

MIRAVAL, CHÂTEAU MIRAVAL, CÔTES DE PROVENCE 750 1500

ROSÉ ET OR, CHATEAU MINUTY, CÔTES DE PROVENCE 850 1700 3300

DOMAINES OTT, CHÂTEAU DE SELLE, CÔTES DE PROVENCE 1400 2700

281, CHATEAU MINUTY, CÔTES DE PROVENCE 1600 3200 6400

DOMAINES OTT, CUVÉE ÉTOILE, CÔTES DE PROVENCE 2700 5200

GARRUS, CHÂTEAU D'ESCLANS, CÔTES DE PROVENCE 3200 6300 12000 35000



All prices indicated in AED and are inclusive of 10% service charge & 5% value-added tax, subject to 7% municipally fee.

WHISKY
Dbl Btl

CHIVAS REGAL 12 YO 170 1800
CHIVAS REGAL 18 YO 295 3550
DEWAR’S 15 YO 180 2100
JOHNNIE WALKER BLACK LABEL 170 1800
JOHNNIE WALKER BLUE LABEL 670 7900
BULLEIT BOURBON 90 1450
YAMAZAKI 12 YO 590 6700

TEQUILA
& MEZCAL

Dbl Btl Magnum

AVION RESERVA 44 EXTRA AÑEJO 560 6500
CASA DRAGONES AÑEJO 570 6500
HERRADURA REPOSADO 150 1750
HERRADURA AÑEJO 165 1850
PATRÓN EL ALTO 770 8900 16500
PATRÓN EL ALTO 5CL 700
PATRÓN EL CIELO 510 5900
PATRÓN XO CAFÉ 200 2400
DON JULIO REPOSADO 250 2900
DON JULIO AÑEJO 270 3100
DON JULIO 1942 690 8300 18600
CLASE AZUL PLATA 395 4300
CLASE AZUL REPOSADO 640 7300 16800
CLASE AZUL AÑEJO 2100 24000
CLASE AZUL ULTRA AÑEJO 5600 64000
THE LOST EXPLORER TOBALA 330 3800
THE LOST EXPLORER SALMIANA  410 4800
DEL MAGUEY VIDA 110
DEL MAGUEY VILLAGE SAN LUIS DEL RIO 190 2100

GIN
Dbl Btl

TANQUERAY Nº TEN 145 1700
HENDRICKS 160 1800
ROKU 150 1700
GORDONS PINK 90
MALFY ARANCIA 105
MALFY LIMONE 105
MALFY ROSA 105
MONKEY 47 230 1800
SEVENTY ONE 490 5500

VODKA
Dbl Btl Magnum

GREY GOOSE 160 1850 4000
KETEL ONE 105
BELVEDERE PURE 160 1850
BELUGA NOBLE 175 1950
HAKU VODKA 120 1400



All prices indicated in AED and are inclusive of 10% service charge & 5% value-added tax, subject to 7% municipally fee.

BEER
Btl

ASAHI 65
HEINEKEN 65
CORONA 65
CORONA CERO 60

RUM
Dbl Btl

BACARDI SUPERIOR 105
BACARDI 8 YO 125 1445
HAVANA CLUB 7 YO 135 1550
TAKAMAKA WHITE 105
BUMBU 135 1550
KRAKEN SPICED	 95

WATER
330ml 750ml

EVIAN STILL / SPARKLING 25 40

ENERGY DRINKS
RED BULL 40
RED BULL SUGARFREE 40
RED BULL WATERMELON 40

SOFT DRINKS
Btl

PEPSI 35
PEPSI LIGHT 35
FENTIMANS SODA 35
FENTIMANS TONIC WATER 35
FENTIMANS GINGER ALE 35
FENTIMANS GINGER BEER 35
FRANKLIN & SONS LEMONADE 35
THREE CENTS PINK GRAPEFRUIT SODA 35

ZERO% PROOF
JOLIE
Zallotti blossom, soda water

65

BÂOLI COLA
Citrus oils, spices, lavander, fresh lime juice

65

AKARI  
Hibiscus tea, pink grapefruit cordial, red bull watermelon

65



All prices indicated in AED and are inclusive of 10% service charge & 5% value-added tax, subject to 7% municipally fee.

FUN & FROZEN
MOCHA RUMSHAKE
Takamaka pineapple Rum, fresh raspberry,
coffee cream, coconut milk

75

MAR Y SOL
Coconut Rum, fresh pineapple juice, lemon juice,
almond milk, passionfruit

75

MINT CONDITION MARGARITA
Tequila Reposado, fresh mint, green apple, ginger,
agave, lime juice

75

WATERMELON PALOMA
Tequila, watermelon liqueur, grapefruit liqueur, lime juice,
fresh grapefruit juice, agave

75

MIAMI VICE COLADA
Bacardi 8 YO, coffee cream, sakura blossom,
coconut, spiced pineapple

75

NON-ALCOHOLIC

FROZEN COFFEE CREAM 55

CHAMPAGNE
WHITE Gls Btl 1.5L 3L

DUVAL-LEROY, BRUT RÉSÈRVE 160 920

BOLLINGER, SPECIAL CUVÉE	 1050 2300

GOSSET, EXTRA BRUT 1500

PERRIER-JOUËT, BLANC DE BLANCS 2300

RUINART, BLANC DE BLANCS 2600 5900 13000

PERRIER-JOUËT, BELLE-ÉPOQUE 4500 10000

DOM PÉRIGNON 5400 13000 42000

LOUIS ROEDERER, CRISTAL 	 6700 14200 46000

ROSÉ

VEUVE CLICQUOT, ROSÉ 1100

LOUIS ROEDERER, VINTAGE ROSÉ 1850

LAURENT-PERRIER, CUVÉE ROSÉ 2800

DOM PÉRIGNON 9900 23000 59000

LOUIS ROEDERER, CRISTAL 9700

COCKTAILS
LA PLAGE
Casamigos Reposado Tequila, pink cordial (pink grapefruit, 
yukari juice, black pepper, vanilla, cardamom, watermelon),
pink grapefruit soda

95

BELLE
Ketel One Vodka, zallotti blossom, mandarin, ginger, soda

80

BATANGA BLANCA
Patrón Silver, Bâoli cola, fresh lime juice

80

PATRÓN MIRAGE
Patrón Reposado, Homemade Mandarin & Yuzu Cordial,
Bergamot Liqueur, Agave, Lime Leaf

95

FRESH &
HEALTHY

FRESH ORANGE JUICE 45

FRESH PINEAPPLE JUICE 45

FRESH GREEN APPLE JUICE 45

HEALTHY BOOSTER
Fresh grapefruit, carrot, orange, mandarin, ginger

60

HOMEMADE LEMONADE
Fresh lemon, agave, mint

45


