
C A V I A R  S E L E C T I O N

B E L U G A  C A V I A R  3 0 / 5 0 G   1250/2500

( F )  ( M i )  ( G )  ( E )

�
O S C I E T R A  C A V I A R  3 0 / 5 0 G    4 2 5 / 5 0 0

( F )  ( M i )  ( G )  ( E ) �

S E V R U G A  C A S P I A N  G O L D  5 0 G R    6 0 0

( F )  ( M i )  ( G )  ( E ) �

B E L U G A  C A S P I A N  G O L D  5 0 G R    1 1 5 0

( F )  ( M i )  ( G )  ( E ) �

Served with Bl in is ,  Chives,  Sour Cream, Egg Mimosa,  Shal lot

Herbs Mignonette,  Lemon Caviar,  Cor iander Oi l

E X C L U S I V E  A S T R A K H A N  O S C I E T R E 
C A S P I A N  G O L D  1 2 5 G R   2 6 0 0

( F )  ( M i )  ( G )  ( E )

�
P R U N I E R  C A V I A R  O S C I É T R E 
H E R I T A G E  5 0 G   2 2 0 0

( F )  ( M i )  ( G )  ( E ) �

P R U N I E R  C A V I A R  S T  J A M E S  3 0 G   4 5 0

( F )  ( M i )  ( G )  ( E )

�

C E V I C H E  S E L E C T I O N

N I K K E I  T U N A  T A T A K I   1 0 5           
Bluef in Tuna,  Pickled Shal lots,  Watercress,  Chi l i  Oi l ,  Nikkei  Sauce 
(F)  (So) (Su)

S C A L L O P S  C E V I C H E   1 1 5                          
Hokkaido Scal lops,  Sweet Potato,  Pineapple Leche de Tigre 
(Mo) (So) (Ce) (Su)

Y E L L O W  T A I L  C R U D O    9 0                                                           
Hamachi  Yel low Tai l ,  P ick led Tomato,  Avocado,  Tomato Leche de Tigre
(F) (So) (Su)

2  P C S  L O C A L LY  F A R M E D  D I B B A  B A Y  # 2   1 8 0

( M o )  ( S u )  �

2  P C S  F R E N C H  O Y S T E R  G I L L A R D E A U  # 2   2 8 0

( M o )  ( S u )  �

O Y S T E R S  S E L E C T I O N

C H E F  R E C O M M E N D S

To serve you better,  p lease communicate with the serv ice staff  i f  you have any food intolerance or  a l lergy.

 Mercury Signature,(Ce) Celery,  (Cr)  Crustaceans,  (E)  Egg,  (F)  F ish,  (G) Gluten,  (Mi)  Mi lk ,  (Mu) Mustard,  (Mo) Mol lusks, 
(L)  Lupine,  (N)  Tree Nuts,  (Pn) Peanuts,  (Se) Sesame,  (So) Soybeans,  (Su) Sulphite,  (VG) Vegetar ian,   Vegan

Al l  pr ices are in  AED, inc lus ive of 7% munic ipal ity fee,  10% serv ice charge & 5% VAT

S H A R I N G  S U S H I  P L A T T E R S

S A S H I M I  P L A T T E R  1 5 P C S    4 6 0 �
Chef ’s  Select ion of Sashimi ,  P ickled Ginger,  Wasabi
( F )  ( M o )  ( G )  ( S u )

N I G I R I  P L A T T E R  8 P C S    2 4 0

Chef ’s  Select ion of Nigir i ,  P ick led Ginger,  Wasabi
( F )  ( S u ) 

M E R C U R Y  G R A N D  P L A T T E R  2 4 P C S    6 8 0

Chef ’s  Select ion of Nigir i ,  Sashimi  and Maki ,  Wasabi ,  P ickled Ginger
( F )  ( C r )  ( M i )  ( S o )  ( G )  ( S e )  ( E )



A P P E T I Z E R S

F R O M  L A N D  A N D  S E A

COLD

HOT

O C T O P U S  “ C A R P A C C I O ”    1 2 5

Mediterranean Octopus,  Pickled Heir loom 
Tomato,  Watercress,  Chalaka, 
Green Apple Gel 
( M o )  ( S o )  ( S u )

W A G Y U  B E E F  T A R T A R E   2 0 0 �
Austral ian A5 Wagyu Beef Tender lo in Tartar, 
Egg Mimosa,  Lotus Roots 
( E )  ( M u )  ( S u )

P O K E  B O W L    8 0

Tempura Enoki  Mushroom, Papaya Salad, 
Terr iyaki  Sauce,  Nor i  Dust,  Shichimi 
( V G )  ( S o )  ( G ) 

A D D  O N : 

Bluef in Tuna Tartar ( F )  ( E )    20

Tempura Prawn ( C r )  ( E )    25

Confit  Scott ish Salmon ( F )  ( S u )    20

S P R I N G  L E A V E S  A N D  
V E G E T A B L E  S A L A D    9 5              �
Mesclun Leaves,  Roasted Capsicum Hummus, 
Seasonal  Vegetables,  Cucumber Flower, 
Fennel  Leaves,  Cucumber Dressing, 
Cr ispy Black Quinoa

