POUR COMMENCER
DIPS

TZATZIKI o
POIVRON ROUGE & TAHINI n.v.ss
OLIVES & FETA ov

ALL SERVED WITH BREAD

ENTREES
STARTERS

BURRATA oy

ARTICHAUT CUIT A LA VAPEUR vc
SALADE DE CHOU FRISE ET AVOCAT vc
CARPACCIO DE BOEUF A LA TRUFFE praw
TARTARE DE THON s, raw

TARTARE DE BETTERAVE ve

PLATS PRINCIPAUX ACCOMPAGNEMENTS

50 LINGUINE AU HOMARD sH,p.6.e 210 PUREE A LA TRUFFE oy
55 RIGATONI AU ASPERGE ET BASILIC beyve 120 RATATOUILLE ve
40 PAPPARDELLE AU BOEUF CONFIT bee 165 LEGUMES GRILLES, v
SOLE FILET, AUX GRAINS DE POISSONS spo 310
GRATIN DAUPHINOIS o
ROUGET BARBET AU COURGETTE sc 165
SALADES VERTE cve
KEFTA DE BOEUF “ROMARIN” be 180
COTELETTES D’AGNEAU o, 210
105 o DESSERTS
95
o A PARTGAG ER VACHERIN AUX FRUITS ROUGES &6~
G MOUSSE AU CHOCOLAT ep.cN
CORDON BLEU A LA VOLAILLE oc 215
e MANGUE ET SAFRAN &b 6 ss
ENTRECOTE DE BOEUF oc 390
. SAN SEBASTIAN CHEESECAKE ep.6.n
LOUP DE MER ENTIER sp 350

SELECTION DE GLACES ET SORBETS &6~

BREAKFAST FORM 8AM TO | 1:30AM
LUNCH & DINNER FROM 12PM TO | IPM

FOOD CONTAINS
D (dairy) G (gluten) N (nuts) S (seafood) SF (shell fish) E (egg) SS (sesame) RAW (raw food) V (vegetarian) VG (vegan)

We cannot guarantee that products are allergen-free or have been produced in an allergen-free environment. If you have any concerns regarding food allergies,
please alert your server prior to ordering. Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT.
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