AL.Meaphene Breakiasl Decadence

VIENNOISERIE
Croissant | Croissant Au Chocolate | Pain Au Fraise | Brioche Toast

WAGYU CHARCUTERIE
Salami | Bresaola | COPPa | Pancetta

LEsS FRERES MARCHAND CHEESES
Raclette Fumée au Feu de Bois | Camembert | Goat Cheese

BAKED YOGHURT
Olives & Muscat Grapes | Granola | Manuka

TRADITIONAL FRUIT PLATTER
Melons | Berries | Mandarin

JAMS & BUTTER
Belle Miss Terre Butter | MAISON LAURINO At.MosPhere Jam Selections

(D/E/G/N)

2 ORGANIC EGG
Rosti Potato | Waggu Bacon | Confit Tomato

or

DECONSTRUCTED BENEDICT
Yuzu Bearnaise Espuma [ Black Truffle | Turkeg Remoulade

or

CANNELLONI
Fromage Cromesquis | Tomato Foam | Pain de Beurre Noisette

(D/E/G/V)

FRENCH TOAST
F‘rosting Cafel Maple Dressing] Verbena Oil

or

TONKA WAFFLE
Chanti”y [ vanilla Butter | Berries

or

COCONUT CHIA
Fermented Grapcs | Hazelnut | Preserved Lemon

(D/E/G/N)

AED +50/Person

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)


Highlight

Highlight


At. Meaphere A Lo Cavtte

Salades De Petit Déjounen
MACHE SALAD (o/Vv)
Yuzu Grapes Drcssingl Mandarin Weclges | Pickled Beetroot

BABY GEM SALAD (pb/E/G)
Waggu Bacon | Truffle Dressingl Crispg Brioche

Ui . .
BREAKFAST BASKET (D/E/G/V)
Croissant | Pavé Suisse Au Chocolate | Cinnamon Palmier | Brioche Toast

COMTE SINKER (D/E/G)
Asiago Fondue | Cream Fraiche | Winter Truffle

Plata De Petit Déjernern
VEGAN ROULADE (/)
Girolles Tortellini | Mousseline de Pomme de Terre | Bordelaise Jus

BRATWURST SAUSAGE (D)
Potato Mousseline | Plain Jus | Mache

‘Ces Cuhd

3 ORGANIC EGG (pD/E)
Traditional Condiments | Waggu Bacon | Waggu Sausages | Braised Mushroom

LOBSTER CAVIAR SCRAMBLED EGG (p/E/s)
Canadian Lobster | Baeri Caviar | Beetroot

Qeasents De Pelinv Déjounen
TONKA BEIGNET (D/E/G/V)
Chanti”g | Chocolate Crust | vVanilla Glazed

FRENCH TOAST / WAFFLE (D/E/G/V)
F‘rosting Cafel Maplc Drcssing | Verbena Ol

COCONUT CHIA (p/N/V)
Raisin | Hazelnut | Preserved Lemon

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)

All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)

AED 115

AED 115

AED 105

AED 145

AED 140

AED 175

AED 175

AED 325

AED 85

AED 85

AED 85



AL.Mesphene Tndulgencesy

COLD SEAFOOD TOWER (amrs) AED 1,050
lclea”g shared for 2-3 persons, the best Procluce of the seaFoocl, smoked fish and ogsters from the

Mediterranean Sea consists of Loch Fyne smoked salmon, bluefin tuna be”g, hamachi with the
vermouth clressing, New Caledonian blue sl’rrimp, Ke”g oysters NO. 3, Canadian lobster, mussels and

sides of sea salad

OYSTERS ON ICE s AED 425
Our finest selections of Tarbouriech NO.2 have a Pinkish color from the outside and are qui’ce iodized

with a taste of hazelnut, Gillardeau NO.2 from the Gillardeau Familg that was founded in 1898 with the
scent of seawater drifts out from the open she”, leaving an encluring nuttg Havor. Boudouse ogsters

are being served along with the traditional condiment to comPlement and enhance its taste.

AT.MOSPHERE BOUILLABAISSE oss) AED 825
Our seasonal selections of wild fishes and seafood are being served with the seafood saffron rice,

mixecl creamg s€ea vegetables ancl PC!’I’]OC] irncusecl VCIOUté

WAGYU 9+ TOMAHAWK (o) AED 1,875
With 1.2 — 1.5 KG sizes, our best selections of meat are ideal to be shared for 3-4 persons. 350 clags

breed Purebloocl wagyu cattle are exclusivelg served in the restaurant after being caremcung cooked in
low temPeratures for hours to keep thejuices and flavors intact. It is served with sauteed wild

mushrooms, seasonal vegetablcs, mustard, and naturaljus selections.

