LA SELECTION D'HORS D’OEUVRE

Each dish is served when it's ready

LES PLATS DE SAISON

Huitres Creuses Sauvages, 45 each

Vinaigre aux Echalotes
Marecombe Bay Rock Oysters with Shallot Vinegar Jwadls Ja) ge 5 shoa Jlas

Kaviari Caviar 50g 1300 - 125g 3300
(Kaviari) Kristal Caviar 50grs/125¢ with Condiments “) sl s, JWS “lilay) s Jil sill ea

Tapenade 25

Tapenade of Nicoise Olives »SI i aa (s 360 "0 505

Petits Farcis Nicois 70
Veal Stuffed Mediterranean Vegetables sk siall < 5 juadlly sliaall Jaall asl

Poivrons Marinés a I’'Huile d’Olive 50
Sweet Peppers in Olive Oil &) <y 3 Ao Al
Salade Nigoise 125
Nicoise Salad "oas" 4l

Salade de Haricots Verts au Foie Gras 85
French Beans with Foie Gras asa) 531 S aa i il W sealil)

Salade de Lentilles Vertes 55
Salad of Green Lentils ~ »=3¥) paaa)l ddab

Escargots de Bourgogne 100
Snails with Garlic Butter aslbsx) ae gsla
Salade d’Endives et Stilton 70
Salad of Endives, Stilton and Caramelised Walnut — Je Sall 5sall 5 "o sl L e clixigll ddals
Taboulé de Quinoa 55
Quinoa Salad " ASI" A 55

Ratatouille avec Féta 80

Mediterranean Vegetables Marinated in Olive Oil with Feta "Gal" & 5 (5 3l 5 Aliie Ldass i il 5 juind

Burrata et Tomates 100
Burrata with Tomatoes and Basil oV 3,515 ablalall s 2dUas¥) "G )" s

Carpaccio de Boeuf 80
Lightly Cured Sirloin with a Pickle Dressing Jiall (s s g (35} yous

Carpaccio de Loup de Mer 85
Sea Bass Carpaccio with Salsa Verde ¢ yad dualia ga (s &l dSau " sulily 8"

Salade de Crustacés 125
Crab and Lobster Salad =~ ) 3 a5 O sahalld) ddale

Carpaccio de Coquilles St Jacques 100
Carpaccio of Scallops < slill saiily )<

Carpaccio de Thon 95
Carpaccio of Tuna U sll A " spdily <"

Poulpe Finement Tranché 105
Thinly Sliced Octopus in Lemon Oil =~ Osalll Cu) g dasalad ¥ il 5

Carpaccio de Sériole du Japon 100
Yellowtail with Pickled Peppers and Aubergine Olaidly s Jlie Jilh e 523V Y g s A8

Crevettes Tiédes a I’'Huile d’'Olive 100

Warm Prawns with Olive Oil o530 <y ae Lalall ey 8 ) i

Croquettes de Morue 75
Salt Cod Croquettes with Oven Roasted Pepper Relish oAV b & siual) A1alall dialia pe Zlaal) Sl dSans aibical

Aubergine Grillée, Mozzarella et Crevettes au Pistou 130
Grilled Aubergine with Mozzarella, Prawns & Pistou  siwsll daliay oy il "yl jipall” Lia po (5 pukia Slaidls

Calamars Frits 50
Deep Fried Baby Squid =~ s spua jla

“Squab Pigeon” roti au Foin, Miel et Moutarde 230
Squab Pigeon cooked in Hay, Honey and Mustard J,3) 5 Jusll g (3l) 3 sdas dles & b

Please inform us of any food allergies, whilst we will do our best to accommodate your request.
We are unable to guaranty that dishes will be completely allergen free.

Prices are subject to 10% DIFC authority fees




LES PLATS PRINCIPAUX

Each dish is served when it's ready

LES PLATS DE SAISON

Risotto a I’Ail Sauvage avec Fromage de Chévre 125
Wild Garlic Risotto with Goat Cheese Selall & 5 il asill ga " 55 50"

Oeufs Brouillés 80
Scrambled Duck Eggs — Gsiaall ladl

Gnocchi a la Tomate Fraiche 75
Gnocchi with Cherry Tomato Garlic and Parmesan "o s )" 5 o 8l) alalalall g 45 jgall Usladl <l <

Rigatoni a la Morilles 140
Rigatoni Pasta with Morels " i,s"d) sl ga " 5l )" 45 Sxa

Pates au Boeuf 100
Pasta with Beef Ragout and Mushrooms — shill 5 5 il aall) 4 aa 435 Saa

