
QWERTY BIZ LUNCH

STARTERS
WINE ANYONE?

Because at Qwerty, every good 
story starts with a drink (Su)(Al)

WHITE BY THE GLASS | 35

RED BY THE GLASS | 35

ROSÉ BY THE GLASS | 35

SPARKLING BY THE GLASS | 35

CHEF’S SPECIAL
Ask your server for our special of the day

BARLEY & CHICKEN SOUP (G)(M)(CE)
Pearl barley, tender chicken and vegetables, 

served with toasted sourdough

VELVET WATERMELON SALAD (G)(M)(SE)(V)
Watermelon, grilled halloumi, fresh za’atar, mint and 

rocket leaves with sumac dressing

SWEET & SOUR FISH (F)(G)(S)(E)
Tempura fish, bell peppers and onions with our 

secret sweet and sour sauce

MAIN COURSES
FISH & CHIPS (F)(G)(E)(M)(SU)

Chunky chips, mushy peas, tartare sauce and fresh lemon

QWERTY VEGETABLE SANDWICH (G)(M)(E)(V)
Brioche, grilled and marinated vegetables, yellow cheddar

and spicy mayonnaise, served with fries

STIR-FRIED UDON NOODLES (G)(S)(SE)(V)
Wok-tossed vegetables, soy and sesame

SHEPHERD’S PIE (G)(M)(CE)(SU)
Slow-cooked lamb shank stew topped with 

cheddar mashed potatoes

BABY CHICKEN (M)
Grilled chicken breast, beef bacon, lettuce, tomato

and avocado on sourdough, with mustard
mayonnaise and fries

THE DESSERTS | Add-on     15

PROFITEROLES 
(G)(M)(E)(V)

Choux pastry with vanilla cream
filling and warm chocolate sauce

CHOCOLATE & MARMALADE CHEESECAKE 
(G)(M)(E)(V)

Homemade baked dark chocolate cheesecake 
with candied orange

PAN-SEARED SALMON FILLET (F)(M)
Salmon fillet with Mediterranean vegetables,

olive oil and lemon cream sauce

US PRIME STRIPLOIN (180 G) (MU)
 Grilled striploin, chimichurri 

and rocket salad

Monday to Friday | 12pm to 3pm

NOVEMBER 2026 EDITION

CHOOSE 1 STARTER AND 1 MAIN COURSE FOR    95 PER PERSON

All prices are in AED and inclusive of 5% VAT, 7% municipality fees & 10% service charge. 
For any allergen or dietary requirements, please ask the Qwerty team

Raw-item notice : Consuming raw or undercooked animal products may increase the risk of food-borne illness. 

(Ce) celery | (Cr) crustaceans | (E) egg | (F) fish | (G) gluten | (L) lupin | (M) milk | (Mo) molluscs | (Mu) mustard | (N) tree nuts 
 (P) peanuts | (S) soybeans | (Se) sesame | (Su) sulphites | (V) vegetarian | (Vg) vegan | (R) raw item | (Al) alcohol 

Add-on     25

BEEF CARPACCIO (M)(MU)(E)(R)
Parmesan, cherry tomatoes, rocket leaves, olive oil and 

creamy mustard dressing

Add-on     10
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