


B E L U G A  C A V I A R  3 0 / 5 0  ( F )  ( M i )  ( G )  ( E )  1950/2900
Bl in is ,  Chives,  Sour Cream, Egg

O S C I E T R A  C A V I A R  3 0 / 5 0  ( F )  ( M i )  ( G )  ( E )  800/1400
Bl in is ,  Chives,  Sour Cream, Egg

2  P C S  L O C A L LY  F A R M E D  O Y S T E R  D I B B A  B A Y  # 2  ( M o )  5 0
Mignonette Dressing,  Lemon

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  ( M o )  1 1 0
Green Apple,  Cor iander,  Shal lot ,  Chi l i  and Lime Dressing

R E D  P R A W N S  C A R P A C C I O  ( C r )  ( F )  ( M i )  1 9 5
Stracciatel la D.O.P,  Oscietra Caviar,  Cucumber Jel ly ,  Green Apple

J A P A N E S E  H A M A C H I  C A R P A C C I O  ( F )  ( S o )  1 0 0
Orange Gazpacho,  Conf it  Tomato,  Seaweed,  Balsamic Pear l

W I L D  S E A  B A S S  C E V I C H E  ( F )  ( C e )  ( S o )  1 0 5
Spicy Leche De Tigre,  Mango Purée,  Di l l  Oi l ,  Cr ispy Squid Ink Tapioca

R A W

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

(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,  (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



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

S A S H I M I  S E L E C T I O N S  2 P C S  P E R  P O R T I O N  ( F )  ( S o )  ( G )

Salmon  4 5
Bluef in Tuna  7 0
Red Snapper  5 5
Yel lowtai l  6 0

S A S H I M I  P L A T T E R  1 2 P C S  ( F )  ( S o )  ( G )  2 8 0
Chef ’s  Select ion of Sashimi ,  P ickled Ginger,  Wasabi

T E M A R I  S U S H I  S E L E C T I O N  6  P C S  ( F )  ( C r )  ( S o )  ( G )   8 0
Chef ’s  Select ion of Temari  Sushi ,  P ickled Ginger,  Wasabi

M E R C U R Y  G R A N D  P L A T T E R  2 4 P C S  ( F )  ( C r )  ( S o )  ( M i )  ( G )  ( S e )  ( E )  5 5 0
Chef ’s  Select ion of Temari  Sushi  8 Pcs,  Maki  8 Pcs,  Sashimi  8 Pcs, 

Wasabi ,  P ickled Ginger

S A L M O N  C R E A M  C H E E S E  M A K I  ( F )  ( M i )  ( S o )  ( G )   8 0
Marinated Scott ish Salmon,  Avocado,  Cucumber,  Cream Cheese

C R I S P Y  T U N A  M A K I  ( F )  ( M o )  ( S o )  ( G )  ( S e )  1 0 0
Yel lowfin Tuna,  Shiso Leaves,  Squid Ink Tui le,  Spicy Mayonnaise

K I N O K O  M A K I  ( V G )  ( M i )  ( S o )  ( G )  ( S e )  ( E )  6 5
Assorted Mushroom Tempura,  Truff le Sl ices,  Cream Cheese,  Sesame Seed, 

Japanese Mayonnaise,  Tempura Crunch

D R A G O N  M A K I  ( F )  ( S o )  ( G )  8 5
Barbecued Eel ,  Cucumber,  P ickled Radish,  Asparagus,  Avocado

TEMPURA MAKI ( C r )  ( S o )  ( G )  1 0 0
Tempura King Prawn,  Tempura Crunch,  Avocado

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

(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,  (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



A P P E T I Z E R

E D A M A M E  ( S o )   5 0 
Salted   or  Spiced (G) (Se)

C R I S P Y  C A L A M A R I  ( M o )  ( S o )  ( G )  9 0
Tartare Sauce,  Lemon Wedge

V I T E L L O  T O N N A T O  ( M i )  ( E )  1 2 0
Slow-Cooked Mi lk-Fed Veal  Loin,  Tonnato Sauce,  Capers,  Cornichons, 

Fr isée Lettuce,  Wi ld Arugula

P A N  S E A R E D  H O K K A I D O  S C A L L O P  ( M o )  ( M i )  1 3 0 
Sweet Corn Moussel ine,  Miso Shal lot  Cream, Di l l  Oi l

B B Q  C H I C K E N  P O P C O R N  ( S o )  ( G )  ( E )  ( C e )  9 5
Tomato Dipping,  L ime

H O M E M A D E  C H A R C O A L  A N D  S M O K E D  C A P S I C U M  H U M M U S  ( G )  ( S e )   7 5
Sautéed Black Angus Beef Str ip lo in,  Giardin iera,  Pita Bread

T E M P U R A  E B I  P R A W N S  4  P C S  ( C r )  ( G )  ( S e )  9 5
Homemade Guacamole,  L ime

M E D I T E R R A N E A N  O C T O P U S  ( F )  ( M o )  1 1 0
Baby Potatoes,  Datter ino Tomato,  Red Piqui l lo,  Anchovies,  Taggiasca Ol ives, 

Pars ley Purée

D U K K A H  A V O C A D O  ( N )  ( S e )   8 0
Almond Mayonnaise,  Tomato Jam, Organic Cress 

