
 

 

 

 

 

 

 

 

 

 

 

 

 

  

 



All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT) 
Sulphates (SP) Vegetarian (V) Vegan (VG) Nuts (N) Dairy (D) Gluten (G) Seafood (S) 

  Shellfish (SH) Egg Products (E) Celery Products (C) Mustard Products (M) Soybeans Products (SB) Sesame Seeds Products (SS) 

  

*** 

 (D, G) 

Foie gras - truffle- apple - gingerbread 

 
 
* 

(D, G, E)

Braised veal cheek - sage and lemon - parmesan 
 
 
* 

(S, C, D, G) 

sea bass – beans - coco – capsicum – beef chorizo – tomato – orange mousseline 

 
 
*          

Wagyu beef served in variation – smoked onion puree – crispy potato – truffle 

 
* 

As per Chef Inspiration 
 
* 

(G, D, N, E) 

                                                 Rose water – ice cream – kadaifi – pistachio praline 
 

*** 

This menu option is served until 1:30 PM for lunch and 10:00 PM for dinner  



All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT) 
Sulphates (SP) Vegetarian (V) Vegan (VG) Nuts (N) Dairy (D) Gluten (G) Seafood (S) 

  Shellfish (SH) Egg Products (E) Celery Products (C) Mustard Products (M) Soybeans Products (SB) Sesame Seeds Products (SS) 

  

*** 

 (D, G) 

Foie gras - truffle- apple – gingerbread 
- 

 (SH, D)

Pan – seared Hokkaido scallops - cauliflower – beef bacon – balsamic 
- 

(D, SH, N, G) 

Blue lobster - fennel – coconut – fermented pepper 
- 

 (D, E, S) 

Wild Mediterranean turbot - caviar – cauliflower 

- 
 

(D, E) 

Lamb saddle - boulangère – taggiasca olives – black garlic 
 

Or 

Wagyu beef served in variation – smoked onion puree – crispy potato – truffle 
- 
 

As per Chef Inspiration 
 - 

(G, D, N, E) 

                                                 Rose water – ice cream – kadaifi – pistachio praline 
                                                                                        - 

 

(G, D, N, E) 

Walnuts – vanilla ice cream – maple syrup tuiles – manjari  
 

*** 

This menu option is served until 01:30 PM for lunch and 10:00 PM for dinner 



All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT) 
Sulphates (SP) Vegetarian (V) Vegan (VG) Nuts (N) Dairy (D) Gluten (G) Seafood (S) 

  Shellfish (SH) Egg Products (E) Celery Products (C) Mustard Products (M) Soybeans Products (SB) Sesame Seeds Products (SS) 

  

*** 

(D, G) 

Local tomato harvest - in variation - confit – single bite – ephemeral 

 
* 
 

(D, G, E)

Asparagus - Crispy egg yolk – beurre blanc – tonburi 
 

               * 
 

(D, N) 

Zucchini - flower – ricotta – tomato - olive 

 
* 

 

 ‘’ (D)  

Beetroot - goat cheese- pickle 
 

 
* 

 

As per Chef Inspiration  
 
 
* 
 
 

(E, D, C)

Celery root meet apple – apple granny smith – Calissanne extra vierge oil 
 

***

This menu option is served until 01:30 PM for lunch and 10:00 PM for dinner  



All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT) 
Sulphates (SP) Vegetarian (V) Vegan (VG) Nuts (N) Dairy (D) Gluten (G) Seafood (S) 

  Shellfish (SH) Egg Products (E) Celery Products (C) Mustard Products (M) Soybeans Products (SB) Sesame Seeds Products (SS) 

  

All caviar will be served with a selection of homemade blinis, crème fraîche, egg yolk, egg white, shallots, and chives

30 gm AED 2600   50 gm AED 4800

30 gm AED 1680   50 gm AED 2350 

(D, G)

Local tomato harves - in variation - confit – single bite – ephemeral 

AED 190 
 

(D, G, E)

Asparagus - fried egg - beurre blanc - tonburi 
AED 225 

 

(D, G, SB, S) 

Royal sea bream - yogurt – caviar - yuzu 
AED 295 

 

 (D, G) 

Foie gras -truffle- apple - gingerbread 

AED 425 
 

(D, G, SH)

Krystal caviar – blue lobster - avocado 
AED 1240 
 (TO SHARE) 

 

(SH, D)

Pan seared hokkaido scallops – cauliflower –beef bacon - balsamic 
AED 395 

 

(SH, N, D) 

Red prawn – fennel – saffron – caviar 
AED 295 

 

(E, D, G)

Crispy egg - Somked wagyu coppa  - confit beef – parmesan as a cloud 
AED 275 



All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT) 
Sulphates (SP) Vegetarian (V) Vegan (VG) Nuts (N) Dairy (D) Gluten (G) Seafood (S) 

  Shellfish (SH) Egg Products (E) Celery Products (C) Mustard Products (M) Soybeans Products (SB) Sesame Seeds Products (SS) 

  

 (D, E, S) 

i

Wild Mediterranean turbot - caviar – cauliflower – calamansi 

AED 595 
 

 

(D, SH, N, G) 

Blue lobster - fennel – coconut – fermented pepper 

AED 695 
 

 

(S, D)

 

Dover sole in meunière style – lemon – parsley 
(To share 2 pax) 

AED 1250 
 

 

 

(D, N) 

Bresse chicken – stuffed with foie gras – pumpkin – hazelnut – chanterelles mushroom  
AED 425 

 

 

(D, E) 

Lamb saddle - boulangère – taggiasca olives – black garlic 
AED 475 

 

 

i

– smoked onion puree – crispy potato – truffle 
 (You can add pan-seared foie gras to your order for an extra AED 200) 

AED 675 
 

 

(D, E) 

 Rib eye - roasted glazed potato - peppercorn sauce - sabayan 
(To share 2 pax) 

AED 1900 
 

 

                             



All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT) 
Sulphates (SP) Vegetarian (V) Vegan (VG) Nuts (N) Dairy (D) Gluten (G) Seafood (S) 

  Shellfish (SH) Egg Products (E) Celery Products (C) Mustard Products (M) Soybeans Products (SB) Sesame Seeds Products (SS) 

  

Fresh and matured “French” cheeses selected by the cheese master “Mons” 

AED 195 

by Nicolas Milano 

(D, N, G, E) 

Variation on exotic – texture - passionfruit banana sorbet   
AED 135 

 

 

(E, D, C)

Celery root meet apple – apple granit smith – “Calissanne” extra vierge oil 
AED 115 

 

 

(G, D, N, E) 

Rose water – kadaifi – pistachio praline 

AED 135 
 

  

 

 

(G, D, N, E) 

Walnuts – vanilla ice cream – maple syrup tuiles – manjari  
AED 135 

 
 
 
 




