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Table

amuse-bouche

oysters F G R S SO
Jalapeño ponzu, salmon roe, herb oil

starters

ma ins CHOICE OF

smoked heirloom tomato D SU V
Feta cheese, black olives, pickled shallots,

compressed watermelon

wagyu carpaccio D MU N
Labneh, fresh truffle, burnt shallots,
hazelnuts, parmesan, wild rocket

king crab tartare D E F G MU R S SE SU
Caviar, tapioca cracker

spinach & ricotta tortellini C D E G N V
Truffle, parmesan, tomato sauce,

walnuts, basil

sea bass roll D E F SU
Piquillo sauce, charred broccolini,

asparagus

wagyu tenderloin D SU
Truffle mash, burnt shallots

desserts

raspberry cremeux D E G
Coconut cracker, pineapple & mint salad, 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 PA L I T Y  F E E S  &  5 %  VA T .
D i s h e s  i n d i c a t e d  w i t h  ( C )  C e l e r y ,  ( D )  D a i r y ,  ( E )  E g g ,  ( F )  F i s h ,  ( G )  G l u t e n ,  ( L )  L u p i n ,

( M U )  M u s t a r d ,  ( N )  N u t s ,  ( R )  R a w ,  ( S )  S h e l l f i s h ,  ( S E )  S e s a m e ,  ( S O )  S o y b e a n ,  ( S U )  S u l p h i t e s ,  ( V )  V e g e t a r i a n
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rose wine

pink a.f. (as flamingos), pinot grigio rose, italy

le rose lapostolle, cinsault, chile

white wine

red wine

wolf blass eagle hawk, chardonnay, australia

coleccion bodega norton, sauvignon blanc, argentina

da luca, nero d'avola, italy

saint julia, cabernet sauvignon, argentina

sparkl ing wine

da luca, prosecco doc, italy

da luca, sparkling rose, italy
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