
JE SUIS FRENCHY!

GOAT CHEESE MILLE FEUILLES
Yellow and Red Beetroots, Pomegranate, Cherry Tomatoes, 
Cucumber, Musclun Mix, Raspberry Vinaigrette

Betteraves Jaunes Et Rouges, Grenadine, Tomates Cerises, 
Concombres, Salade Verte, Vinaigrette Aux Framboises

QUINOA KALE
Red and White Quinoa, Curly Kale, Red Onion, Sun Dried Tomatoes, 
Dried Cranberries, Cashew Nuts, Peanut Butter Vinaigrette

Quinoa Rouge Et Blanc, Chou Frisé, Oignon Rouge, Tomates Séchées, 
Canneberges Séchées, Noix De Cajou, Vinaigrette Au Beurre De Cacahuètes

Add Chicken / Supplement Poulet: 10 AED

Add Shrimp / Supplement Crevettes: 10 AED

CHICKEN
Mesclun Mix, Spicy Pecans, Grapes, Tomatoes, Blue Cheese, Parmesan,
French Green Beans, Balsamic Vinaigrette

Mesclun Mix, Noix De Pécan Épicé, Raisin, Tomates, Fromage Bleu, Parmesan,
Haricots Verts, Vinaigrette Balsamique

STEAK
Mesclun Mix, Cherry Tomatoes, Grapes, Mushrooms, Onions, Spicy Pecans,
Blue Cheese, Shoestring Potatoes, Balsamic Vinaigrette

Mesclun Mix, Tomates Cerises, Raisins, Champignons, Oignons, Noix De Pecans Épicés, 
Fromage Bleu, Allumettes De Pomme De Terre, Vinaigrette Balsamique

SEAFOOD
Shrimps, Calamari, Baby Octopus, Curly Kale, Mixed Greens, Roasted Fennel, 
Red Onion, Red Chili, Coriander, Lemon Oil Vinaigrette, Balsamic Reduction

Crevettes, Calamars, Poulpe, Chou Frisé, Fenouil Rôti, Oignon Rouge, Piment 
Rouge, Coriandre, Vinaigrette De Citron, Réduction Balsamique

NICOISE
Pan Seared Blackened Tuna, Boston Lettuce, Cherry Tomatoes, Kalamata Olives, 
Red Pepper, Hard Boiled Eggs, Fingerling Potatoes, Mustard Vinaigrette

Thon Noirci Poêlé, Laitue, Tomates Cerise, Olives Kalamata, Poivron Rouge, 
Œuf Dur, Pommes De Terre Fingerling, Vinaigrette À La Moutarde

CEASAR
Chicken, Romain Lettuce, Croutons, Parmesan Cheese, Caesar Dressing

Poulet, Laitue, Croutons, Parmesan, Sauce César
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FRENCH RESTAURANT
IN DUBAI

LONGUE VIE À LA FRANCE

From Salade Nicoisse to Cote De Boeuf to Pain Perdu Grand Mere there’s nothing quite like Le Frenchy’s á la carte menu. Of course Le Frenchy knows that some of the best sustenance also comes in liquid form, which is why you can enjoy grape from 
French vineyards, barley, cocktails, aperitifs and much more from the bar menu. Go on, take a look …

Food described in this menu may contain nuts or other ingredients, which in certain people can lead to allergic reactions. If you suffer from any food allergies, please inform your order– taker immediately. Fish dishes or food with fish ingredients may contain fish bones. All The prices are in UAE Dirhams 
and inclusive of 10% service charge, 10% municipality fee and 5% V.A.T.

Bonjour mes amis! Je suis Le Frenchy. I wish to welcome you to my 
exquisite restaurant and bar where I have brought le best of France to 
le Middle East. Ici, it’s about savouring the wonders of our fantastique 
French home cooking - cuisine so good, I’ve even seen the Mona Lisa 
smile after eating it. Le Frenchy is a place to experience the warm 
embrace of French hospitality, in an atmosphere of liberté, égalité, et 
fraternité. This is France when men had moustaches, Brigitte Bardot 
was the queen of the big screen, and food was something to be amazed 
by, from the first entrée to the last delicious morsel. My cellar, and 
my moustache c’est extraordinaire! We are not just the champions 
du monde in le foot, we are also the champions du monde in le food.

The Frenchy,  1943 - Still Alive!

