TIGER MILK CEVICHE ‘P 60
Sea Bass, Sweet Potato, Smoked Oil

MUSHROOM FOREST ® (V) (6F)
Shimeji, Oyster Mushroom,

Swiss Brown, Mushroom Soil, 60
Crispy Parsley
BEIRUT YAKITORI|®
Grilled Chicken, Sesame Yoghurt 65
(v) s )
BREAD SERVICE 30 Barley, Miso Soy
(D) (N)
ARANCINI 1 35 Chicken, Mozzarells, Coriander Pesto | 7
Octopus, Wild Rice, Pistachio Aioli ’ ’
(GF)
CAESAR SALAD ©® ™G HAMACHI AGUACHILE .
. . Hamachi, Coconut Aguachile, Green 75
Braised Gem Lettuce, Caesar Rich . .
35 Qil, Radish

Sauce, Buttered Bread Crumbs, Lemon
Zest OCTOPUS @R
CHICKPEA FRIES © 69 Grilled Octopus, Burnt Onion Puree, 75

Triple Cook Chickpea Fries, Parmesan, | 40 Beans Stew
Garlic Aioli AVO-CARBONARA PASTA @V
- el oo popanes, |70
Grilled Padron Peppers, Cured Egg ’
Yolk, Lemon Salt SEA BREAM ©?
3 Way Brussel Sprouts, Truffle 50 i
Cauliflower Puree HOMEMADE PASTA ®
o e recnetts Grle | 29
Bluefin Tuna, Sesame, Ginger, Chili ’ aue,
HUMMUS M WHO KILLED THE DUCK? ©P

. 50 Smoked Duck Breast, Red Berry 85
Tofu Churros, Spinach, Almonds, . ;

Gastrique, Rice Paper

Molasses

TRUFFLE MUSHROOM PIZZA ®'M
55 Mushroom Butter, Mozzarella, Fresh 120
Truffle, Rucola

LAMB RACK ©P

PRAWN TACOS (P
Soft Yellow Corn Tortillas, Fried
Prawns, Pickled Cucumber

CALAMARI . . 135
Pan Fried Calamari, Hoisin Sauce, 55 Lamb Rack, Burnt Ash, Pickled Jicama
Spring Onion RIBEYE @ ©F)

Bourbon Demi-Glace, Padron Peppers 175
HEIRLOOM TOMATOES V)P ?
Grilled & Sundried Tomatoes, 60 SEAFOOD PAELLA ©P 225
Truffle Tofu Dressing Prawns, Mussels, Sea Bass, Saffron Rice
CABBAGE & SHRIMP (PP PRIME RIB TO SHARE (P
Savoy Cabbage, Sautéed Prawns, 60 1kg Prime Rib, Grilled Spring Onion, 395
Brown Butter Foam Roasted Garlic

D = Dairy, A = Alcohol, V= Vegetarian, N= Nuts, GF= Gluten Free. All prices are in AED and inclusive of all taxes.




