
Born in Brittany where land meets the sea, Grégoire Berger quickly became accustomed to
good food and cooking whilst spending time with his family in the kitchen.

He travelled to all four corners of  the world in search of  new cultures and cuisines
to perfect his art and broaden his horizon.

Using only the finest produce from around the world, he shares with you tales of  his travels
around the world, feelings and emotions he will cherish forever.
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Served with
Blinis, Crème Fraîche, Capers, Shallots, Egg White, Egg Yolk, Cornichons

GOURMET HOUSE CAVIAR
Gourmet House, premium food specialist in Dubai and purveyors of  world’s finest delicacies.
The smoothest Caviar, it is a complex array of  briny notes, bursting with flavours of  the 
sea. Exquisite richness and sublime flavour, it claims to be the pinnacle of  Caviar artistry 

and is only available in limited quantities at Gourmet House.

All prices are in UAE Dirhams and are inclusive of  7% Municipality Fee,
10% Service Charge and 5% VAT where applicable



GREGOIRE’S  KITCHEN
OSSIANO

Deep Sea Prawn “Chicharrón”
Ao-Shizo

“Bloody Gazpacho”
Served on Frozen Salt

Seaweed Cracker 
Nori Jam & Alyssum 

Sardine Rillette 
Truffle

Seriola Tacos
Bell Pepper Sorbet & Raspberry

Mojama & Oxalys
Piquillo & Jalapeño

Cancale Oysters
Seafoam

Signature Croque Monsieur*
Truffle & Pecorino

“The Letter”*
Dashi, Wagyu Flakes, Shimeji, Buckwheat

Baby Gem*
Seasonal Flowers

Please advise of  any dietary requirements or allergies and our chefs will be delighted to assist
All prices are in UAE Dirhams and are inclusive of  7% Municipality Fee

10% Service Charge and 5% VAT where applicable

Roasted Corn Glaze
 Foie Gras

Churrasco Black Onyx Steak
Chimichurri

Scallop Beignet
Lime & Coriander

Grilled Cucumber
Ceviche

Barbecued Légine
Paella Seafood “Vierge”

“Granita”
Orange & Black Pepper

Dark Chocolate “Grand Cru”
Passion Fruit

Vacherin
Lime, Almond & Honey

15 courses 475  |  18 courses* 595
Non-alcoholic pairing 200  |  Wine pairing 550

Aerated Waffle
Kristal Caviar & Artichoke Textures

125


