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TASTING MENU

Welcome Glass of Veuve Clicquot
Caviar Bump (S)
Royal Oscietra & Vodka Shot

Homemade French Foie Gras (A)(G)
Fig Jam, Sourdough Toast

Sea Bream Crudo (S)
Green Apple & Lime Dressing

Caviar Course (G)(S)(D)
Capellini, Lemon Butter, Caviar

Green Beans & Paris Mushroom Salad (V)(N)
Hazelnuts, Truffle

“Mediterranean Style” (N)(S)(D)
Head On Prawns

Sirloin of Wagyu Beef (S)(D)
Asparagus, Raspoutine Dressing

Sweets (D)(N)(G)
Cheesecake, Berries & Chocolate

AED 650 PP

(G) Gluten - (V) Vegetarian - (A) Alcohol - (N) Nuts - (D) Dairy - (S) Shellfish
All prices are inclusive of 5% VAT and subject to 7% DIFC municipality fee.




