
(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 & 5% VAT and subject to 7% municipality fees

S T A R T E R S

Yel lowtai l
Melanosporum black tru ff le  ponzu sauce ( F S ) 

Lobster  carpaccio
Bisque mayo,  Oscietra  caviar,  l ime zest  ( F S ) 

Bu rrata
Persimmon textures,  aged balsamic v inegar   ( V )  ( D ) 

Foie  gras terr ine mi l le-feu i l le  on br ioche
Dates & spiced apple  dip  ( A )

M A I N S

Bresse chicken breast
A l bufera  sauce,  white  tru ff le  ( A ) ( D )

Gri l led Dover  sole
Beurre monté,  Oscietra  caviar  ( D ) ( F S )

Sautéed mixed vegetables
Yuzu jus  ( V )

Truff le  potato mou sse 
( D ) ( V )

D E S S E R T S

Saint-Honoré
Caramel ized choux,  l ight  chocolate cream ( D ) ( N )

Vacherin  g lacé
Fresh raspberr ies,  orange blossom ( D )

E X T R A

Black tru ff le  su pplement  _150  

White  truff le  su pplement  _280

Seared foie  gras escalope 50g _80

Caviar  su pplement  _130

Gi l lardeau oyster  Nº3
Lemon,  shal lot  v inegar  ( G F )  ( F S )  _49 per  piece

Le Caviar  ( F S )  ( D )
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

Caviar  Oscietra  30g _640
Beluga Caviar  30g _1880




