


STARTER
Shrimp Cocktail (LF, E, SF)

Shrimp, Lettuce, American Cocktail Sauce

Spinach & Pomelo Salad (V, S, VG, LF)
Miso Dressing, Crispy Bread, Pomelo, Walnut Candy

Meatball (D, E)
Tomato Sauce, Pecorino, Sourdough Toast

Baked Cheese (D, E)
 Filo Pastry, Tomatoes, Confit Onions

MAIN 
Grilled Seabass (D, GF, LS, CS, SF)

Bell Peppers, Tomatoes, Basil

Steak Frites (D, E)
Tenderloin 150gr, French Fries, Entrecôte Sauce

Roasted Chicken Breast (D)
 “Lyonnaise” Potatoes, Broccolini, Confit Onions

Fried Eggplant Milanese (LF, VG, V)
  Bell Peppers, Tomatoes, Basil

DESSERT 
Chocolate Fondant (D, E, N)

Vanilla Ice Cream

Classic New York Cheesecake (D, N, E, SF)
Blueberries Coulis

Churros (D, E, N)
Chocolate Sauce, Chantil

Ice Cream (D, N) & Sorbet Selection (D, N)

 Chef Signature Dish | (GF) Gluten Free | (LF) Lactose Free | (E) Contains Egg | (N) Contains Nuts | (SE) Contains Sesame 
(D) Contains Dairy | �(SF) Contains Shellfish | (S) Contains Soy | (R) Raw Food/Crude | (V) Vegetarian | (VG) Vegan 

(LS) Locally Sourced | (CS) Certified Sustainable

�Please be advised that food prepared here may contain or have come in to contact with nuts, fish, eggs, milk or gluten. Therefore, 
if you have a food allergy or a special dietary requirement please inform a member of staff prior to placing your order. 

All prices are in UAE Dirhams and inclusive of 10% service charge & 5% VAT.

Dubai Restaurant Week 
Available from 9 to 25 May 2025

Three-course dinner | AED 250 per person
(Choice of 1 Starter, 1 Main and 1 Dessert)