C R I S P Y  R I C E  A N D  S R I R A C H A  S A L M O N  T A R T A R  ( F )  ( S o )  ( G )  ( S e )  8 5
Scott ish Salmon,  Cr ispy Sushi  Rice,  Sesame Ponzu,  Avocado Cream, Chives

A L A S K A N  B L A C K  C O D  ( F )  ( S o )  1 1 0 
Miso Marinated Black Cod Fi l let  served on Skewers,  L ime

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

(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,  (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



P A S T A

S P A G H E T T I  A L L E  V O N G O L E  (Mo) (G) 1 9 5
I ta l ian Verace Clams,  Red Chi l i ,  Fresh Pars ley

P E N N E  A L  C A V I A L E  (F)  (G) (Mi)  8 0 0
Oscietra Caviar  30gr,  Fresh Cream, Chives

S A F F R O N  L O B S T E R  R I S O T T O  (Cr)  (Mi)  (Ce) 2 2 0
Canadian Lobster Medal l ion,  Sal icornia,  Lobster Reduction,  Tomato Jam

S E A S O N A L  M U S H R O O M  &  B L A C K  T R U F F L E  R I S O T T O  (G)  1 6 0
Lion’s Mane Mushrooms,  Risotto Aquerel lo,  Mushroom Jus,  Basi l  Tui le 

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

(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,  (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



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

P R A W N S  A C Q U A  P A Z Z A  (Cr)  (Ce) 1 2 0
Garl ic  Oi l ,  Red Chi l i ,  Taggiasca Ol ives,  Capers,  Pars ley Purée,  Basi l

G R I L L E D  M I X  S E A F O O D  (F)  (Cr)  (Mi)  7 0 0
Alaskan King Crab,  Canadian Lobster,  Octopus,  King Prawns,  Squid,  

Sautéed Vegetables,  Lemon Butter  Sauce

L I N E  C A U G H T  W I L D  S E A  B A S S  F I L L E T  (F)  (Mi)  (G) 1 8 5
Confit  Tomatoes,  Sal icornia,  Basi l  Oi l

K I N G  C R A B  G R A T I N  (Cr)  (Mi)  (E) 2 3 0
Miso Hol landaise,  Orange Tobikko,  Pickled Ginger,  Chives

S L O W - C O O K E D  B L A C K  A N G U S  B E E F  C H E E K  (Mi)  (N) 1 9 0
Mix Nuts,  Black Truff le,  Truff le Cream, Mexican Mole

B L A C K  A N G U S  B E E F  S L I D E R  (Mi)  (G) (E) (3pcs)  1 6 5
Potato Bun,  Dry Aged Cheddar Cheese,  Barbeque Sauce,  

Cr ispy Bacon,  Mercury’s  Dressing

A U S T R A L I A N  W A G Y U  B E E F  T E N D E R L O I N  M B  5 / 6  +  (Mi)  (Ce) (180gr)  3 5 0
Orange Glazed Baby Carrots,  Veal  Jus

A U S T R A L I A N  W A G Y U  B E E F  T O M A H A W K  A A  -  M B  6 / 7  +  (Mi)  (Ce) (E) 1 , 2 5 0
Béarnaise,  Choice of 4 Side Dishes

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

(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,  (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 I D E S

S A U T É E D  W I L D  M U S H R O O M  ( V G )  (Mi)  6 0

S E A S O N A L  S T E A M E D  V E G E T A B L E S   6 0

B R A I S E D  L E E K S ,  S P I C Y  V I N A I G R E T T E   6 0

F R E N C H  F R I E S  (So)  6 0

P O M M E  D A U P H I N E  ( V G )  (Mi)  (G) (So)  6 0

T R U F F L E  M A S H E D  P O T A T O E S  ( V G )  (Mi)  6 0

M I X E D  G R E E N  L E T T U C E ,  W H I T E  T O M A T O  M A R S H M A L L O W ,  6 0 
L E M O N  O L I V E  O I L  D R E S S I N G

 

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

(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,  (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



D E S S E R T

C H E E S E C A K E  C R È M E  B R U L É E  (Mi)  (G) (E)  1 4 0
Shortbread Biscuit ,  Tradit ional  “Madagascar”  Vani l la  Cheesecake,  

Caramel  and Sea Salt  Crème Brulée

C H O C O L A T E  C I G A R  (Mi)  (G) (N) (E)  (F)  1 2 0
Chocolate Biscuit ,  P iedmont Hazelnut Ice Cream, Gianduja “Crémeux”

T I R A M I S U  C O C K T A I L  (Mi)  (G) (N) (E)  (F)  8 0
Savoiardi  Biscuit ,  Espresso Coffee,  Mascarpone Cream, Coffee Chanti l ly

“ J U G ”  M I L K  C A K E  (Mi)  (G) (So) (E)  7 0
Sponge Cake Soak in Three Mi lks,  Rose Flower Whipped Cream, 

Fresh Berr ies,  Mi lk  Foam

D U L C E Y  A N D  P I S T A C H I O  I C E  C R E A M  (Mi)  (G) (N) (E)  1 0 0
Dulcey Chocolate Ice Cream, Salted Caramel ized I ranian Pistachio,  Cr ispy Br ioche

S E A S O N A L  F R U I T S  S L I C E    1 0 0

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

(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,  (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


