
STARTERS

Tartare de Betterave VG

Red beetroot confit with rosemary, baby gem lettuce, white mustard, chives

Or

Niçoise D, S

Confit tuna, salted anchovies, gem lettuce, olives, potatoes, green beans

Or

Carpaccio de Boeuf à la Truffe D, R

Angus beef, black truffle dressing, rocket, shallot

MAIN COURSES

Filet de Bar “Papillote” S

Mediterranean sea bass, zucchini, tomato, lemon and basil

Or

Côtelettes d’Agneau D, G

Lamb chop, tomato chutney, olive tapenade, chickpeas panisse, thyme jus

Or

Rigatoni aux Asperges et Basilic D, G, V

Rigatoni pasta, green asparagus, parmesan, basil pesto

DESSERTS

Brioche Tropézienne D, E, G

Authentic vanilla cream, brioche, pearl sugar

Or

Vacherin aux Fruits Rouges D, E, G, N

Berries compote, Chantilly cream, meringue
piquillo’s & raspberry sorbet

Or

Tarte Fine aux Pommes D, E, G

Apple, caramelized puff pastry, vanilla ice cream

D Dairy, G Gluten, N Nuts, S Seafood, SH Shellfish, Ss Sesame, V Vegetarian

All prices are in UAE Dirhams inclusive of 7% municipality fee, 10% service charge, and 5% VAT

SUMMER SET MENU

AED 299 per person (inclusive of selected house beverage)


