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ONE CHOICE OF:

APPETIZERS

MAIN COURSE

Angus Beef Tartare (F)

Cornichons, Capers, Shallot, Egg Yolk

Calamari (D, S)

Corn-fed Chicken (N, D)

Pistachio, Malt Extract Crust, Braised Baby Gem

Smoked Celeriac (Vegan)

Fried. Chili Aioli, Lime Oil
Chicken Liver (D, N, A)
Paté, Pistachio Tuile, Black Pepper Brioche, Chutney
Classic Shrimp Cocktail (S, D, A)
Avocado, Gem Lettuce, Tomato, Marie-Rose Sauce

Kale & Mesculin (Vegan)
Pickled Red Onion, Quinoa Brittle, Smoked Butternut Squash

Dukkah, Pickled Celery, Brussels Sprouts, Parsley Aioli
Hereford Grass-fed Tenderloin

Hereford Grass-fed Ribeye

SIDES SAUCES

Caesar Salad (F, D) Béarnaise (D)

Cauliflower & Cheese (D, V) Café De Paris (D, A)

Mushroom Fricassee (D) Mushroom Cream (D, A)
Mashed Potato (D, V)
Parmesan Truffle Fries (D, V) Blue Cheese (D)
Grilled Asparagus (D, V) Bordelaise
Barbeque (F)

Green Peppercorn (D, A)

Creamy Spinach (D, V)
Onion Rings (V)

DESSERTS

Chocolate (D, N)

Praline lce Cream

Mille-feuille (D, N)

Citrus Curd, Strawberry Mousse, Meringue

Cheese Platter (D, N)

Daily Selection, Fruit Chutney, Pine Nut Butter, Crackers

(A) Aleohol (D) Dairy, (F) Fish, (N) Nuts, (S) Shellfish, (V) Vegetarian
All prices are in UAE Dirhams (AED) and include 10% Service Charge, 7% Municipality Fee and 5% VAT.
If you have any concerns regarding food allergies, please alert your server prior to ordering as dishes may contain traces of allergens.
Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of food-horne illness.

Further information is available upon request.




