


STARTER

Asperge Blanche  

White Asparagus, Lemon Sabayon, Hazelnuts
Or 

Betterave   

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

Bar au Citron      

Seabass Carpaccio, Chives, Espelette Pepper, Lemon Dressing
Or 

Carpaccio de Boeuf      

Tenderloin Beef, Mustard Seeds, Parmesan, Espelette Sauce

MAIN

Saumon  

Glazed Salmon, Marinated Zucchini, Escabeche Gel, Yogurt Sauce
Or

Poulet & Frites de Polenta                                                  
Chicken Breast, Polenta Fries, Green Salad, Chicken JUs

Or 
Rigatoni Truffe   

Black Truffle Rigatoni, Parmesan Cream, Beef Jus
Or 

Ratatouille   

Zucchini, Eggplant, Confit Onions, Bell Pepper, Tomato Coulis

DESSERT

Glace au Yaourt Grec   

Greek Yogurt Ice Crem, Pecan Nuts, Honey, Red Berries

Vacherin  

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

Mousse Au Chocolat  

Guanaja 70% Valrhona Chocolate Mousse

Pain Perdu 
French Toast “Crème Brulee” Style

SAVOUR THE SUMMER

 SIGNATURE   ALCOHOL   NUTS   GLUTEN FREE   VEGETARIAN   SHELLFISH   VEGAN   DAIRY
 SEAFOOD   SOY   EGG   RAW FOOD   SUSTAINABLE   LOCALLY SOURCED

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.

 AED 170 Per Person - 2 Course |  AED 225 Per Person - 3 Course


