
EVENTS BROCHURE





WELCOME TO GATSBY DUBAI,
WHERE THE OPULENCE AND ALLURE

OF THE ROARING TWENTIES COMES ALIVE.



ABOUT
In the shimmering glow of Dubai’s skyline, we welcome you to Gatsby Dubai
— a place where the splendor of the Roaring Twenties comes alive in all its 
opulence, romance, and allure. Step into our world, where every detail hums 
with the grandeur of a dream long past, yet eternally present.

At Gatsby Dubai, we have meticulously crafted an experience that transcends 
time. From the lavish Art Deco interiors to the intoxicating rhythms of live 
jazz, every moment is designed to transport you to an era where elegance 
was a way of life and celebration was an art form. Our space is more than  
just a venue; it is a gateway to a bygone era reimagined with modern  
sophistication, where the essence of the 1920s blends seamlessly with the 
vibrancy of Dubai’s contemporary allure.







OUR MENU



FOOD MENUS
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A
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(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.

GOLD CANAPЀS

TOSTA DE FOIE(D,G,N)

Brioche, figs jam

CRAB TARTE(D,G,SH)

King crab, avocado, crispy tartelette

PIQUILLO BITE(D,G)

Creamy cheese, capers, dill

BEEF TARTARE & CAVIAR PILLOW(G,S)

Wagyu tenderloin, Oscietra caviar

BLACK TRUFFLE CROQUETTE(D,G,V)

Black truffle, Manchego cheese

POLENTA & BEEF CHEEKS(D,G)

Seared polenta, Wagyu beef cheeks

PULPO A LA G ALLEG A PINTXO(D,SH)

Potato mille-feuille, Galician octopus

WAGYU EMPANADA(D,G)

Wagyu tenderloin, salsa brava

GOLDEN TRUFFLE(D,G,N,V)

66% Valrhona chocolate, hazelnut, coconut

PECAN TARTE(D,G,N,V)

Perfect blonde, dulce de leche

TIRAMISU(D,G,N,V)

Mascarpone, hazelnut praline

AED 450

(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.

SILVER CANAPЀS

FIGS & MANCHEGO TOSTA(D,G,N,V)

Pecan, acacia honey

TUNA TARTARE(G,S,SE)

Yellow fin tuna, yuzu & orange dressing

BEEF BRUSCHETTA(D,G)

Wagyu tenderloin, roasted tomato

GOAT CHEESE PUFF(D,G,N,V)

Beetroot, caramelized walnut

WAGYU SLIDER(D,G,SE)

Sweet pepper mayo, aged gouda

RED PRAWNS TARTELETTE(D,G,SH)

Yuzu avo, ajillo prawns

CHURROS(D,G,V)

 Artisan churros, Argentinian dulce de leche 

CHEESECAKE(D,G,N,V)

Biscuit crumble, cream cheese, wild berries

AED 300



(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.

EMERALD MENU

STARTERS

PATATAS BRAVAS(D,V)

Home-made allioli, chipotle brava sauce

BEEF CARPACCIO(D,G,SE)

Black truffle, parmigiano cream 

TUNA TARTARE(S,SE)

Avocado with yuzu mousse, tapioca nori cracker, ginger & sesame dressing 

MEDITERRANEAN SALAD(D,V)

Gordal olives, Greek feta, cucumber, tomato & Ancienne mustard dressing 

MAINS

LOBSTER ARROZ MELOSO(D,G,SH)

Lobster, baby asparagus, seafood bisque

WAGYU RIB-EYE(D,G)

 Australian Wagyu, mille-feuille potato, grilled asparagus

SOLE ROULADE(D,S)

Spinach farçe, courgette & saffron beurre blanc

DESSERTS

CHERRY SPHERE(D,G,V)

66% Valrhona chocolate, Morello cherries

CHEESECAKE(D,G,N,V)

Citrus cheesecake, blood orange gel, almond feuilletine

AED 650

(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.

SAPPHIRE MENU

STARTERS

CROQUETAS DE MANCHEGO(D,G,V)

Manchego cheese, pimiento del Piquillo sauce

CALAMARI(D,G,SH)

Patagonian deep-fried squids, parsley allioli

 LA BURRATA(D,V)

Green tomatillo romesco, candy tomatoes

MAINS

TRUFFLE RISOTTO(D,G,V)

Fresh black truffle, wild mushrooms 

ANGUS TENDERLOIN 300G(D,G)

Black angus tenderloin, mille-feuille potato, grilled asparagus

DESSERTS

CHURROS(D,G,V)

Artisan churros, Argentinian dulce de leche

FRUIT PLATTER(V)

Seasonal premium fruits selection

AED 450
SE
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(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.

