FOOD MENU



FOOD MENU

RAW & MARINATED

OSCIETRE CAVIAR (506) (F)
SELECTION OF CONDIMENTS

RED MULLET BOTTARGA (GF)
WILD THYME, GARLIC, VIRGIN OLIVE OIL

SALMON CARPACCIO (NGF)
PICKLED VEGETABLES

BLACK ANGUS BEEF CARPACCIO (GD)
OLD FASHION SAUCE MANCHEGO CHEESE, ROCKET, CROUTONS

SALADS

BURRATA (125G) (DN)

ROASTED CHERRY TOMATOES, GREEN PEAS, CRISPY CURED BEEF,
AGED BALSAMIC DRESSING

BABY GEM LETTUCE (GNV)
GREEN APPLE, CRISPY MUSHROOMS, SESAME DRESSING

STARTERS

FETA & OLIVES (DNV)
SUNDRIED TOMATOES, WALNUTS, SPICY VIRGIN OLIVE OIL

AUTHENTIC AVOCADO MASH (VEN)
RED PEPPERS, LIME, CRIPSY TORTILLA

HERBED LABNEH DIP (DGNV)
OLIVES, THYME, OLIVE OIL, CRISPY VEGETABLES

STEAMED EDAMAME (VE)
MALDON SEA SALT

CHEESE & COLD CUTS PLATTER (DGN)
CHEF'S SELECTION, TRUFFLED HONEY

MI-FUME SALMON (GFD)
CAVIAR, ZESTY CREAM, MILLE-FEUILLE PASTRY CURVED

CRISPY CALAMARI (GS)
GINGER SAFFRON MAYONNAISE

CHICKEN CROQUETTES (GD)
TRUFFLE VELOUTE, CRISPY CHICKEN SKIN

MINI BURGERS (GD)
BEEF PATTY, TOMATO, LETTUCE, CHEESE, SMOKED MAYONNAISE,
MARBLE BUN

PULLED BEEF BITES (G)
ORANGE AVOCADO MOUSSE, COOKING JUICE

MINI WAGYU BEEF SKEWERS (GN)
ASIAN GLAZED, PICKLED VEGETABLES
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SPINACH RICOTTA RAVIOLI (DGVN)

SUNDRIED TOMATOES, TOMATO SAUCE,

TORREFIED PUMPKIN SEEDS

TRUFFLE RISOTTO (Dv)

CARNAROLI RICE, PARMESAN CHEESE, WILD MUSHROOMS, FRESH
BLACK TRUFFLE

SMOKED JUMBO SHRIMPS (sG)
VIRGIN OLIVE OIL INFUSED SPICE MIX, LEMON ZEST

SEA BASS BUTTERFLY (NF)
GREEN & YELLOW ZUCCHINI TARTARE, LEMON OIL

CHARCOAL BABY CHICKEN (N)
CRISPY DUKKHA CRUST, BLACK GARLIC SAUCE

MEAT SELECTION

WAGYU TOMAHAWK (14KG) (D,G)
PINK GARLIC, CHOICE OF SAUCE

SLOW COOKED SHORT RIBS (300G) (D)
MASHED POTATO

SIDES

TRUFFLE MASHED POTATO (Dv)
MASHED POTATO (Dyv)
MIXED GREEN (VE)

STEAMED VEGETABLES &
CARROT MASH (v)

FRENCH FRIES (VE)

DESSERTS

FRUIT PLATTER (VE)
CHEF'S SELECTION OF FRUIT

CHOCOLATE MOUSSE (DGYV)
EXTRA VIRGIN OLIVE OIL, MALDON SALT FLAKES

TIRAMISU BOWL (DGV)
SOAKED LADY FINGER, FOAMY COFFEE CREAM

ORANGE CAKE (DGV)
BURNT MERINGUE, ORANGE SYRU

vis

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE ASK YOUR WAITER FOR ASSISTANCE
(D) DAIRY (S) SHELLFISH (G) GLUTEN (V) VEGETARIAN (VE) VEGAN (N) NUTS (F) FISH PRICES ARE IN AED, VAT INCLUSIVE.
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