FARM-TO-TABLE

Rooted in the heart of the UAE, our farm-to-table
dishes are prepared with 100% locally sourced
ingredients. Each dish honors the care and
passion of local farmers, bringing the freshest
flavors from the land to your table.

STARTERS

Tomato Gazpacho (V) 55
brioche toast

Grilled Eggplant & Burrata (V) (D) 75
tomato tartare, crispy onion

MAINS

Barbecue Chicken Leg (GF) 130
organic bell pepper, crispy chicken skin

Josper-Grilled King Fish (D) (GF) 145
spinach, lemon beurre blanc, organic cucumber flower

DESSERT

Chocolate Eggplant Parfait (N)(GF) 45
camel milk ice cream
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(V) suitable for Vegetarians - (N) Nuts - (S) Shellfish — (GF) Gluten-free

All our prices are in A, inclusive of 10% service charge & 5% VAT and subject to

7% municipality fee

FESTIVE SET MENU
AED350
minimum for 2 guests

STARTERS

Foie Gras, Pain d’epices
spiced fig jam

Pumpkin Soup (V) (GF) (N)
chestnut siphon, concasse squash, sage

Oeuf Mimosa (GF)
smoked salmon stuffed egg, caviar

MAINS

Tournedos Rossini
beef tenderloin, foie gras, brioche, périgueux sauce

Lotte (GF)
monkfish, caviar beurre blanc, roasted carrots

Orzo (V)
black trumpet, onion, comté

DESSERT

Blche de Noél (V) (N)
vanilla & caramel Christrmas log

Mont Blanc (V) (N)
meringue, chestnut cream, pears

(V) suitable for Vegetarians - (N) Nuis - (8) Shellfish — (GF) Gluten-free

All our prices are in A, inclusive of 10% service charge & 5% VAT and subject to

7% municipality fee