DIAMOND MENU

STARTERS

OYSTERS(SH)

Dibba Bay nº 3

YELLOW TAIL CARPACCIO(G,S)

Jalapeño, passion fruit pearls,
mandarine ponzu 

WAGYU JAMON AHUMADO(G)

 48 months Wagyu smoked ham,
bread, tomato spread

WAGYU TORTELLINI(D,G)

Wagyu beef cheeks, ossobuco,
sweetbreads, sundried cherry tomato

WAGYU RIB-EYE 500G(D,G)

Australian Wagyu, mille-feuille potato, 
grilled asparagus

LAMB CHOPS(D,G)

New Zealand lamb

CHEESECAKE(D,G,N,V)

Citrus cheesecake,
blood orange gel, 
almond feuilletine

PISTACHIO SOUFFLÉ(D,G,N,V)

Vanilla sauce

EL PULPO A LA G ALLEG A(D,SH)

Galician octopus,
potato mille-feuille,

smoked paprika pearls

THE RED PEPPER(D,G,V)

Fresh goat cheese,
grilled artichoke, 

basil emulsion 

LOBSTER ARROZ MELOSO(D,G,SH)

Lobster, baby asparagus,
seafood bisque

ROASTED BABY CHICKEN(D,G)

Corn fed whole baby chicken

THE PRAWNS(D,SH)

Marinated and baked tiger prawns,
fine herbs

CHURROS(D,G,V)

Artisan churros,
Argentinian dulce de leche

AED 850

RICE & PASTA

MAINS & SIDES

DESSERTS
GRILLED ASPARAGUS(D,V) |  POTATOES MILLE-FEUILLE(D,V)  |  ROASTED MUSHROOMS(D,V)

(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.
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BEVERAGE
PACKAGES
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(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.
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(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN
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(D) DAIRY - (G) GLUTEN - (N) NUTS - (S) SEAFOOD - (SE) SESAME - (SH) SHELLFISH - (V) VEGETARIAN

ALL PRICES ARE IN UAE DIRHAMS AND ARE INCLUSIVE OF 10% SERVICE CHARGE AND 5% VAT,
EXCLUDING 7% MUNICIPALITY FEE.
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OUR GALLERY









ENTERTAINMENT 
TIMELINE



PRE SHOW
Ambiance, Warm up

MAIN SHOW
Every 15min, a show will be
entertained by dancers

WELCOME SHOW
9PM - 9:45PM

FINAL SHOW
1AM ( WED | SUN )
1AM ( THU | FRI | SAT )

LATE NIGHT
DJ SESSION
1AM -  3AM

RESTAURANT 
OPENING

RESTAURANT 
CLOSING

CLUB SHIFT
Gogo’s Show
( THU | FRI | SAT )

THE NIGHT TIMELINE & TYPES OF SHOWS





FLOOR PLAN



FLOOR PLAN

SEATING CAPACITY
Total number of persons that 
can be seated per table



DOOR POLICY



• Entrance is strictly for persons aged  
21 years and above at all times during  
our Night Club operations.

• Management requires proof of age  
at all times.

• Original Passport, Emirates ID or U.A.E  
Driver’s License are accepted as forms  
of identification.

• Guests under the age of 21 are allowed  
only until 11pm if accompanied by  
guests aged over 21.

• Right of admission is subject to  
reservations and mixed groups.

• Dress code is smart elegant.  
For gentleman shorts, tank tops,  
flip flops or open shoes, sportswear or 
beachwear are NOT allowed. Local attire  
is not permitted in the bar area.

 الدخول فقط للبالغين 21 عاماً وما فوق خلال جميع أوقات 	 
 العمل الليلية.

 يحق للإدارة طلب إثبات للسن في جميع الأوقت.	 

تعتبر الوثائق التالية مقبولة لإثبات السن: جواز السفر الأصلي 	 
أو الهوية الإماراتية الأصلية أو رخصة القيادة الإماراتية 

الأصلية.

يسمح للأشخاص دون سن 21 الدخول لغاية الساعة 11 مساءً 	 
 على أن يكونوا برفقة شخص بسن 21 وما فوق.

تخضع الموافقة على الدخول لشروط الحجز والمجموعات 	 
المختلطة.

 	 .)Smart elegant( اللباس المسموح به هو النصف رسمي
لا يسمح للرجال بارتداء الشورت أو قمصان بدون أكمام 

ياضية أو ملابس  أو شباشب أو أحذية مفتوحة أو ملابس ر
 الشاطئ. لا يسمح بارتداء الكندورة عند منطقة البار.

DOOR
POLICY



• For ladies open, transparent dresses,  
and sportswear are NOT allowed.

• No local dress, headdress, scarves or caps 
are permitted at the bar counter at any 
time and Night Club areas after 11pm.

• For guests who appear intoxicated,  
we  reserve all rights by law to refuse  
entrance. Any disruptive behaviour by 
guests will result in immediate expulsion 
from the venue.

• Entrance is complimentary except  
for special events.

• No credit facilities are allowed.

• Management reserves the right to  
refuse admission to any person for  
any reason, at any time.

ياضية غير مسموح بها.	   للنساء، الفساتين الشفافة والملابس الر

لا يسمح بارتداء زي الدولة الرسمي أو الغترة أو الأوشحة أو 	 
القبعات عند منطقة البار خلال جميع الأوقات وعند منطقة 

الملهى الليلي بعد الساعة 11 مساءً.

نحتفظ بالحق القانوني لرفض دخول جميع من يظهر عليهم 	 
علامات السُكر، وأي تصرف غير لائق سينتج عنه الاستبعاد من 

 المحل.

 الدخول مجاني ما عدا أوقات الفعاليات الخاصة.	 

الديّن ممنوع.	 

يحق للإدارة رفض دخول أي شخص لأي سبب في جميع 	 
الأوقات.

DOOR
POLICY



CONTACT

+971 4 554 9418
@gatsby_dxb

gatsbydubai.com

WEST ROOFTOP, NAKHEEL MALL,
PALM JUMEIR AH, DUBAI, UAE

reservations@gatsbydubai.com



THANK YOU


