
AMUSE BOUCHE
La Pizzetta Truffe (D, SF, N)

Arugula, Truffle “Crème Fraiche”, Fresh Truffle

STARTERS
Carpaccio De Veau (E, F, D, N)

Veal Filet Carppacio, Pickles, Shimeji, Golden Croutons

Betterave (GF, VG, LF)

Beetroot Gazpacho, Beetroot & Green Apple Tartare, Basil Mustard Sorbet

Thon Rouge (R, S, F, N, LF)

Yellow Fin Tuna, Truffle Vinaigrette, Puffed Buckwheat

MIDDLE COURSE
Bouillabasse À Notre Façon (D, F, SF) 

Seabass, Langoustine, Scallop, Clams, Orcchiette Pasta, Bisque

MAIN COURSE
Dover Sole (F, D, E)

“On The Bone”, Crushed Potatoes, Lemon “Beurre Noisette” Foam

Or

Entrecôte (GF, E, D)  

Australian Wagyu Beef, Hand Cut Fries, Bearnaise Sauce

DESSERTS
Vacherin (GF, D)

Marinated Strawberries, Fresh Basil Ice Cream, Pure Madagascar Vanilla Chantilly & French Meringue

Pain Perdu (D, E)  

French Toast “Crème Brulée” Style, Vanilla Ice Cream

A ALCOHOL | V VEGETARIAN | N NUTS | VG VEGAN | SF SHELLFISH | S SOY | D DAIRY | R RAW FOOD | LF LACTOSE FREE | GF GLUTEN FREE | F FISH
All Prices Are In UAE Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax. Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, 

We Would Be Happy To Assist You In Choosing Suitable Foods Or Prepare A Dish That Meets Your Specific Requirements.


