
C - CELERY,  D - DAIRY,  E - EGG,  F - FISH,  G - GLUTEN, L - LUPIN, 

MU - MUSTARD, N - NUTS, R - RAW,  S - SHELLFISH,  SE - SESAME,  SO - SOYBEAN,  SU - SULPHITES,  V - VEGETARIAN.

A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I P A L I T Y  F E E S  &  5 %  V A T. 
D I S H E S  A R E  P R E P A R E D  I N  A  K I T C H E N  T H A T  H A N D L E S  N U T S ,  S H E L L F I S H  &  D A I R Y .

ON ARRIVAL

OYSTERS F R
Shallot mignonette, caviar

STARTERS
SHARING

BEETROOT & STRAWBERRY SALAD D N V
Rocket leaf, pistachio, goat’s cheese, olive oil, balsamic

MERRY BRIE DELIGHT D E G V
Cranberry sauce, Parmesan, black truffle sauce

LOBSTER COCKTAIL A E F S
Baby gem, mango, avocado, cherry tomato, cocktail sauce

BEEF CARPACCIO D E F N MU
Fresh truffle, manchego, raspberry, olive oil, anchovy aioli, caper berry, raspberry powder

MAINS 
CHOICE OF

SPINACH & RICOTTA RAVIOLI D G V
Pecorino, truffle, cream foam, chive, nasturtium

PAN-SEARED SALMON D F R
Crème champagne sauce, spinach, caviar

CONFIT DUCK LEG C G
Cherry port sauce, braised red cabbage, potato gratin

WAGYU TENDERLOIN C D G
Truffle mashed potato, blue cheese butter, red wine jus

DESSERT 
WHITE CHOCOLATE CRANBERRY TART D E G V

Vanilla sable, meringue
 

CHOCOLATE LAYERED CAKE D E G
Chocolate filling, cherry mousse, vanilla ice cream



A L L  P R I C E S  A R E  I N  A E D  &  A R E  I N C L U S I V E  O F  7 %  M U N I C I P A L I T Y  F E E S  &  5 %  V A T

DRINKS

WINE
WHITE

RED

ROSÉ

BEER
CORONA / BUDWEISER

SPIRITS
VODKA

RU

GIN

WHISKY 

COCKTAILS
MARGARITA
Tequila, triple sec, lime, sugar

APEROL SPRITZ
Aperol, prosecco, soda

SOFT BEVERAGES
EXCLUDING RED BULL

WATER

FRESH JUICES 

TATTINGER BRUT RÉSERVE, NV                                           AED 590

TATTINGER PRESTIGE ROSÉ BRUT, NV                  AED  710

PERRIER-JOUET GRAND BRUT,NV                  AED 650

CHAMPAGNE


