APPETIZERS

BEETROOT HUMMUS

Beetront, chickpess, i, alve oiland pitabread

EDAMAME

o e s o . ot

DATTERINO CHERRY TOMATO BRUSCHETTA o,

Toasted brloche with marinated chrry tomatoes, straccltea and basi.

KING CRAB & RED CAVIAR BRUS T
Toasted rioche, Aoskan King Cra red cavia o zest,microhers

SALMON & AVOCADO BRUSCHETTA (s,

Tosstedbroehe, Scoxth aimon and avocado

SALMON TARTARE 1
Scotishsamon with s, avocado e caviorand seaweed

BEEFTARTARE o5
Wagyu bef tenderoin wihcapers, mustas, e ol an g3 yolk

TUNATARTARE 15

Bluein una wit sesame,yuzu, avocade,shalcs

SEABASS CARPACCIO

Wi seabass with citrs vinaigette

WARM SHRIMP & CAVIAR s
Black tigershrimp withcar and crus beurrebianc
Uparade o Oscletracavr - 200 AED.

CAULIFLOWER POPCORN

Crispycauifoner vith kimchi and ginger ok

SHRIMP POPCORN o6/
Avgentiian shrimp with tobko ol and avocado

PATAGONIAN CALAMARI o/
Fried otagonian suid withchipote ol

120

120

KIDS MENU

CHICKEN NOODLE SOUP &,
Classic chicken soup withnoodtes, Optona:bended

VEGETABLE OR FRUIT PUREE.

Freshiy prepared vegetableorfrut purée

SPAGHETTI BOLOGNESE o,
Spagher i Back Angus beef and tomatosauce

E PENNE o
Pennewith buter and Pormesan

TOMATO & CHICKEN PENNE 0

Pennewithcicken and tomta ssuce

PELMENI 5/
Dumplingsfiled wih bt

CHICKE! DERS
Com-fed chicken and rench fres.
CHICKEN CUTLETS o)

Com-fed cicken cutts, mashed potatoes and cutes sauce

CHICKEN BREAST & MASHED POTATOES o,

Grile chickenbreast wih mashed potatoes and emon sauce

SEABASS & MIXED VEGETABLES
Griled seabass with seasona vegetasies

a5

o




TO SHARE (serves 3-4)

CHARCOAL GRILLED TOMAHAWK
12kg Wagyu Tomahawk teak

CHARCOAL GRILLED LOBSTER LINGUINE 6/

Linguine withcharcoaarled uhole st

BEEFLASAGNA o

e ragu with bechamel, oo sauce and Parmesan

SALT BED MEDITERRANEAN SEABASS v

Whle seabass baked i sl with lmon

SIDES

FRENCH FRIES
Upgrade 0 Zatar Cofun M-S AED.
Parmesan- 10AED Trufle - 15 AED

SWEET POTATO FRIES
parade o Zatar  ajun -5 AZD.
esan - 10 AED /Tl - 13 AFD.

GRILLED JUMBO ASPARAGUS

Charcoal ssparagus with oive il and sa st

SAUTEED GARLIC BROCCOLINI
Broccolni wih garc and e o

FRENCH GREEN BEANS o

Green beans with Bearnis sauce

GRILLED MIXED VEGETABLES

Seasonal vegetabes wih ol ol

890

590

205

575

40

SALADS

CHICKEN SALAD 550/
Mived ctuce wih chicken, sesome dresing and crisy wontons.

CRAB & MANGO SALAD 15/

asan King Crab with mango, cherry tmatoes and greens

TUNANIGOISE 5000

Bt tuna ith beans, boled egg, paatoes and alves

GREEN BOWL

ocado, broceo, ucehin,peas, cabbage, edamame and soydressing

BURRATA & TOMATOES o,

Burrta vith marinsted omatoss and ash

HALLOUMI & VEGETABLES

il cheese withzuccin, snow s, ettue,tomao, cucumber

SOUPS

TOMYUM i1

‘Coconut broth with lemongrass, galangal, s and asine e

GAZPACHO & KING CRAB 1
Fresh omato an pepper blend with Aaskan King Crab

MINESTRONE

Mined vegetables,beans and pesto

130

s

1o

95

o5




PASTA & RISOTTOS

HANDMADE SPINACH FETTUCCINE & PESTO o5,

Handmade sinach pasta withpesto and Parmesan

CARABINEROS RAVIOLI cocs0
Corabineros,asparoqus creom and arabbiaa souce

SPAGHETTI POMODORO

SpaghetivithSan Marzano tomto sauc, b and sundried tomatoes.

MUSHROOM & TRUFFLE RISOTTO o,

Riotto veth wid mushrooms and bisck rufe

GABBETTI SHRIMP RISOTTO 10/

Lemonristto wth Gabbet shrimp andzest

BEEF LASAGNA o,

Beefragu with bechame,omato sauce and Parmesan

LINGUINE VONGOLE 55/

inguine with Portuguese clams, garc,chil and irus buster

STONE BAKED PIZZA

RIBAMBELLE PIZZA oz
Gabbert hrimp wit taceatelloand cherry omatoes

PROSCIUTTO & FUNGHI o)
Turkeyharm with mshvaons and mzzrella

EEF PEPPERONT o)
Spicy beef pepperonivith tomatoesand mazzarella

MARGHERITA o

Clssi piaza it tomatoes,mozzarellaand basi

TRUFFLE & MUSHROOMS o

e cream it ikt mushrooms and Parmesan

BURRATA & TOMATOES o1

Burrat with mariated omatoes and basi

200

125

125

120

135

95

130

MAINS

WAGYU BURGER o

Chakeof ries o saiad on the s

CHICKEN BURGER o
Chicken breast wih avocado,etuc,brioche and pesta
ook o s o salad on th sk

VEGETARIAN BURGER o/
Rataoullepaty with letce, tomato and briche.
Chaceof e o said on the s

STEAMED SALMON ¢

s kh i, bsoot i crtporee

MARINATED BLACK COD s
Miso black cod with bk choy and e miso sauce.

CAULIFLOWER STEAK o5,

Roasted caulfower wiih papria,beans and amonds

GRILLED STRIPLOIN STEAK 1

Charcotgrile lack Angus striplin French s and pepper sauce

GRILLED MEDITERRANEAN SEABASS

Charcot seabass vt mango salsaand yzu bter

CORN-FED KIMCHI CHICKEN 551

Chicken breast with Kimehi spics, o and greens

CCHARCOAL GRILLED WAGYU TENDERLOIN | 200G o/
Wsgputenderioin vth trffle e ptatoes nd beef jus

CHARCOAL GRILLED RIBEYE | 300G ¢

Wogyu ieye with Bearmaisesauce and sa st

BEEF CHEEKS o/
Slowbraised beefcheekswith rffe mashed pottoes andspinach

100

195

140

165

135

205

375

195




