
F E S T I V E  S U G G E S T I O N S
Wagyu  beef  tar tare

C lassic  hol landaise,  fresh black tru ff le  ( D )  _195 

“Gambero Rosso”  carpaccio
Stracciatel la ,  Oscietra  caviar  ( D )  ( F S )  _160

Fresh pasta “Mafalda”  raviolo
Langoustine,  bisqu e foam ( D )  ( F S )  _250

Pithivier  de Noël  _310

Bûche de Noël  ( D )  ( N )  _135

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 )  ( F S )   _49 per  piece 

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

Sl iced tu na
Xo sauce,  sea asparagus ( F S )   _100

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

Seabream ceviche
strawberr ies  leche de t igre,  red chi l i  coriander  cress ( F S )   _125

 Salmon tar tare
avocado,  spicy  cr ispy r ice ( F S )   _126

King crab salad
avocado,  lemon ( G F )  ( F S )   _310

Beef  carpaccio
fresh truff le,  comté cheese ( D )   _12 5

Burrata
ar t ichoke texture,  rocket  leaves ( G F )  ( V )  ( D )   _95

Qu inoa salad
kale,  apple,  goj i  berr y,  parmesan ( G F )  ( N )  ( V )   _85

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

Foie  gras terr ine
red apple  compote,  round br ioche ( A )   _185

Whole king crab leg 
spicy  mayo ( F S )  _415

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



L E S  P L A T S

Seabass 
quinoa,  pumpkin,  parmesan sauce ( N )  ( F S )   _184

Tuna steak 
seared Romaine lettuce,  di l l  mayo ( G F )  ( F S )   _170

Gri l led BBQ octopus
yuzu dressing,  gar l ic  & saffron aiol i  ( G F )  ( F S )   _170

Gri l led jumbo prawn
mult icolor  capsicum sauce,  coriander  cress  ( F S )   _135

Chicken breast
green curr y  sauce,  wi ld  pi laf  r ice ( D )   _168

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

Gri l led Black Angus r ib-eye
shal lot  & red wine jus  _345  

Lamb chops
pistachio  & mint  pesto,  green pepper  ( D )  ( N )   _195

Pappardel le
beef  shor t  r ibs,  mushrooms & veal  jus   _152

Lobster  l inguine
tomato confit ,  basi l  leaf  ( F S )  ( D )   _257

Risotto
shrimps,  mint  & lemon zest  ( D )  ( F S )   _150 

 
Les coqui l lettes de mon enfance

comté cheese,  fresh truff le,  veal  ham ( D )   _130

Rigatoni ,  seasonal  truff le   ( V )  ( D )   _220

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

L E  C A V I A R

Ser ved with  bl inis,  crème fraiche & selection of  condiments ( F S )  ( D )

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  
green ja lapenõs mayo,  fur ikake powder  ( F 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 )  ( F S )   _98

Escargot  de Bourgogne
parsley  & gar l ic  bu tter  ( D )   _108

Tru ff le  pizza
 provolone,  bu rrata,  truff le  ( V )   _180

Seared foie  gras br ioche bun
truff le,  onion jam,  wagyu cecina  _169

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

Beef  tenderloin  rossini ,  perigueu x sau ce _435
 

Caramel ized wagyu  str ip loin  (grade 6-7)  _485

Wagyu japanese A5 tenderloin  250g _1025 

Black angus Cote du boeuf,  cherr y  tomato salad,  confit  gar l ic   _1000

 Catch of  the day _price avai lable  on requ est  ( F S )

Veal  mi lanese “ OREILLE D ’ÉLÉPH ANT”  ( D )  _390

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



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,  tru ff 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 tru ff le  5g  _150
Tradit ional  caviar  5g  _12 6

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