Arrabbiata 80
Pasta with Tomato and Chili sl Jald) 5 alalehall s 435 Saa

Pates Roulées a la Main avec Homard, Seiche et Palourdes 180
Hand Rolled Pasta with Lobster, Cuttlefish and Clams Jaal 5 juadl dlaw | jal ol s aa " bile jle" g Saa

Grosses Crevettes Grillées 175
Grilled Tiger Prawns ¢ sall 5 aill (s M

Daurade entiére au Citron 235
Whole Sea Bream Baked en Papillote with Lemon, Herbs and Olive Oil &5V <ujs el oosalll ga saaill (355 A 8 5edae Gl il 3Sans

Loup de Mer Préparé en Crofiite de Sel 200
Salt Baked Fillet of Line Caught Sea Bass with Artichokes and Tomatoes ahlelall i 53 Al o sehaal s pelaall (gl ASen 418

Bar du Chili Grillé 235
Grilled Chilean White Bass sl Gian¥) Ll (s 5 )il dSans

Turbot Sauvage avec Morilles, Petits Pois et Radis Rouge 250
Wild Turbot with Morels, Fresh Peas and Red Radish ¥ <¥) yhd 5 jea¥) Jadll 5 3 501 aa 3 jena (o yill 30

Entrecéte Grillée 375
Grilled Rib Eye Steak 400gr ¢ 400 4sie Jad) asd 0 ") )" dag i

Faux Filet Iberique “Dry Aged” 21 jours 400
Grilled « Dry Aged » Sirloin 400g7 s sha Cauiaills (i s palal) (ha (5 pal 4l

Cote de Veau Grillée 310
Grilled Veal Chop ¢ sée dae aal (i)

Cotelettes d'Agneau Vivienne 230
Grilled Lamb Cutlets with Smoked Aubergine — oAl (sl ge (5 55 pie aal (2

Coquelet au Citron Confit 150
Roast Baby Chicken Marinated in Lemon (& selll a5 3 jens b i dalan

Canard a I'Orange 160
Slow Cooked Duck Legs with an Orange Glaze — J&l (e Ak ge Zidla U e 5 sedadll L) s

Poulet au Foie Gras 620
Whole Roast Black Leg Chicken with Foie Gras (Subject to availability) (A5l caa) Gassd) 55Y) 28 pe b yane AL dalas

Cote de Beeuf 1.5Kg et Galette de Pommes de Terre 1300
Roasted Rib of Beef, 1.5Kg, Gallette Potato (Subject to availability) (A5 cua) Ualladl g 5 2l aliall aal (10 228 1.5

Carré d’Agneau 520
Rack of Lamb with Spiced Couscous Jiiall (1S sl ga gl aal (30 olad

Brocolis - Haricots Verts 40
Steamed Broccolis e S S50 - Green Beans ¢} »ad W sald
Gratin Dauphinois - Pommes Frites - Pomme Purée a 'Huile d’Olive 40

French Fried Potatoes s Uslss - Baked Gratinated Potatoes Al s yeaal) day Sl ae Waldadll 0 =3 5 = Olive Oil Potato Purée
O ) ae Ay ga Uallay

Please inform us of any food allergies, whilst we will do our best to accommodate your request.
We are unable to guaranty that dishes will be completely allergen free.



LES DESSERTS

Cassata aux Fruits Rouges 55

Cassata with Fresh Berries
ol sl e e MBI oy S
*2011 Rivesaltes ‘Cerra’, Jean Gardies 90

Gaéteau a la Pistache, Sauce Cerise et Glace au Miel 55
Pistachio Cake, Cherry Sauce, Honey Ice Cream Juwall a2 S Gal 5 5 S0 dualia g sl (il 4SS
*Tawny port ‘20 years’, Taylor’s 140

Mousse au Chocolat Chaud et Glace a 'Orge 60
Warm Chocolate Mousse with Malt Ice Cream =30 a8 il ae 23301 45Y S 520)
*2012 Rasteau, Domaine de la Soumade 75

Gateau au Fromage Blanc 50
Cheesecake &S 53
*2015 Muscat de Rivesaltes, Jean-Marc Lafage 50

Pain Perdu Facon « Cyrus » 55
French Toast with Spice Ice Cream 3 s a8 Gl g (ouii 8l "o gl 33

Créme Brulée a la Vanille 60
Vanilla Creme Brulee Wdlh a5 5 a S
*2009 Muscat Beaumes de Venise« Cuvée Les Trois Fonts », Domaine de Coyeux 78

Tarte Fine aux Pommes 55
Thin Crust Apple Tart with Vanilla Ice Cream W&l a8 (al we 2858 1 £l 5 kb
*2010 Maury Vintage Blanc, Mas Amiel 70

Sélection de Sorbets 45

Apple, Coconut, Pear, Blood Orange
*Matching recommendation from the Sommeliers 75ml



