FRENCH RIVIERA

LRENCH RIVIERA SLALOOD SLLLCTION

ADD-ONS

Thon Rouge . k. F.N. LK)
Yellow Fin Tuna, Truffle Vinaigrette, Puffed Buckwheat

Daurade Rovale .5, R,LF)
Seabream, Avocado, Lspelette

Bar au Citron R, F,GF, LF)
Seabass Carpaccio, Chives, Espelette Pepper, Lemon Dressing

Carpaccio de Boeuf ®.F.R.E
Tenderloin Beef, Mustard Seeds, Parmesan, Fspelette Sauce

Carpaccio d’Artichaut ®.R.V.Gr)
Artichoke Carpaccio, Parmesan Cheese, Lemon Dressing

CNTRLLS TROIDLS

Carpaccio de Veau (£ ¥.0.N R
Veal Filet Carpaccio, Pickles Shimeji, Golden Croutons

Caviar Baeri 30g D.R.E)
Warm Mashed Potato

Betterave (GF, VG, LF)
Beetroot Gazpacho, Beetroot & Green Apple lartare, Basil Mustard Sorbet

Poulpe de Mediterranée (. s¥.p.N)
Octopus, Tapenade, Mashed Potato, Hazelnut

Salade Nicoise F.E. LF)
Yellow Fin Tuna, Quail Figg, Ratte Potatoes, French Beans

Burrata ©F.p.v)
Burrata, Datterino Tomatoes

Foie Gras (A D, N)
Quince & Fspelette Jam, Brioche Bread

[NTRELS CUAUDLS

Pizzetta Truffe m.¥.N)

Arugula, Truffle “Creme Fraiche”, Fresh Truffle
Soupe a I’Oignon ®.E.s)

Beef Consommé, Onion Soup

Escargots a la Francaise ».N
Snails, White Garlic Butter

Oignon facon Tatin ®. VIR

Caramelized Tropea Onion, Parmesan Ice Cream

Saint Jacques m.sFR
French Scallops, Kale & Mustard Salad, Lemon Butter Sauce

Red Prawns Cocktails 3pes 95 Langoustine 2pc 100 Caviar Oscietre 30gr 795
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O LOCALY SOURCED & SUSTAINABLE

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.



PATLS LT RIZ DEGUSTATION

ngatOliH IPUffe D, ¥, ) . 190 i Take A Culinary Journey To The South Of France With A
Black Trufjle Rigatoni, Parmesan Cream, Becf Jus : Degustation Menu Curated By Chef Remy Marquignon

Bouillabaisse a notre Fagon o650 210 1 1 o pi o otia Truffe ..

Sea Bass, Langoustine, Scallop, Clams, : T ETL. LS o D 7 .
o o e 2 Arugula, Truffle “Creme Fraiche”, Fresh Truffle
Orecchiette Pasta, Lobster Bisque : & ! 1

Fruits de Mer . GF. ¥, sF) 190
Mediterranean Style Pilaf Rice, Octopus,
Calamart, Langoustine, Prawn, Clams, Sea Bass

La Daurade Royale m.s & 1Lr)
Seabream, Avocado, Iispeletie

Le Carpaccio de Veau ®.F.N.E

D Q ‘ S S Q N S @3 \/ ‘ A N D [ S Veal Filet Carpaccio, Pickles Shimeyt, Golden Crouton

Dover Sole ¥ DR 335 | T.a Belterave (GF.VG, LK)

“On the Bone”, Meuniere Style, L.emon, : Beetroot Gazpacho, Beetroot & Green Apple Tartare,
FParsley, Capers Basil Mustard Sorbet

Bar de Mediterranée GF, F. Sk O® 215 @ Pascal Jolivel Attitude - Sauvignon Blane
Mediterranean Sea Bass, Barigoule Artichokes, .......................................................................

Mussels & White Wine Emulsion

: [7Oignon facon Tatin . p)
Cotelettes d’Agneau (D, E, F) 245 Caramelized Onion, Parmesan Cheese Ice Cream
Lamb Rack, Lggplant & Zucchini Tartelete, :
Tarragon & Lamb Jus

Filet de Boeuf b 290
“USDA Prime” 180gr, Tenderloin,
Bourguignon Sauce

9 Veuve Clicquot - Yellow Label - Brut

La Bouillabaisse a notre Fagon m. ¥. sk
Sea Bass, Langoustine, Scallop, Clams, 2
Orecchiette Pasta, Bisque

VEGLTARIEN R

Artichauts Barigoule ©r.v.D) 145 ¢ Le Filet de Boeuf . p)
Truffle, Parmesan, Quinoa, Coriander Ol i USDA Prime Beef lenderloin, Mashed Potatoes,
. i Carrots, Pearl Onion, Bourguignon Sauce
Ratatouille vG. N LK 130 % Cha T
Zucchini, Fggplant, Confit Onions, Bell Pepper, g Chateau Clarisse Castillon - Merlot
7})”[/(1[() (—'()u/[‘s .......................................................................

Le Citron .5
Firesh Thyme lce Cream, Lemon Reduction,

GARNITURLS

: Y& © 14 A . .
Salade De Tomates (GF, VG, D) 45 Mini Madeleine
Frites (GF, VG, LK) 45

X Le Millefeuille ®.A.E

Pomme de Terre “a la Fourchette” (GF, VG, LK) 45 o o .
Puff Pastry, Vanilla Diplomat Cream,

Purée de Pomme de Terre ) 45 Salted Caramel
Légumes Sautés (GF. VG, LF) 45 9 Torres Moscatel Oro
Supplément Truffe, 3gr 75

AED 600 Per Person
AED 400 Wine Pairing Per Person

JOIN THE CLUB

Unlock exclusive dining rewards with

JUMEIR@NE
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