
APPETIZERS
Tuscan kale, rico�a, pomegranate seeds, pine nuts, caper berries

Grilled octopus, olive tapenade, citrus fennel salad

Roast beef Carpaccio, Parmesan shavings, tru�e vinaigre�e, microgreens

MAINS
Roasted fed-chicken, tru�ed potato purée, glazed shallots, Albufera sauce

Pan-seared salmon, spinach, mushrooms, golden pu� pastry, dill beurre blanc

Paprika pommes dauphine

Vegetables ratatouille

DESSERTS
Salted hazelnut chocolate bar

Cherry clafoutis, baked French custard, ripe cherries

Seasonal fruits

AED 228 PER PERSON

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Sharing Lunch

Each dish is presented for the table to share
12PM -  3PM



APPETIZERS
Seared veal carpaccio, tuna anchovy cream, crisp green bean salad

Vegetable terrine, eggplant purée, black garlic

Crab aspic, cauli�ower purée, bonito �akes

MAINS
Tru�e mushroom riso�o, Parmesan crisp, veal jus

Dover sole, spinach, duxelles, citrus–caper condiment

Corn-fed yellow chicken, supreme sauce, mushroom fricassee

Potatoes Pont-Neuf 

Sautéed green vegetables persillade

DESSERTS
Chocolate mousse, hazelnut praline

French toast, caramel sauce, vanilla Chantilly

Seasonal fruits

AED 338 PER PERSON

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Sharing Lunch & Dinner 1

Each dish is presented for the table to share
12PM -  3PM /  6PM -  11PM



COLD APPETIZERS
Cold poached lobster, creamy avocado, crisp radish, citrus mayonnaise

Cobb salad, avocado, green beans, Ra�e potatoes, chicken, quail egg

Seabass carpaccio, celery rémoulade, red currant jelly

Vegetable terrine, eggplant purée, black garlic

MAINS
Seabass �llet, creamy polenta, sundried tomato, herb vinaigre�e

Grilled Australian beef tenderloin, potato mille-feuille, tru�e jus

Roasted pumpkin, Parmesan cream

Broccole�i sauteed, garlic & chili

HOT APPETIZERS
Tru�e mushroom riso�o, Parmesan crisp, veal jus

Stracciatella ravioli in roasted tomato cream, fresh basil

DESSERTS
Chocolate mousse, pecan praline

Red fruits cheesecake, hazelnut crumble

French toast, caramel sauce, vanilla Chantilly

Mix berries, seasonal fruits

AED 488 PER PERSON

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Sharing Lunch & Dinner 2

Each dish is presented for the table to share
12PM -  3PM /  6PM -  11PM



APPETIZERS
Seared veal carpaccio, tuna anchovy cream, crisp green bean salad

Cobb salad, creamy avocado, green beans, Ra�e potatoes, quail egg

Smoked salmon, zesty lemon mayonnaise, fresh chives

MAINS
Pan-seared seabass, sautéed spinach, lemon caper bu�er

Green herb riso�o, stracchino cheese, crisp Parmesan 

Corn-fed chicken, roasted red bell peppers, olive thyme jus

DESSERTS
Tiramisu, espresso, mascarpone cream

Salted hazelnut chocolate bar

Exotic pavlova, mango jam, lime Chantilly cream

Plated Lunch

Same choice of 1 Appetizer – 1 Main Course – 1 Dessert
for the whole table

12PM -  3PM

AED 288 PER PERSON

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.



COLD APPETIZERS
Cold poached lobster, creamy avocado, crisp radish, citrus mayonnaise

Cobb salad, avocado, green beans, Ra�e potatoes, chicken, quail egg

Seabass carpaccio, celery rémoulade, red currant jelly

HOT APPETIZERS
Tru�e mushroom riso�o, Parmesan crisp, veal jus

Stracciatella ravioli in roasted tomato cream, fresh basil

Vegetable terrine, eggplant purée, black garlic

MAINS
Seabass �llet, creamy polenta, sundried tomato, herb vinaigre�e

Grilled Australian beef tenderloin, potato mille-feuille, tru�e jus

Corn-fed chicken, roasted red bell peppers, olive thyme jus

AED 550 PER PERSON

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

DESSERTS
Chocolate mousse, pecan praline

Red fruits cheesecake, hazelnut crumble

French toast, caramel sauce, vanilla Chantilly

Plated Lunch & Dinner

Same choice of 1 Appetizer – 1 Main Course – 1 Dessert
for the whole table

12PM -  3PM /  6PM -  11PM



AED 688 PER PERSON

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Tasting Menu

Wine pairing available
6PM -  11PM

Hamachi, crispy quinoa, citrus gel,
pickled cucumber

Lobster bellevue, shell�sh gelatine,
garden vegetables, citrus herb dressing

Chestnuts velouté, light cream foam,
sauteed mushroom chanterelles 

Poached turbot, consommé, spinach gnocchi,
tender asparagusi

Beef rossini, Albufera sauce,
roasted heirloom root vegetables

Tru�e Brillat-Savarin, toasted crackers

Raspberry and chocolate,
almond crumble