TUNA TARTAR
Avocado, Shiitake Mushroom, Balsamic Reduction

Avocats, Champignons Shiitake, Réduction Balsamique

BEEF CARPACCIO
Thinly Sliced Beef , Dijon Mustard Aioli, Capers, Olive Oil, 
Parmesan Crackers, And Balsamic Vinaigrette 

Viande Fine, Moutarde De Dijon Aioli, Câpres, Huile D’olives, 
Craquelins Au Parmesan, Vinaigrette Balsamique

BLACK PEPPER SHRIMP
Prawns, Breaded Eggplant, Red Pepper, Black Pepper Sauce

Crevettes, Aubergines Panés, Poivrons Rouges, Sauce Au Poivre Noir

MUSSELS
Prince Edward Mussels, Beef Bacon, Shallots, Thyme, 
Vegetable Stock, Parmesan Croutons

Moules Prince Edouard, Bacon De Bœuf, Échalotes, Thym, 
Bouillon De Légumes, Croutons Au Parmesan

SHRIMP TEMPURA
Carrots, Cabbage, Zucchini, Spring Onion, Ginger, Sweet and Sour Sauce 

Carottes, Choux, Courgettes, Oignons Verts, Gingembre, Sauce Sucré Salé

SPICY SALMON 
Avocado, Cucumber, Orange, Lettuce, Spicy Mayonnaise Dressing

Avocats, Concombres, Oranges, Laitue, Mayonnaise Épicée

FOIS GRAS
Fig Jam, Apple Puree, Chicken Jus, Toasted Bread 

Confiture De Figues, Purée De Pommes, Bouillon De Poulet, Pain Grillé

STEAK TARTAR
Capers, Shallots, Dijon Mustard

Câpres, Échalotes, Moutarde De Dijon

ESCARGOTS FRENCHY 
12 Shell Snails with Ricard Garlic Butter

12 Escargots Au Beurre De Ricard

LES ENTREES
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69 AED

59 AED
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119 AED
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LES SALADES

LES SANDWICHES /
BURGERS

(Served with Truffle French Fries or Salad)

SPINACH & BURATTA
Baby Spinach, Grilled Peaches, Caramelized Onions, Cherry Tomatoes, Buratta Cheese,
Spicy Pecans, Red Onions, Peanut Butter Vinaigrette

Epinards, Pêches Grillées, Oignons Caramélisés, Tomates Cerises, Fromage Buratta,
Noix De Pécans Épicés, Oignons Rouges, Vinaigrette Au Beurre De Cacahuètes

SMOKED TURKEY
Pain De Campagne, Mayonnaise, Tomatoes, Lettuce, Swiss Cheese

Pain De Campagne, Mayonnaise, Tomates, Laitue, Fromage Suisse

BRIE
Pain De Campagne, Jam, Green Apples, Walnuts, Baby Arugula

Pain De Campagne, Confiture, Pommes Vertes, Noix, Roquette

BRAISED STEAK
Beef Filet, Mushrooms, Onions, Tomatoes, Baby Arugula, 
Swiss Cheese, Horseradish Cream, Ciabatta Bread

Filet De Bœuf, Champignons, Oignons, Tomates, Roquette, 
Fromage Suisse, Crème De Raifort, Pain Ciabatta

BLACK BURGER
Angus Beef, Caramelized Onions, Tomatoes, Lettuce, 
Cheddar Cheese, Truffle Mayonnaise

Bœuf Angus, Oignons Caramélisés, Tomates, Laitue, 
Fromage Cheddar, Mayonnaise À La Truffe

BURGER
Angus Beef, Marinated Onions, Tomatoes, Lettuce, 
Cheddar Cheese, Tarragon Mayonnaise

Bœuf Angus, Oignons Marinés, Tomates, Laitue, Cheddar, Mayonnaise À L’estragon

CRISPY CHICKEN BURGER
Breaded Chicken, Avocado, Beef Bacon, Lettuce,
Tomato, Honey Mustard

Poulet, Avocat, Bacon De Bœuf, Laitue, Tomates,
Sauce Au Miel Et À La Moutarde



GET ENTERTAINED AT           FRENCHY!

Food described in this menu may contain nuts or other ingredients, which in certain people can lead to allergic reactions. If you suffer from any food allergies, please inform your order– taker immediately. Fish dishes or food with fish ingredients may contain fish bones. All The prices are in UAE Dirhams 
and inclusive of 10% service charge, 10% municipality fee and 5% V.A.T.

PAUL BOCUSE

BEST FRENCH RESTAURANT IN DUBAI
LONGUE VIE À LA FRANCE

Hollandaise, Béarnaise, Mushroom Sauce,
Black Pepper, Veal Jus

Hollandaise, Béarnaise, Sauce Aux Champignons,
Poivron Noir, Fond De Veau

Salad, Grilled Asparagus, Truffle Macaroni and 
Cheese, Truffle French Fries, Fingerling Potatoes 
Roasted, Ratatouille, Baby Carrots, Brussel Sprouts, 
Mashed Potatoes

Laitue, Asperges Grillées, Macaronis Au Fromage 
Et À La Truffe, Frites À La Truffe, Pommes De Terre 
Sautées, Ratatouille, Mini Carottes, Choux De 
Bruxelles, Purée De Pommes De Terre CREME BRULEE

