
Dietary Key:

(V) Vegetarian
(N) Nuts
(S) Shellfish
(A) Alcohol 
(SE) Sesame 
(G) Gluten
(E) Eggs

All our prices are in AED, 
inclusive of 10% service 
charge, 5% VAT &  7% 
municipality fees

A P P E T I Z E R S

Selection of dips

TARAMA, OLIVE TAPENADE, TOMATE DI P WITH RUSTIC BREAD (S) (G)       -  95

1

Per piece 31
Half dozen 175

Dozen 325

PREMIUM SEAFO OD ,  CAVIAR
Served with Blinis,  Crème Fraiche ,  a  Selection of  Condiments

CAVIAR BAERI   50g r    –  650

CAVIAR OSCI ÈTRA 20g r    –  59 0

BELUGA CAVIAR 3 0g r    –  153 0

SEAFO OD PLAT TER (S)     –  475 

G ILLARDEAU OYSTERS Nº5 (S)

Langoustines, tiger prawns, king crab, oysters, salmon tartare

Served Tartare / Carpaccio 
with lime vinaigrette, truffle ponzu or sesame soya

WHOLE SEABAS S OR SEABREAM CRUD O    –  70 /  10 0 G R

L E S  S A L A D E S
KI NG CRAB SALAD, AVO CAD O, LEMON COMP OTE (S)      -  245

N IÇOISE SALAD (S) (E) (D)     -  92

G REEK SALAD (V)     -  84

PANZAN ELLA SALAD, ROASTED PEPPERS,  TOMATOES,  EXTRA VI RG I N OLIVE OIL (G)      -  86

WHOLE LOB STER SALAD, FEN N EL,  FIGS,  AVO CAD O, YUZ U CITRUS (S)      -  53 0

BEETRO OT SALAD, SPI NACH, RO CKET LEAVES,  G OAT CH EESE,  WALN UTS (N) (D) (V)      -  93

BURRATA, DAT TERI NO, FIGS,  HON EY, BALSAMIC (D) (V)      -  9 0
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L E S  S I G N A T U R E S
G RILLED O CTOPUS,  YUZ U DRES SI NG (S)      –  155

CH ILIAN SEABAS S PAPILLOTE ARTICHOKES,  OLIVES,  TOMATO H ERB S RELISH (S)      –  255

SEARED SEABAS S FILLET,  ORGAN IC BLACK QUI NOA, WALN UTS,  PARMESAN F UM ÉE (N) (D) (S)     –  15 8

ROASTED PUMPKI N,  CAULI FLOWER, BRO CCOLI,  BAKED SWEET P OTATO, RO CKET LEAVES (V)     –  105

OSCIETRA CAVIAR, LEMON BUT TER SPAG H ET TI (S) (G) (D)      –  320

CALAMARATA ALL’ARRABBIATA, BURRATA, BASIL (G) (D)      –  140

LI NGUI N E GAMBERO ROS SO (G) (D)     –  172

MACCH ERON I TRUF FLE PARMESAN (D) (G)      –  198

SEAFO OD RISOT TO, G REMOLATA (S) (D)     –  245

L E S  E N T R É E S  C H A U D E S
 PRAWNS, TOMATO SAUCE, CH ILLI,  GARLIC (D) (G F)  S)     –  140

F RIED CALAMARI,  SPICY MAYO (S) (G) (D)     –  8 0

ACCRAS DE MORUE, SPICY TOMATO SALSA (S) (G) (E)     –  83

BEEF SHORT RI B S,  HON EY G LAZ E,  P OMELOS,  CORIAN DER (G)      –  19 0

PADRON PEPPERS,  MALD ON SEA SALT     –  6 0

SEARED SCALLOP,  PARSLEY BUT TER, LEEKS,  PARMESAN FOAM (S) (D)      –  185

L E S  E N T R É E S  F R O I D E S
YELLOWFI N TUNA CEVICH E,  AVO CAD O, SWEET ON ION VI NAIG RET TE,  SESAME SEED (SE) (S)     –  125 

WAGYU BEEF CARPACCIO,  SESAME DRES SI NG,  AVO CAD O, MANG O (SE) (G)     –  118 

SLICED SALMON, P ONZ U, LEMON OIL (S)     –  9 0

SALMON TARTARE, AVO CAD O, SPICY MAYO, CRISPY RICE (S) (E)      –  94

MARI NATED O CTOPUS,  SALICORN IA,  OLIVES,  SHALLOTS,  EXTRA VI RG I N OLIVE OIL (S)       -  98

RED PRAWNS CARPACCIO,  LIME FI NG ER, CH IVES (S)     -  178

G REEN ASPARAGUS,  TARTAR SAUCE, CROUTONS (E) (G)    -  72

S U R  L E  G R I L L
CATCH OF TH E DAY -  PRICE AVAILABLE

WHOLE SEABAS S 10 0 G    –  62

CANADIAN LOB STER (S)      –  550

J UMB O PRAWN (S)     –  13 8 PER PIECE

TUNA STEAK, CH IMICHURRI     –  225

KI NG CRAB LEG (S)     –  495

AS SORTED G RILLED SEAFO OD PLAT TER (S)  –  126 0
 

WHOLE BABY CH ICKEN    –  140

LAMB CHOPS (N) (S)    –  245

VEAL CHOP 550 G     –  525

ANGUS G RILLED TEN DERLOI N 18 0 G    –  240

ANGUS RI BEYE 36 0 G    –  320

BALTIC BEEF DRY AG ED 1-1.1  KG     –  86 0

WAGYU 6-7 COTE DE B OEUF 1.2 KG     –  99 0

L E S  A C C O M P A G N E M E N T S

P OMMES F RITES    –  45

TRUF FLE PARMESAN F RITES    –  155

P OMME PURÉE (D)     –  45

ROASTED G REEN ASPARAGUS    –  48

BRO CCOLI N I,  ALMON DS (N)     –  48

MIXED LEAF SALAD    –  3 8

G RILLED ARTICHOKES,  LEMON    –  55

L E S  S U P P L E M E N T S

BLACK TRUF FLE 5G     –  120

O S CI ÈTRA CAVIAR 5G     –  98

Jumbo prawns, octopus, langoustines, 
whole lobster, king crab



Dietary Key:

(V) Vegetarian
(N) Nuts
(S) Shellfish
(A) Alcohol 
(SE) Sesame 
(G) Gluten
(E) Eggs

All our prices are in AED, 
inclusive of 10% service 
charge, 5% VAT &  7% 
municipality fees

L E S  D E S S E R T S

PI N EAPPLE CARPACCIO    –  65

Coconut sorbet, passion fruit

CH EESECAKE MOUS SE (D)     –  8 0

Speculoos, raspberry

F ROZ EN LEMON    –  62

Lemon & mint sorbet

APPLE TARTE FI N E (G) (D)     –  75/18 0

Vanilla ice cream

PROFITEROLES (G) (D)     –  85

Chocolate sauce, chantilly

105 VAN ILLA ICE CREAM    –  85/5 8 0

Brownie, caramel

CHO COLATE MOUS SE (N) (D)     –  78

Crumble, dark chocolate ice cream 

F RUIT PLAT TER    –  75

ICE CREAM (D)  & SORBET     –  22/SCO OP


