NEW YEAR'S EVE MENU

ON ARRIVAL AMUSE BOUCHTE

FRENCH BREAD BASKET & SALTED BUTTER TEMPURA OYSTERS LEMON & CAVIAR

STARTERS

FRENCH ONION SOUP SMOKED SALMON TERRINE

CRISPY CROQUE MONSIEUR, TRUFFLE MAYONNAISE DEVIL'S QUAIL EGG, TEMPURA CAPER BERRY, LIME GEL
BEETROOT CARPACCIO CHICKEN LIVER PARFAIT

ORANGE, GOAT'S CHEESE, PINE OIL, SPICED WALNUT FIG & CINNAMON CHUTNEY, GAME CRISP, VEAL-GLAZED BRIOCHE

MAINS

ROASTED WILD SEA BASS BAKED RATATOUILLE
WARM TARTAR SAUCE, WHITE ASPARAGUS, PRESERVED LEMON, DILL OIL TOMATO FOAM, BLACK OLIVE TAPENADE, BRIOCHE CRISP
WAGYU STRIPLOIN ROASTED GUINEA FOWL BREAST
TRUFFLE POMME PUREE, BRAISED SHALLOT, BLACK CABBAGE, RED WINE JUS PIED DE MOUTON MUSHROOM, POTATO FONDANT, CONFIT LEG, JUS

PRE-DESERT

FRESH APPLE SORBET

DESERT

PAIN D’EPICES AND MOUSSE PARIS BREST
VANILLA AND ORANGE, DRIED FRUITS, MULLED WINE SORBET ALMOND PRALINE, CARAMEL CREAM
CHOCOLATE SWISS ROLL FRENCH CHEESE
CHOCOLATE & CHERRY CREMIEUX, VANILLA CREAM, CHERRY ICE CREAM RYE CRACKER, ONION CHUTNEY, QUINCE JELLY

COFFEE & PETIT FOURS

A -ALCOHOL, 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.
CONSUMPTION OF RAW OR UNDERCOOKED MEATS, SEAFOOD OR POULTRY PRODUCTS SUCH AS EGGS MAY INCREASE YOUR RISK OF FOOD BORNE-ILLNESS.
PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCES.
ALL PRICES ARE IN AED & ARE INCLUSIVE OF %7 MUNICIPALITY FEES & %5 VAT. DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLfiSH & DAIRY




E SPIRITS WITH MIXER*

SINGLE HOUS:

VODKA | GIN | PINK GIN | RUM | WHISKY

GIASS OF WINE

RED | WHITE | ROSE

BEER
PERONI
OCKTAILS
COSMOPOLITAN TOM COLLINS
VODKA, TRIPLE SEC, CRANBERRY JUICE, LIME GIN, LEMON, SIMPLE SYRUP, SODA
SO DRINKS

SODA | TONIC | COCA COLA | COKE ZERO | SPRITE
ORANGE | PINEAPPLE | CRANBERRY | APPLE




