
Born in Brittany where land meets the sea, Grégoire Berger quickly became accustomed to
good food and cooking whilst spending time with his family in the kitchen.

He travelled to all four corners of the world in search of new cultures and cuisines
to perfect his art and broaden his horizon.

Using only the finest produce from around the world, he shares with you tales of his travels
around the world, feelings and emotions he will cherish forever.
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Served with
Blinis, Crème Fraîche, Capers, Shallots, Egg White, Egg Yolk, Cornichons

GOURMET HOUSE CAVIAR

Gourmet House, premium food specialist in Dubai and purveyors of world’s finest delicacies.
The smoothest Caviar, it is a complex array of briny notes, bursting with flavours of the sea. 
Exquisite richness and sublime flavour, it claims to be the pinnacle of Caviar artistry and is 

only available in limited quantities at Gourmet House.

All prices are in UAE Dirhams and are inclusive of 7% Municipality Fee,
10% Service Charge and 5% VAT where applicable



GREGOIRE’S  KITCHEN
Seafood Tapas

Deep Sea Prawn “Chicharrón”
Ao-Shizo

“Bloody Gazpacho”
Served on Frozen Salt

Chicken Liver 
Xérès & Olives

Sardine Rillette 
Truffle & Confit Lemon

Signature Croque Monsieur*
Australian Black Truffle

Aerated Waffle**
Kristal Caviar & Artichoke Textures

Seabream Tacos
Bell Pepper Sorbet & Raspberry

Mojama & Oxalys
Piquillo & Jalapeño

Cancale Oysters
Seafoam

Cod “Croquetas”
Tarragon, Miso & Apple

Lettuce Gem
Rouille, Basil

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist
All prices are in UAE Dirhams and are inclusive of 7% Municipality Fee

10% Service Charge and 5% VAT where applicable

Binchōtan Octopus
Smoked Kimchi

Spanish Mussels
Cider & Chorizo Paste

“Patatas Bravas”
Puffed Scallops & Lobster Powder

Burnt Orange 
Citrus & Black Pepper Granita

“Queso”
Ossau Iraty & Black Cherry Jam

Manchego Choux
Hazelnut Praliné

Black Churros
Chocolate & Coriander

Iced Crema Catalana
Kumquat

Raspberry Tart
Sage

395
With Sangria pairing 595  |  With Wine pairing 945

Add on:  *95  **125


