
L A  C A V A

T H E  A R T  O F  W I N E ,  F I R E  A N D  F L A V O R

A t  L A  C AVA  p a s s i o n  d a n c e s  w i t h  g r a c e  

i n  a  s i l e n t  s a c r e d  e m b r a c e .  

E a c h  fl a v o r  i s  a  n o t e  i n  l o v e ’ s  s y m p h o n y

d r a w i n g  h e a r t s  i n t o  h a r m o n y.  

H e r e  b o l d n e s s  b e c o m e s  b e a u t y  a n d  e v e r y  m o m e n t  

t a s t e s  l i k e  b e l o n g i n g .



D - Dairy,  N - Nuts,  G - Gluten,  SF - Shellfish /Seafood,  E - Egg, VG - Vegan, V - Vegetarian * Partner in Provenance

We are delighted to assist you with detailed allergen information regarding all dishes and drinks.

ALL PRICES ARE IN UAE DIRHAM AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES AND TAXES.

T O  B E G I N  W I T H J O S P E R  A N D  M O R E

5 5  

5 5  

5 5  

P A D R Ó N  P E P P E R S  ( V G , E )

E S C A L I VA D A  ( V G )

L A  C A VA  G R E E N S  ( V G )*

M U S T  T R Y

T A B L E  S I D E

D E S S E R T

7 5

C R O Q U E T A S  ( G , D , E )

manchego cheese, smoked beef

P A N  T U M A C A  ( G , V G )

charred sourdough, tomato three ways, spanish evoo

E N S A L A D A  VA L E N C I A N A  ( N , V G )*

hydroponic farmed lettuce, valencian orange, kumquat dressing

T U N A  C A R P A C C I O ( S F, N )

yellowfin tuna, tomato tartare, marcona almond, basil

C A L A M A R E S  F R I T O S  ( G , E , S F )*

squid ink aioli, banderillas pickles

P A T A T A S  B R A VA S  ( E , V G )

bravas sauce, garlic aioli 

7 0

6 5  

6 0

  

L A  C A VA  C H A R C U T E R I E  ( G , D , N )     
beef coppa, chorizo & cecina, chef's selection of cheese

1 5 0

S U C K L I N G  L E C H A Z O
12 hours slow - cooked lamb shoulder, josper finished, escalivada

S E A B A S S  P I L  P I L  ( S F ) *    
butterflied local seabass, garlic pil pil sauce – 800g

A R R O Z  C A L D O S O  ( S F, D , E ) *

local red mullet, prawns, saffron aioli

A U S T R A L I A N  R I B E Y E      
250g wagyu 7+, green salad

R U B I A  G A L L E G A  R I B E Y E  
21 days dry-aged 250g ribeye, padrón peppers

C H U L E T O N  D E  R U B I A  G A L L E G A  
50 days dry-aged 1kg T- bone steak

4 8 0

2 6 0
 

1 5 0    

3 7 5

3 8 5

9 5 0

B A S Q U E  C H E E S E C A K E  (D , E )   
peruvian chili morita, cherry compote, vanilla ice cream

7 5

8 0

6 5

1 4 5L A  C A VA  S T E A K  T A R T A R E  ( G , E )   
butcher- style wagyu tenderloin, smoked aioli, charred sourdough


