
    

            

  

  

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

  

 

  

 

 

 

  

 

 

 
 

 

 

 

 

 

  

Crispy-skin Salmon  
Green peas, spring onion, potato, 

 lemon caper sauce  

 150 

 
Line-caught Sea Bass 

Puy lentils, corn, beans, asparagus  

 160 

    
    
     
 

Hand-cut Steak Tartar 
Egg, capers, cornichons, crispy baguette 

 95 

 

Chicken Vol-au-Vent 
Puff pastry, mushrooms, beef meatballs 

 105 

 

Café Belge Wagyu Burger 
Caramelized onion, tomato, 

Passendale cheese 

 115 

Pearl Barley Risotto  
Mushrooms, truffle, asparagus 

 80/ 115 

 

US Prime Rib Eye Steak 
Carrot, zucchini, green peppercorn sauce 

 240 

 

 

Champagne  
Cream  

½  120 
195 

Spicy 
Tomato 
½  105 
      175 

Signature 
Marinière  

½  105 
      175 

 

 

M O U L E S 

Served with frites & Belgian mayonnaise 

 

 

SIDES 

 30 

 

 
 

S O U P   -  S A L A D S 

 

 

Side salad 

Potato mash 

Belgian frites 

Mushroom sauté 

Steam vegetables 

  Spinach gratin  

 

M A I N   C O U R S E S 

 

 

Seafood Linguine 
Mussels, scallops, prawns, bisque 

 125 

 

Beef Carpaccio  
Foie Gras, truffle, parmesan, espelette aioli 

 75 
 

Butternut Squash Soup  
Roasted pumpkin, white beans 

 45 
 

Warm Goats Cheese Toast  
Thyme honey, mesclun, poached pear 

 60 

 

Quinoa Salad  
Avocado, sweet corn, parsnip, endives 

55 
 

 

 Corn-Fed Chicken Breast 
Cromesqui, cauliflower, truffle 

 120 

 

Served with fresh lemon & 
mignonette  

                   6 pcs        12 pcs  

Normandie       130   |   250 
No 2, nutty, sugary, meaty 
 
 

Daniel Sorlut    155   |   300 
No 3, sea flavor, iodized, hazelnut  
 
 

Gillardeau          200        |   395 
No 2, tender, sweet almond, creamy 

                                
 

 
 

Chef’s Oysters Selection 
 

 Plateau 6 oysters                165 

 

 Plateau 12  oysters           330 

 
 

Char-Grilled Lamb Chop 
Sundried tomato polenta, parsnip purée, 

asparagus  

 140 

 

Burrata 
Lemon olives, cucumber, tomato 

75 

Foie Gras  
Poached pear, Provençal granola, brioche 

 95 

  

 

Charred Octopus 
La Ratte potato, paprika, mustard 

 80 
 

 

Oysters Gratin 6 pcs  
Spinach, tomato, champagne sauce 

 135 
 

Grilled Tiger Prawns 
Chili, coriander, yuzu mousseline 

 95/150 
 

Spicy Salmon Tartar 
Avocado, cucumber, jalapeno, crispy baguette  

 70 

 

All prices in AED and inclusive of 10% municipality fee and 10% service charge 
Prices reflected on menu are excluding 5% VAT. 

 

 Vegetarian    Contains Alcohol    Contains Nuts 

A P P E T I Z E R S  

S  

 
 

Grilled Calamari 
Citrus butter 

 75 
 

Grilled Lobster 
Garlic parsley butter, grilled vegetables, 

potato mash, yuzu mousseline  

 290 

 

Braised Beef Short Ribs   
Potato pure, baby corn, bell pepper  

 145 

 

Lamb Navarin 
Potato, baby carrot, green peas 

 115 

 

O Y S T E R S 

 
 

Selected European cheese 
 

Baguette Crackers, bread,  
grapes, nuts and chutney 

 Selections 
3/ 5   

50 / 80 

  


