
B R U N C H  1 0 5

TA K E YO UR  PI C K  UP FROM OUR ALL- INCLUSIVE SELECTION  

OF PASTR I ES,  EGGS,  SIGNATURES AND SWEETS 

ON S ATUR DAYS & SUNDAYS FROM 12:00PM

PAC K AGES AVAIL ABLE FOR 3  H OURS

I nc ludi n g M oc ktai ls ,  Fresh j uices,  Soft  Dr inks,  H ot  Beverages   _ 3 6 0

Add-on House Red, White and Rose Wines, Sangrias, Selected Cocktails, Pimm’s & Beers   _485

Add-o n  M i mos a,  Bubbly  San grias,  Moët  & Chandon Champ agne,  Gin  Mare   _ 7 2 5



(V) suitable for Vegetarians - (N) Nuts - (S) Shellfish - (A) Alcohol - (GF) Gluten-free
All our prices are in AED, inclusive of 10% service charge and subject to 5% VAT & 7% municipality fees

B R E A K F A S T

Home-m ade  van i l la  yo gur t ,  granola,  banana,  mixed berr ies  or  chocolate sauce ( G F )  ( N )

Panc akes ,  whip ped cream,  map le  sy rup

Fre nc h  toast,  fresh berr ies,  honey

E G G S

Truf f le d  scrambled eggs on toast

Eggs  M i mo s a,  cr ispy  bacon & avocado ( G F )

Eggs  be ne di c t,  veal  bacon,  salmon or  crab,  hol landaise sauce  ( S )

Poac he d e ggs ,  avocado,  brown bread,  tomato salsa

Parmes an  toasted bread,  p an-fr ied egg & truff le

S T A R T E R S

Ye l low f i n  tun a cev i c he,  sesame,  avocado,  sweet  onion vinaigrette 

Salmo n  tar tare,  s mashed avocado,  crème fraiche ( G F )

C lass i c  be ef  tar tare,  toasted rustic  bread

Oc topus ,  m uss e ls,  tomato,  o l ive,  lemon dressing ( S )

Tom ato,  c uc umber & feta  cheese salad ( V )  ( G F )

Pan zane l la  salad with  goat  cheese ( V )

Wagyu be ef  c arp accio,  p armesan,  rocket  ( G F )

Gre e n  le n ti l  s a lad,  ap p le,  walnut  & thy me  ( G F )  ( N )  ( V )

Fri e d c alam ari ,  scal l ions & sp icy  mayonnaise  ( S )



(V) suitable for Vegetarians - (N) Nuts - (S) Shellfish - (A) Alcohol - (GF) Gluten-free
All our prices are in AED, inclusive of 10% service charge and subject to 5% VAT & 7% municipality fees

M A I N S

Les  coqui l lettes de mon enfance  ( V )

Gri l le d oc topus  w i th  ratte  potatoes & y uzu dressing  ( S )

A ubergine Parmigiana ( V )

R i gaton i  pasta,  s auté e d s hrimp s & tomato sauce,  p armesan cheese ( S )

Catc h  of  the  day,  gr i l led zucchini ,  saffron sauce  ( G F )

Ro aste d S cott i s h  salmon,  capers,  lemon,  cher vi l  ( G F )

G ri l le d baby  chicken & salsa  verde ( G F )

Roast  beef,  green pep percorn ( G F )

S W E E T S

R as pberr y  p anna cotta  ( G F )

C hocolate caramel  crumble ( N )

Pav lova,  berr ies  & vani l la  cream ( G F )

Fruit  salad  ( G F )

Prof i te roles  & chocolate sauce ( N )

A  L A  C A R T E

Be ef  s hor t  r i bs ,  honey  glaze,  pomelos,  coriander    _ 2 4 5

Truf f le  pi zza,  provolone,  burrata,  truff le  ( V )    _ 1 6 0

O s c i ètre  caviar  30gr    _ 54 0  *

Be luga caviar  30gr    _ 1 7 90  *

*  S e r ve d  w i t h  b l i n i s ,  c r è me  f ra i c he  &  a  s e l e c t i o n  o f  c o nd i me n t s