Vanilla Custard Cream Topped with A Contrasting Layer of Caramelized Sugar

PROFITEROLES AU CHOCOLAT
Vanilla Ice Cream Profiteroles, Hot Chocolate Sauce

FONDANT CHOCOLAT
Chocolat Fondant with Vanilla Ice Cream

PAIN PERDU GRAND MERE
Baked Croissant with Caramel Sauce and Vanilla Ice Cream

PANACOTTA COULIS FRAISE
Panacotta with Strawberry Coulis

SALADE DE FRUITS
Fruit Salad with Lemon Sorbet

TARTE AUX POMMES
Apple Pie 

GLACES – SORBETS
Selection of Ice-Cream (Vanilla, Chocolate, Coffee) and Fresh Sorbets (Lemon, Mint, Mango, Raspberry)

Mesdames et Messieurs, you need to be entertained, oui? Well, entertained you shall be! Let les Monday bleus fade away at Acoustique 
Mondays, or become part of the party at Le Hip Hop Fridays. Le Frenchy’s After Work Drinks will help relieve your workday stress and La French 
Party on Wednesdays will have you feeling so French you won’t be able to resist shouting “Viva la France!” with joy. From daily Happy Hours 
and weekly Nuits Pour Les Ladies, to Le Brunch on le weekend.

LES PLATS

LES SAUCESLES ACCOMPAGNEMENTS

LES DESSERTS

Il n’y a pas de bonne cuisine 
si au départ elle n’est pas faite 
par amitié pour celui ou celle á 

qui elle est destinée.
PESTO
Grilled Chicken, Sun-Dried Tomatoes, Asparagus,
Mozzarella, Pesto Sauce, Spaghettini 

Poulet Grillé, Tomate Séchées, Asperges,
Mozzarella, Sauce Pesto, Spaghettini 

SEAFOOD
Calamari, Mussels, Baby Octopus, Crab,
Spicy Tomato Sauce, Spaghetti 

Calamars, Moules, Poulpe, Crabe,
Sauce Tomate Épicée, Spaghetti

CHICKEN ESCALLOP
Breaded Chicken, Herbs And Butter Pasta,
Tomato Sauce 

Poulet Pané, Pâtes Au Beurre Et Fines Herbes,
Sauce Tomate

LES PATES
55 AED

69 AED

59 AED

GRILLED CHICKEN
Two Chicken Breast, Brussel Sprouts, Baby Carrots, 
Mashed Potatoes, Semi-Sweet Mushroom Sauce

Deux Blancs De Poulet, Choux De Bruxelles, Carottes Miniatures, 
Purée De Pomme De Terre, Sauce Aux Champignons Demi Sucré

ROASTED CHICKEN 
Half Lemon Chicken, French Green Beans, Mashed Potatoes, Herb Butter Sauce

Moitié De Poulet Au Citron Rôti, Haricots Verts, Purée De Pomme De Terre,
Sauce Au Beurre Et Fines Herbes

GRILLED SALMON
Breaded Tomatoes, Grilled Asparagus, Citrus Pesto Sauce, Shoestring Potatoes

Tomates Farcies, Asperges Grillées, Sauce Pesto Citronnée,
Allumettes De Pomme De Terre

SEA BASS
Pan Seared Sea Bass, Brussel Sprouts, Baby Carrots, Green Apples,
Pine Nuts, Green And Black Olives Vinaigrette

Loup De Mer Poêlé, Choux De Bruxelles, Carottes Miniatures, Pommes 
Vertes, Pignons, Vinaigrette Aux Olives Vertes Et Noires

SEA SCALLOPS
Pan Seared Scallops, Zucchini, Carrots, White Cabbage, and Tarragon White Butter

Escalopes Poêlées, Courgettes, Carottes, Chou Blanc, Beurre Blanc À L’estragon  

TOURNEDOS DE BŒUF
180g Filet, Breaded Tomatoes,
Recommended Temperature; Rare, Medium Rare, Medium.

180g Filet, Tomates Farcies, Cuisson Conseillée; Bleu, Saignant, À Point.

FILET MIGNON
220g Filet, Recommended Temperature; Medium Rare, Medium.

220g Filet, Cuisson Recommandée, Saignant, À Point.

ENTRECOTE
350g Ribeye, Recommended Temperature; Medium Rare, Medium.

350g Ribeye, Cuisson Recommandée, Saignant, À Point.

BAVETTE
Bavette Steak with Shallots, Caramelized Onions, Red Wine Sauce

Bavette De Bœuf, Échalotes, Oignons Caramélisés, Sauce Au Vin Rouge

COTE DE BŒUF LE FRENCHY ( 1300g ) FOR SHARING

Truffle French Fries; Ratatouille; Roasted Garlic, Choice of Sauce

Frites A La Truffe, Ratatouille, Ail, Assortiment De Sauces

69 AED

75 AED

99 AED

79 AED

149 AED

97 AED

159 AED

155 AED

119 AED
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39 AED

42 AED

13 AED / PC
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