 ( S o )  ( M u )

L A M B  O U Z I  F L A T  B R E A D    1 2 5 �
Slow Cooked Shredded Lamb Ouzi , 
Pomegranate Seeds,  Raita 
( M i )  ( S o )  ( G )

T R U F L L E  F L A T  B R E A D   1 4 5

Stracciatel la Cheese,  San Marzano Sauce, 
Black Truff le,  Heir loom Tomato Caviar, 
Rocket Leaves,  Balsamic Pear ls
( V G )  ( M i )  ( S o )  ( G )

P O T A T O  G N O C C H I   1 5 5

Plain,  Sweet and Purple Potato Gnocchi ,  24 Month Aged Parmigiano Reggiano, 
Sage Butter  
(VG) (Mi)  

G R I L L E D  M E D I T E R R A N E A N  S E A B A S S  5 0 0 G R   3 8 0

Butterf ly Cut Whole Mediterranean Seabass,  Potato Foam, Conf it  Art ichoke,  Chimichurr i
(F)  (Mi)  (Su)    

W A G Y U  B E E F  S H A S L I K  2 5 0 G R    3 2 0

Soy Cream Marinated Wagyu Beef Tender lo in,  Rocket Salad,  Warm Bulgur
(Mi)  (So)

A U S T R A L I A N  A 6 / 7  W A G Y U  B E E F  T O M A H A W K  +  1 . 2  K G    1 2 8 0

Gri l led Broccol in i ,  Patatas Bravas,  Beef Jus,  Barbeque Sauce 
(Mi)  (So) (Ce)        

M I X E D  S H E L L F I S H    8 8 0

Omani  Lobster Tai l  and Tiger Prawns on Skewers,  Miso Baked Oyster,  Roasted Chi l l i  and 
Gar l ic  Butter,  Roasted Tomato Orzo,  Mesclun Salad 
(Cr)  (Mo) (Mi)  (So) (Ce) (Su) 

C H E F  R E C O M M E N D S

To serve you better,  p lease communicate with the serv ice staff  i f  you have any food intolerance or  a l lergy.

 Mercury Signature,(Ce) Celery,  (Cr)  Crustaceans,  (E)  Egg,  (F)  F ish,  (G) Gluten,  (Mi)  Mi lk ,  (Mu) Mustard,  (Mo) Mol lusks, 
(L)  Lupine,  (N)  Tree Nuts,  (Pn) Peanuts,  (Se) Sesame,  (So) Soybeans,  (Su) Sulphite,  (VG) Vegetar ian,   Vegan

Al l  pr ices are in  AED, inc lus ive of 7% munic ipal ity fee,  10% serv ice charge & 5% VAT



S U S H I  S E L E C T I O N

S E A B A S S  T A R T A R   1 0 5

Mediterranean Seabass,  Golgappa Pur i , 
Mixed Edible Flower,  Mint Pulp Vinegar, 
Cucumber Leche de Tigre 
( F )  ( G )  ( E )  ( S u )

K O R E A N  S P I C Y  C H I C K E N   1 0 5

Toasted Peanut,  Spr ing Onion,  Spicy Sauce 
( M i )  ( S o )  ( G )  ( N )

S H R I M P  T A C O S   1 3 5

Sustainable Shr imp,  Ant icucho Marinat ion, 
Red Cabbage Coleslaw
( C r )  ( S o )  ( G )  ( E )  ( S u )

C H I C K E N  P E L M E N I    9 0 �
Mushroom Cream, Truff le Chimichurr i ,  Di l l  Oi l
( M i )  ( G )  ( S u )

K E B A B  D U M P L I N G    1 3 5 �
Hand Cut Black Angus Beef,  Minced Lamb, 
Red Capsicum, Cayenne Pepper,  Smoked 
Yogurt ,  Sumac Oi l
( M i )  ( G )

F R I E D  B A B Y  C A L A M A R I   1 1 5 �
Coriander,  L ime,  Tartar Sauce 
( M o )  ( M i )  ( S o )  ( G )  ( E )  ( S u )

S E A F O O D  O R Z O    1 5 0 �
Mediterranean Octopus,  Smoked Calamari , 
Candy Tomato,  Roasted Tomato Sauce, 
Pesto 
( M o )  ( M i )  ( S u )

E D A M A M E    6 5 
Salted  ( S o )  ( S u ) 
Spiced (VG) ( S o )  (G) (Se) (Su)

G U A C A M O L E    7 0

Avocado,  Cor iander,  Red Onion,  L ime, 
Mixed Chips
( V G )  ( S o )  ( S u )

F R E N C H  F R I E S    6 0

( S o ) 

A D D  O N :

-  Fresh Black Truff le and 24 Month Aged 
Parmigiano Reggiano ( M i )  ( E )   15

-  Shredded Beef Tender lo in and 
Cheddar Sauce ( M i )    35

C H I C K E N  N A C H O S   1 1 0 �
Pul led Corn Fed Chicken,  Mole,  Onion Pickled, 
Sour Cream, Avocado and Jalapeño Cream, 
Crunchy Lettuce,  Corn Tort i l las, 
Green Banana Chips 
( M i )  ( S o )  �

