FOOD MENU

RESTAURANT, BAR & LOUNGE
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Burrata Cheese, Heirloom Tomato, Red Quinoa, (V) (H) (D)
Aji Amarillo Dressing, Fresh Figs

Baby Spinach Salad Roasted Bell Pepper Vinaigrette (V) (VG) (H)

* Wild Seabass Carpaccio © (R) (S) (GF)

Coconut Milk - Lime Dressing, Passionfruit, Truffle

California Roll - 8 pieces (SF) (SE) (H) (R) (S) (GF)
Alaskan Crab - Cucumber - Avocado

Spicy Yellow Fin Tuna Rolls — 8 Pieces (R) (SE) (S) (GF)

* Blow Torched A5 Wagyu Sushi Rolls - 8 Pieces  (R) (SE) (A) (S)
Grated Black Truffle, Honey Teriyaki Glaze

Soft Sauteed Prawns, 3 Color Tomato, EVO, Fragrant Garlic (SF)
Spanish Water Bread

* Pollo A La Brasa, Aji verde (H) (D)

Peruvian Chicken bites, Green Sauce
* Braised Beef Rib Croquettes, Manchego Cheese, Black Truffle (A)
* Boston Lobster Spring Rolls, Citrus — Chili Dip (S) (SF)

Tsartsakaya Oysters (S), = (S)
Shallot - Mignonette, Lemon, Asian Aqua Vit, 12 Pieces

3 skewers per order:
Broccolini - Sea Salt - Olive Qil (H) (VG)
Cajun Spiced Baby Chicken - Guava BBQ Sauce (S) (SE) (GF) (A)
* Wagyu Beef Rib Eye 7+- Malbar Black Pepper Sauce (S) (SE) (GF) (A)
Scottish Salmon Teriyaki - Toasted Sesame - Bonito © (SE) (GF)

* Miso - Champagne Glazed Chilean Seabass (SE) (A)
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White Chocolate - Banana Creme Brulé (D) (N) (A)

Fresh Berries, Alimond Tuille

Passionfruit Mousse (D) (N)
Mango - Strawberry

* Deconstructed Raspberry and Litchi Tart (A) (N)

Lemon Sorbet
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All prices are in UAE Dirhams and inclusive of 7% municipality fee, 10% Service Charge and Value Added Tax.
*Signature Dishes. Please inform us of any allergies or dietary requirements before ordering. (N) Nuts (GF) Gluten Free (V) Vegetarian (H) Healthy (VG) Vegan (R) Raw Food

(S) Soy (E) Egg (D) Dairy (SF) Shell Fish (SE) Sesame (P) Pork (A) Alcohol (

) Sustainably farmed Fish




