


Veal Carpaccio (E, D, R, N)

Veal Fillet Carpaccio, Pickles 
Shimeji, Golden Croutons

Pain Perdu (D, E)

French Toast "Crème Brulée" 
Style

Miso Salmon (GF, SF, LS)

Marinated Salmon, Escabeche 
Gel, Grilled Zucchini

STARTERS
A choice of one

MAIN COURSE
A choice of one

DESSERT
A choice of one

BUSINESS LUNCH

Beetroot Tartare (GF, VG) 
Beetroot Gazpacho, Beetroot &

Green Apple Tartare,
Basil Mustard Sorbet

Orange Polenta (GF, VG, LF) 
Orange Infused Polenta, Red 
Berries, Mint, Lemon Sorbet

Endives Salad (D, N, V)

Endives, Blue Cheese, Pear,
Walnuts, Croutons,

Mustard Vinaigrette

Lemon Meringue  Tart (D, E, N)

Lemon Meringue Tart &
Lemon Sorbet

Truffle Rigatoni (D, N) 
Black Truffle Rigatoni, Parmesan 

Cream, Beef Jus

Barigoule Artichokes (V, GF, D)

Truffle, Parmesan, Quinoa, 
Coriander Oil

AED 135 for two-course  |  AED 160 for three-course

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.

A: Alcohol  |  N: Nuts  | GF: Gluten-Free  |  LF: Lactose-Free  |  V: Vegetarian  |  S: Shellfish  |  VG: Vegan

D: Dairy  |  SF: Seafood  |  SY: Soy  |  E: Eggs  |  R: Raw Food  |  LS: Locally-Sourced