D U C K  B U N   1 2 0 �
Confit  Duck Leg,  Cucumber Kimchi ,  Hois in 
Sauce,  Pickled Ginger Flower
( M i )  ( S o )  ( G )  ( S e )  ( N )  ( S u )

B E E F  S L I D E R S   1 2 5

Black Angus Beef Patty,  Provolone Cheese, 
Capsicum and Caramel ized Onion,  French 
Fr ies,  Truff le Mayonnais
(Mi)  (G) (N) (E)

S H A R I N G  B I T E S

C H E F  R E C O M M E N D S

To serve you better,  p lease communicate with the serv ice staff  i f  you have any food intolerance or  a l lergy.

 Mercury Signature,(Ce) Celery,  (Cr)  Crustaceans,  (E)  Egg,  (F)  F ish,  (G) Gluten,  (Mi)  Mi lk ,  (Mu) Mustard,  (Mo) Mol lusks, 
(L)  Lupine,  (N)  Tree Nuts,  (Pn) Peanuts,  (Se) Sesame,  (So) Soybeans,  (Su) Sulphite,  (VG) Vegetar ian,   Vegan

Al l  pr ices are in  AED, inc lus ive of 7% munic ipal ity fee,  10% serv ice charge & 5% VAT

S A L M O N  R O L L   1 0 0          
Scott ish Salmon,  Avocado Purée,  Asparagus, 
Mushroom Terr iyaki 
( F )  ( M i )  ( S o )  ( G )

S P I C Y  T U N A  M A K I    1 2 0

Yel lowfin Tuna Tartar,  Shiso Leaves, 
Cucumber,  Wasabi  Crumble
( F )  ( M i )  ( S o )  ( G )

C E V I C H E  R O L L    1 1 0

Mediterranean Seabass,  Cevichera Sauce, 
Crab St ick,  Roasted Capsicum, Cr ispy Potato 
( F )  ( C r )  ( S o )  ( E )  ( C e )  ( S u )

WAGYU ROLL   1 9 5

Austral ian A5 Wagyu Beef Tender lo in, 
Caramel ized Onion,  Cucumber, 
Terr iyaki  Sauce
( S o )  ( G )  ( S u )

TEMPURA PRAWNS ROLL   1 2 5 �
Tenkatsu,  Avocado,  Spicy Mayonnaise 
( C r )  ( S o )  ( G )  ( S e )

G A R D E N  R O L L    9 0

Tofu,  Roasted Capsicum, Avocado, 
Herbs Crumble,  Vegan Mayonnaise 
  (G)



C H E E S E

D E S S E R T S

C H E E S E C A K E  C R È M E  B R Û L É E    1 4 0

Earl  Gray Tea Crème Brûlée,  Shortbread 
Biscuit ,  Citrus Cheesecake
(Mi)  (G) (E)  �    

M E R C U R Y  S M O K Y  C H E R R Y  C I G A R    1 2 0

Smokey ‘Madong’  Dark Chocolate Ice 
Cream, Vani l la  Chanti l ly ,  Cherry Compote, 
Caramel ized Cocoa Nib 
(Mi)  (G) (N) (E)

S I G N A T U R E  T I R A M I S U  I C E  C R E A M     1 0 0 
Mascarpone and Coffee Ice Cream, Crunchy 
Lady Finger,  Coffee Sauce,  Biscott i  Chips
(Mi)  (G) (N) (E)

P I S T A C H I O  M O LT E N  C A K E    1 1 0

Pistachio Cake,  ‘Dulcey’  Chocolate 
Ganache,  Pistachio Crumble, 
P istachio Pral iné 
(Mi)  (G) (N) (E)

F R U I T Y  T A C O S  T R I O     9 0 �
Meringue Taco Shel l ,  C itrus Sorbet, 
Raspberry Sorbet,  Exot ic Sorbet, 
Vani l la  Chanti l ly  
(Mi)  (E)

F R U I T  P L A T T E R     1 0 5

Seasonal  Fresh Fruits 

M E R C U R Y  C H E E S E  S E L E C T I O N     1 8 0 �
Goat Cheese,  Parmesan,  Br ie,  Comté,  St .  Nectaire,  Dry Fruits ,  Grape Must Mustard
(Mi)  (G) (Mu) (N)

To serve you better,  p lease communicate with the serv ice staff  i f  you have any food intolerance or  a l lergy.

 Mercury Signature,(Ce) Celery,  (Cr)  Crustaceans,  (E)  Egg,  (F)  F ish,  (G) Gluten,  (Mi)  Mi lk ,  (Mu) Mustard,  (Mo) Mol lusks, 
(L)  Lupine,  (N)  Tree Nuts,  (Pn) Peanuts,  (Se) Sesame,  (So) Soybeans,  (Su) Sulphite,  (VG) Vegetar ian,   Vegan

Al l  pr ices are in  AED, inc lus ive of 7% munic ipal ity fee,  10% serv ice charge & 5% VAT


