


VALENTINE'S DAY 
Amuse Bouche

BALIK SALMON BLINIS (S) (D) (G)
Balik Salmon Mousse, Antonius Siberian Caviar

WILD MUSHROOMS ARANCINI (G) (V) (D)
 Carnaroli Risotto, Wild Mushrooms, Rich Tomato Sauce, Grana Padano DOP 

Starter
FRESH PRAWN RISOTTO (S)

Cherry Tomato Sauce, Basil 

OR

BEETROOT TAGLIATELLE (E) (D)
Porcini Mushrooms, Spinach, Parmigiano Reggiano DOP 

Yuzu Crystals
Main course 

ROLLED SEA BREAM (S) (D)
Red Beetroot, Zucchini, Clams, Pea Purée, Sevruga Caviar, Saffron 

OR

WAGYU TENDERLOIN ROSSINI (D) 
Wagyu Beef Tenderloin, Foie Gras, Black Truffle, Mashed Potato, Maldon Salt

Dessert 
RED VELVET (G) (D) (E)

Sponge Cake, Cream Cheese Valhrona Ivory Chocolate, Orange Zest

D - Contains Dairy,     S – Contains Sea Food,     E – Contains Egg,     G - Contains Gluten
A - Contains Alcohol,     V – Suitable For Vegetarian,     O – Suitable For Diabetic,     N - Contains Nuts

All Prices Are In U.A.E Dirham’s And Inclusive Of 7% Municipality Fees And 10% Service Charge


