
#FOR THOSE WHO LOVE       #FOR THOSE WHO SHARE       #FOR THOSE WHO DREAM

THE CHERRY ON THE CAKE
LET’S SHARE IT BABY (N)  
A Different Way To Eat Dessert                95

MINI BEIGNET
Ricotta/Blueberry Compote/Salted Caramel Sauce                                                           45

STRAWBERRY MOLTEN CAKE  
Vanilla Ice Cream               55

WARM APPLE CRUMBLE
Mandarin Sorbet/Roasted Almond Flake              50

A PLATTER OF FRUITS (G)

Fresh/Sorbet              55

CHEESE PLATTER (G) (N) 
“Herve Mons” Affinated Selection of 5              85

HEALTHY CORNER
BURRATA (V)

Heirloom Tomato/6 Yrs Balsamic                                    95

BULGUR (V)

Cucumber/Pistachio/Mint/Ras el Hanout Vinaigrette                       50

NIÇOISE (G)

Cured Tuna/Xerez Vinaigrette                                    90

RUCOLA PARMIGIANO & TARTUFO (V) (G)

Legú Gluten Free Pasta/Avocado Foam                                         85

SALT CRUSTED SEA BASS
Virgin Sauce  550

WAGYU BEEF RIB EYE BONE IN (G)

700gr/Bearnaise Sauce  650

MIXED GRILLED SEAFOOD (G)

Aioli Foam  325

LAMB CHULETAS (G)

Smoked Paprika/Watercress  250

FOR THOSE WHO SHARE

TO GO WITH YOUR MAINS
TOMATO & EGGPLANT (V) (G)                                           35

CHICKPEAS & HUMMUS SALAD (V) (G)                             30

PARMESAN & TRUFFLE FRENCH FRIES (V)                    45

GREEN BEAN & BERRIES SALAD (V) (G)                                  35

WINTER WILD MUSHROOM (V) (G)                               35   

RISOTTO PLANCTON MARINO (V) 

Crispy Tomato/Fresh Seaweed                       80

CALAMARATA LOBSTER
Datterino Tomato/Sorrento Lemon                    145

BEEF RAVIOLI DEL PLIN 
Crispy Artichoke/Pecorino/Rosemary Oil                          85

WHEAT & RICE

CRUDOS
HALF DOZEN BOUZIGUES OYSTERS #3 (G) 
Shallots Vinaigrette/Lemon     145

ROYAL AMSTUR CAVIAR 30GR/50GR/125GR
Egg Yolks/Egg White/Chives .               490 / 800 / 1980
Creme Fraiche/Capers/Red Onions

“FASSONA” BEEF TARTARE (G)
Carasau Bread     105

YELLOW FIN TUNA TARTARE
Taggiasca Olives/Rocket Leaves        75

LOCH FYNE SALMON TARTARE
Lavender Crisp/Coriander Cress       65

BEEF CARPACCIO
Truffle/Parmigiano Foam/Rocket Leaves        75

WAGYU BEEF TAGLIATA ‘8TH GRADE’ (G)  
 Parmesan/Rucola Cress/Jerez Jus                    225

CORN FED BABY CHICKEN (N) 
Herbs Couscous Cake/Lemon Chermoula                    110

SCALOPPINE “ALLA ROMANA” (G)

Veal Tenderloin/Goose Ham/Sage                    160

MEAT EATER

CALAMARI
Tomato Focaccia/Pain Perdu/Virgin Sauce                                      135

STONE BASS
Black Olive Crust/Cannellini Beans/Clams Vinaigrette                                     145

TIGER PRAWNS (G) 
Grilled Eggplant/Black Garlic                                      150

OUT OF THE WATER

PORCINI MUSHROOM ARANCINI (V) (G)

Parmesan/Spicy Tomato Sauce                         50

CRISPY FRIED CALAMARI
Espelette Pepper/Saffron Aioli                        65

VEGETABLES ROLL (V) (G)

Crunchy Vegetables/Basil/Goat Cheese                        45

VITELLO TONNATO (G)

Veal Tenderloin/Raw Tuna/Lemon Caper Sauce                        65

MERGUEZ PADRON PEPPERS
Spicy Beef Sausage/Ratatouille Coulis                        60

FISH FRITTO MISTO
Calamari/Prawns/Whitebait/Anise Coriander Sauce                        60

PASTIZZ (V)

Grilled Zucchini/Ricotta/Brick Dough/Artichoke Spread                       50

FOIE GRAS KIBBEH (N)

Bulgur/Celery/Raspberry Marmalade                        65

WAGYU BEEF SLIDER
Homemade Garlic/Ginger Ketchup                        65

LOBSTER SLIDER
Avocado Labneh Sauce                        75

EASY GOING 

G Gluten free                Signature Dish     V Vegetarian     N Nuts          All prices are in AED, inclusive of 10% municipality fee & 10% service charge


