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

SHARING DINNER - AED 488 PER PERSON
Each dish is presented for the table to share

COLD APPETIZERs

Lime marinated tuna, pickled red onions, beetroot
 Smoked salmon, avocado mousse, dill, pickled radish

Grilled octopus carpaccio, olive tapenade, citrus fennel salad

HOT APPETIZERs

Stracciatella ravioli, roasted tomato cream, fresh basil 
Risotto, duck leg confit, Porto wine reduction

Vegetables terrine, eggplant purée, black garlic

MAIN COURSEs

Herb-crusted lamb, aubergine parmigiana, mint jus
Wild sea bass fillet, tomato essence, Taggiasca olives

Black Angus beef fillet, red wine sauce

DESSERTs

Salted hazelnut chocolate bar, vanilla ice cream, caramel tuile
Tiramisu, ladyfingers, espresso

Crunchy meringue, fresh berries, light vanilla cream



Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fee.
(D) Dairy (G) Gluten (N) Nuts (S) Shellfish (V) Vegetarian

Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Same choice of
1 Cold appetizer – 1 Hot appetizer - 1 Main course – 1 Dessert for the whole table

SET DINNER - AED 550 PER PERSON

COLD APPETIZER

Roast beef carpaccio, Béarnaise sauce, rocket, aged Parmesan, black truffle
Sicilian Mazara prawns, citrus zest, Oscietra caviar

Burrata, grilled artichokes, baby spinach, aged balsamic vinegar

HOT APPETIZER

Creamy lobster velouté, Native lobster
Truffle mushroom risotto, Parmesan crisp, veal jus

Double beef consommé, aged Parmesan ravioli

MAIN COURSE

Grilled Australian beef tenderloin, fingerling potatoes, truffle jus
Slow-cooked lamb, Florentine polenta, herb infused jus

Sea bass fillet, candied tomatoes, olives, marinara sauce

DESSERT

Crunchy meringue, fresh berries, light vanilla cream
Tiramisu, ladyfingers, espresso

Pain perdu, brioche bun, caramel, vanilla sauce


