
Menu



Dishes indicated with V-Vegetarian, A- contains Alcohol, N-contains Nuts, G–contains Gluten, S–contains Shellfish
Gluten Free items are available upon request.

All prices are in U.A.E Dirham’s and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Cold Appetisers
Mediterranean Sea Bass Ceviche (G)

Citrus, Avocado, Shallot, Ginger & Honey Vinaigrette 80

Wagyu Beef Carpaccio (G)
Gherkins, Coriander Cress & Tonnato Sauce 92 

Salmon & Tuna Sashimi Pizza (G)
Wasabi Mayo, Red Chilli, Mango, Lime & Citrus Dressing 85

Yellow Fin Tuna Tartare (G)
Avocado, Spring Onion, Truffle Ponzu & Crispy Rice 98 

Salmon Tartare
Mango, Avocado, Spring Onion, Sesame Seeds & Lime 85

Hot Appetisers
Cauliflower Arancini (V, G)

Shaved Truffle, Comté Cheese, Parmesan & Truffle Crème 77

Sautéed Gambas Tava (S)
Shrimp, Chilli, Garlic, Coriander & Baby Spinach 105

Crispy Eggplant Mille Feuilles (V, G)
Feta Cream Cheese, Semi Dried Tomato Dressing 65 

Freshly Baked Avocado & Burrata Pizzetta (V, N, G)
Zucchini, Basil Pesto, Rocket Leaves & Fresh Truffle 135

Hand Cut Truffle Chips (V)
Goat’s Cheese Mousse, Shaved Black Truffle 77

Crispy Calamari (G)
Saffron Aioli, Red Chilli, Spring Onion & Coriander 85



Dishes indicated with V-Vegetarian, A- contains Alcohol, N-contains Nuts, G–contains Gluten, S–contains Shellfish
Gluten Free items are available upon request.

All prices are in U.A.E Dirham’s and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Salad
Burrata, Cherry Tomato & Black Grapes (G, V)

Red Onion, Basil, Lime & Aged Balsamic 96

Classic Caesar Salad (G)
Baby Gem, Salted Anchovies, Parmesan, Bacon Crumbs & Herb Croutons 85

Alaskan King Crab Salad (S)
Heirloom Cerise Tomato, Avocado, Asparagus & Mesclun 139 

Fresh Quinoa Salad (V)
Dried Cranberry, Roasted Apple, Shaved Fennel, Pomelo & Honey Mustard Vinaigrette 70

Marinated Watermelon & Feta Salad (V, N, G)
Red Onion, Mint & Cherry Tomato 85

Pasta / Risotto
Lobster Linguine (G, S)

Confit Cherry Tomato, Basil & Bisque Sauce 210

Forest Mushroom Tagliatelle (G, V)
Aged Parmesan & Shaved Truffle 169

Zucchini Pesto Rigatoni (V, N, G)
Rocket, Eggplant & Roasted Pine Seeds 120

Squid Ink Risotto (S)
Cerise Tomato, Scallions, Basil & Lime 125
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Main Course
Grilled Spanish Octopus (S)

Roasted Baby Potato, Smoked Paprika & Lime Dressing 168 

Mediterranean Beef Manti (G, N)
Tomato Sauce, Yoghurt, Sumac & Mint Pesto 145

Caramelised Scottish Salmon (G, A)
Coriander Cress, Capers, Chilli, & Lime 165

White Mini Sliders (G) 
Tomato, Lettuce, Comté Cheese, Caramelized Onion & Sriracha Mayo 165

The Grill
Pure Black Angus Rib Eye - 300g 285 

Organic 100% Grass Fed - Hormone & Antibiotic Free Tenderloin - 250g 265

Char-Grilled Baby Chicken, Tomato, Cucumber & Pomegranate Salsa (G) 180

Choice of Two Sauces, Béarnaise, Peppercorn & Classic Beef Sauce

SIDE DISHES

Homemade Crispy Fries (V)  40

Mashed Potato (V)  42

Seasonal Vegetables (V)  42

Mediterranean Ratatouille (V)  42

Steamed Rice (V)  32
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Sushi
Chef’s Sushi Selection 18 Pcs (S)

Sashimi, Maki, California Rolls 149 

Chef’s Sushi Selection 36 Pcs (S)
Sashimi, Maki, California Rolls 295 

Desserts
Bougatsa (N, G)

Crispy Filo, Orange Custard & Organic Honey 55

White Lemon Cheesecake (G)                                                                                                                       
Liquid Cherry Centre, Lemon Curd & Crumble 65

Funky Monkey Bread (N, G)
Caramelized Pecan, Vanilla Ice Cream, Berries & Chocolate Sauce 65

Exotic Pavlova (N)
Passion Fruit Jus, Mango & Lime Chantilly 55

Crunchy Chocolate Mousse (N)
Almond Praline, Milk Chocolate Chantilly, Roasted Coacoa & Warm Chocolate 65

 
Assorted Fruit Platter 

Selection of Seasonal Fruits 55




