FRENCH RIVIERA

DEGUSTATION

Take A Culinary Journey 1o The South Of France With A Dégustation Menu
Curated By Chef Remy Marquignon

AED 600 Per Pe AED 400 Wine Pairing Per Person

La Pizzetta Truffe ® ®
Arugula, Truffle “Creme Fraiche”, Fresh Truffle

La Daurade Royale ©
Seabream, Avocado, Espelette
Le Carpaccio de Veau @ ®© ®
Veal Filet Carpaccio, Pickles Shimeyi, Golden Crouton
La Betterave ® @ ®
Beetroot Gazpacho, Beetroot & Green Apple Tartare, Basil Mustard Sorbet
@ Pascal Jolivet - Attitude - Sauvignon Blanc

[2Oignon Facon Tatin @ ®

Caramelized Onion, Parmesan Cheese Ice Cream

9 Veuve Cliequot - Yellow Label - Brut

La Bouillabaisse A Notre Facon ®
Sea Bass, Langoustine, Scallop, Clams, Orecchiette Pasta, Bisque
¥ Famille [Hugel - Riesling
Le Filet De Boeuf ® @S///)/), \ED 55
USDA Prime Beef 1enderloin, Mashed Potatoes, Carrots, Pearl Onion, Bourguignon Sauce
@ Chateau Clarisse Castillon - Merlot

Le Citron ® @
Fresh Thyme lce Cream, Lemon Reduction, Mini Madeleine

Le Millefeuille ® ® ®
Puff Pastry, Vanilla Diplomat Cream, Salted Caramel
@ Torres Moscatel Oro

R SIGNATURE ® ALCOHOL @ NUTS ® G
@ DAIRY ® SEAFOOD @ SOY ACTOSE FREE
All Prices Are In UAE Dirhams And Inclusive OF 7% Municipality | Pleasc Inform Us OF Any Allergics Or Dictary
Recquirements Before Ordering, We Wonld e | apps To Assist Yous In Choosing Suitable Foods Or Prepire A Dish That Meets Your Specifc Requirerents

EGAN




