STARTERS
Beetroot cured Scottish salmon, beetroot tartare, crème fraiche (D)

75

Spicy tuna tartare, chilli garlic, sesame oil, sour cream and wonton crisps (D, G)

75

Crab on toast with crab mayonnaise and chilli (G, S, D)

95

Foie gras and chicken liver parfait with Earl Grey tea jelly, onion chutney, toasted brioche (G, D, A)

90

Roasted veal carpaccio with dill pickle, quail egg, tuna dressing and horseradish (D)

85

Tamarind spiced chicken wings with spring onion and coriander (G)

60

Pumpkin, trufﬂe and Parmesan soup (D, V)

75

Wood oven baked Patagonian pink prawns with Sriracha, pickled daikon and cucumber salad (S)

100

Stone baked pizzetta with shaved avocado, rocket, courgette and salted ricotta (G, D, V)

70

Flat bread with smoked aubergine, roasted pepper, goat’s cheese, pine nuts and mint pesto (G, D, V)

65

Crispy beef short rib, pomegranate, pomelo, hoisin honey glaze (G)

100

Heritage beetroot with goat’s cheese, wild rocket, white balsamic dressing (D, V, N)

80

PASTA and SALADS
Tagliolini with lobster, spring onion, chilli and parsley (G, S, D)

90 / 120

Rigatoni with courgette pesto, wild rocket, aged Parmesan (D, G, V)

75 / 100

Super food salad with chopped cabbage, fennel and toasted seeds (V)

70 / 80

Shaved cauliﬂower, spiced roasted almonds with Parmesan, lemon and dill (D, N, V)

70 / 80

Couscous salad with chickpeas, cucumber and pomegranate (G, V)

70 / 80

Caesar salad with beef panchetta, anchovies, croutons, soft boiled egg, aged Parmesan (D, G)

70 / 80

Add corn fed chicken breast to any salad (D)

40

Add wood oven baked prawns with Sriracha to any salad (S)

45

Contains: (A) Alcohol, (N) Nuts, (S) Shellﬁsh, (D) Dairy, (G) Gluten | Suitable for: (V) Vegetarian,
All prices are in UAE Dirhams and are inclusive of 10% Municipality Fee, 10% Service Charge and 5% VAT where applicable.

