
DINNER MENU



DUBAI RESTAURANT WEEK
Available from 9 to 25 May 2025

Three-course dinner | AED 250 per person
(Choice of 1 Starter, 1 Main and 1 Dessert)

Bluefin Tuna (CS, GF, LF, R, S)
Sustainable Bluefin Tuna Tartare, Blood Orange 

Dressing, Chilly, Celery & Cucumber 
Fritto Misto (D, SF, E, S)

Baby Squid, Softshell Crab, Shrimp, Citrus Mayo 
Beetroot Carpaccio (D, GF, LS, N, V) 
Vegan and Lactose Free Options Available

Beetroot Dressing, Hazelnut, Homemade Lemon Ricotta

Starter
Choice of One

Truffle & Mushroom Risotto (D, GF, V)
Vegan and Lactose Free Option Available

Acquerello Rice, Shaved Truffle, Wild Mushroom, Stracchino Cheese
 

 Scallop  Seamare (D, SF, GF)
Hand Dived Norway Scallop, Cauliflower Cream,

Salicornia, Beef Bacon, Truffle  
Eggplant Parmigiana (GF, LF, V, VG)

Charcoal Grilled Eggplant, Tomato Sauce, Basil Pesto, Vegan Cheese

Main Course
Choice of One

Piemonte Profiteroles (D, E, N, S)
Hazelnut Choux, Gianduja Sauce, Vanilla Ice Cream  
Seasonal Fruit Plater & Sorbet (LF, GF, V) 

Vegan Option Available  
Selection of Fresh Seasonal Fruits and Sorbets

Dessert
Choice of One

  Signature Dish | CS Certified Sustainable | D Contains Dairy | E Contains Egg | GF Gluten Free Dish | LF Lactose Free | LS Locally Sourced 
N Contains Nuts | P Contains Pork | R Raw Food / Crude | S Contains Soy | SE Contain Sesame | SF Contains Shellfish | V Vegetarian Dish | VG Vegan  

All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 10% service charge and Value Added Tax


