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

B U S I N E S S  L U N C H

POUR COMMENCER & POUR SUIVRE   _125

Add a  desser t  from the “Pou r  Terminer”  selection   _ 20

Add a  g lass  of  Red,  White  or  Rosé from the “Wine of  the week”    _ 40

S T A R T E R S

Foie gras poêlé,  french beans & qu ince 

Cured salmon,  pickle  onion,  horseradish ( G F )

Roasted pumpkin,  beetroot  salad,  r icotta  cheese ( G F )  ( N )

Shrimp cocktai l ,  avocado,  mizu na ( S )   

M A I N S

Sweet  potato gnocchi ,  chestnuts,  sage 

Duck leg confit ,  orange and fennel 

Cod f i l let ,  broccol ini ,  b lack gar l ic  a iol i  ( G F ) 

Beef  medal l ion,  mashed potato,  perigu eu x ju s 

  

D E S S E R T S 

Spiced poached pear,  sweet  cream ice cream ( N )

C lassic  chocolate mou sse,  caramel  pral ine ( N )
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C H R I S T M A S  S U G G E S T I O N S

Celeriac sou p
C reamy soup,  mandarine,  green apple  _  55 

Reblochon cheese
Gri l l  potato,  winter  b lack truff le_  125

Seared scal lops
Hazelnut,  red quinoa,  mu shroom & parmesan sauce _  198

Whole lobster  gnocchi ,
Chestnuts,  grapefru it ,  green shiso ( S )  _  595

Whole roasted capon,  winter  roots,  chestnuts  _  950

L E S  E N T R É E S  F R O I D E S

Gi l lardeau oysters  nº  3
Lemon,  shal lot  v inegar  ( G F )   _49 per  piece 

Gazpacho sou p
Brunoise vegetables  & basi l  ( V )   _49

Sl iced salmon
Ponzu,  lemon oi l   _78

Seabass carpaccio 
Ginger  dressing,  kombu salt ,  ja lapeños ( G F )   _80

Yel lowfin  tuna ceviche
Avocado,  sesame,  nori  chips  _126

 Salmon tar tar
Avocado,  spicy  mayo,  cr ispy r ice _  94

King crab salad
Avocado,  lemon ( G F )   _310

Beef  carpaccio
Pickled mu shroom, truff le  ( S )   _1 15

Bu rrata
Winter  b lack and red grapes,  chardonnay ( G F )  ( V )   _92

Quinoa salad
Kale,  apple,  goj i  berr y,  parmesan ( N )  ( V )   _85

Roasted beetroot 
Goat  cheese cream,  walnu ts,  baby kale  ( N )  ( V )  _72

Foie  gras terr ine
Red apple  compote,  walnu t  bread ( A )  ( N )   _185

Whole king crab leg 
Spicy  mayo _415

L E  C A V I A R

Ser ved with  bl inis,  crème fraiche & selection of  condiments

Caviar  Osciètre  30g  _640

Beluga Caviar  30g  _1880

L E S  E N T R É E S  C H A U D E S

Fried calamari  
Coriander,  spring onion & spicy  mayo ( S )   _95

Beef  shor t  r ibs
Honey glaze,  pomelos,  coriander   _257

Bone marrow
Beef  jus,  rust ic  toast,  pickled onion   _98

Gambas 
Chi l i ,  coriander,  gar l ic  ( G F )  ( S )   _98

Escargot  de Bourgogne
Parsley  & gar l ic  butter   _108

Black truff le  & burrata  pizza  ( V )   _168

Seared foie  gras br ioche bun
Truff le,  onion jam,  wagyu cecina  _162

P R E M I U M  S E L E C T I O N

Beef  tenderloin  Rossini ,  perigueux sauce _  415
 

Caramel ized wagyu str ip loin  (grade 6-7)  _  485

Wagyu Japanese A5 tenderloin  250g _1025 

Black Angus Cote du boeuf,  bone marrow,  onion pickle  _975

 Catch of  the day _price avai lable  on request
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L E S  P L A T S

Seabass 
Quinoa,  pumpkin,  parmesan sau ce ( N )   _184

Marinated salmon 
Yuzu green vegetables,  seaweed cru st  ( G F )  _165

Gri l led BBQ octopu s
Yuzu dressing,  gar l ic  & saffron aiol i  ( G F )   _170

Gri l led jumbo prawn
Lemon butter  sauce & salsa  verde  ( S )   _131

Chicken breast
Green curr y  sau ce,  wi ld  pi laf  r ice _168

Beef  tar tare
Caper,  parsley,  shal lots,  potato cr isps ( G F )   _182

Gri l led Black Angu s r ib-eye
Shal lot  & red wine ju s  ( A )  _345  

Lamb chops
Cashew,  dr ied apricot,  peanu t  oi l  ( S )  ( N )   _195

Pappardel le
Beef  shor t  r ibs,  mu shrooms & veal  jus   _152

Lobster  spaghett i
Tomato concasse,  basi l  ( S )   _2 57

Leek r isotto
Poached egg,  winter  b lack tru ff le  _139 

Les coqu i l lettes de mon enfance
Comté,  veal  ham,  truff le  _126

Roasted baby carrots 
Hazelnut,  Jerusalem ar t ichoke ( G F )  ( V )  ( N )  _145 

L E S  A C C O M P A G N E M E N T S ( V )  ( G F )

Pomme fr ites  maison  _49

Purée de pommes de terre   _46

Broccol ini ,  a lmond f lakes ( N )   _54

Roasted caul if lower,  truff le  cream   _58

Heir loom tomato,  red piqui l lo  salad & confit  gar l ic  ( V )  ( G F )   _ 51

L E S  S U P P L É M E N T S

Black truff le  5g  _126
Tradit ional  caviar  5g  _87
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L E S  D E S S E R T S

X L  S I G N A T U R E

Ice  cream 105
Chocolate brownie,  caramel ized nu ts  ( N )   _60 /  143

Pav lova 
Mixed berr ies,  raspberr ies  & orange blossom sorbet  ( G F )   _2 57

Mi l le-feu i l le
Vani l la  cream,  caramel  sauce  _100

Bûche de Noël   _50

Chocolate souff lé  pie 
Amaretto gelato ( N )   _  66 /  79

Vani l la  crème brûlée ( G F )   _55

Profiteroles
Vani l la  ice  cream,  warm mil k  chocolate sauce ( N )   _68 /  1 10

Tar te au  citron  ( N )   _93

Planche de fromage   _1 19  /  2 26

Bûche de Noël