KAVIARI PARIS

30GM 50GM 100GM
OSCIETRA GOLD 1,480 2,266 4,475
DAURIKUS 1,240 1,600 3,150
KRISTAL GOLD 880 1,450 2,865
OYSTERS

3 Pcs 6 Pcs 12 Pcs
GILLARDEAU #2 255 460 885
TARBOURIECH #2 265 470 895

BOUDEUSE #4 245 450 875

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)



AL. Meaphene Wagyw Experniences

KOBE - A5

KOBE TARTARE
Oscietra Caviar | Compressccl Kguri

or

KoBE CROMESQUIS

Chlorop]’wg” Parfait | Pickled Endives
(D/G)

KOBE CHATEAUBRIAND ROSSINI
Agria Fondant | | Perigourcline Sauce

or

KOBE STRIPLOIN
Landes Asparagus | Sauce Au Poivre

or

BRAISED KOBE RIBS
Girolles | Bordelaise Jus

(D/G)

ETON MEss
Raspberxy | Hazelnut | Sheep Milk Parfait

(D/E/N/V)

AED 1, 50/Person

OKAN WAGYU — 9+MBS

WAGYU CARPACCIO
Black Truffle | Gribiche

or

WAGYU RISOLE
Polenta Espuma | Rogal Bechamel

(D/E/G)

WAGYU ROSSINI
Agria Fondant | | Perigourcline Sauce

or

WAGYU CUBE ROLL
Landes Asparagus | Sauce Au Poivre

or

BRAISED WAGYU RIBS
Girolles | Bordelaise Jus

(D/G)

ETON MEss
Raspberxy | Hazelnut | Sheep Milk Parfait

(D/E/N/V)

AED l,]ﬁO/Person

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)



Al. Meaphene Blind Tasting

7 COURSES / 13 COURSES SEASONAL TASTING MENU

*Anuse Bouche
WINTER DELIGHT woeemm

APERITIVO SHOTS -

*Howy B eevnne
KAVIARI PARIS

ROSE CHAMPAGNE - FRUITY - BUBBLES - BROUT

Tantane
BLUE CRUSTACEAN ©ws)

CHABLIS - FRESH - CITRUS - MINERAL

The Eantiv
FERMENTATION wenv)

WHITE OREMUS FURMINT - BITTER - ZESTY - HERBY

*The Signatwee
TORCHON xoem

ROSE MINT - BERRIES

The Sea
WILD LINE CAUGHT wws)

SAUVIGNON BLANC - FLORAL

*99!”}
TOPINAMBOUR )

*The Goame

PIGEON oren

PINOT NOIR - SILKY - EQUAL

Guawnité
LACTOBACILLUS ow

*The Cand,
CHAROLAISE xoe

BORDEAUX - BODIED - TANNIN

Fromage
WARMTH we

PORT - POWERFUL

*Desset
GUANAJA e

MOSCATO - TROPICAL

Pelit Fouwy
SWEET ENDING e

JING - INTELECT

AED 875/Pcrson — 7 Courses Set Menu (*)
AED ],550/Pcrson — 13 Courses Set Menu
AED 1,550 - 7 Courses Set Menu (*) with wine Pairing
AED 2,800 - 13 Courses Set Menu with wine Pairing

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)



At. Meaphene A Lo Cante

FOIE GRAS AU TORCHON / FOIE GRAS POELE (a/p/a/N)
Muscat Grapes | Dates Chutney | 25 Years Balsamic

OBSI BLUE CARPACCIO (prs)
New Caledonian Slﬂrimp [ Vermouth Lacto Dressingl Kaviari Caviar

WAGYU BEEF TARTARE (D/E/G)
Black Winter Truffle | Fermented Gribiche | Cucumber Pickled

VOLAILLE FARCI (p/E/G)
Classic Caesar Salad | Confit Organic Eggl Truffle Dressing

GREEN ASPARAGUS (D/E/G/V)

Poached Organic Egg] Topinambour Flan | Parmesan Chanti”y

POULET NOIR (a/p/G)
Crapauclinel Fondant Potato | Cimi Di Rapa

BEURRE NOISETTE WILD ST. PIERRE (A/D/G)
Herbs Citronelle | Pickled Beetroot | Currg Yuzu Beurre Blanc

BLUE LOBSTER 600-800GM (a/p/c/s)
Lobster Emulsion | Fettucine Gratin | Asparagus

VEAL BLANQUETTE (p)
Sous Vide of Be”y [ Veal Sweet Bread | wild Mushroom

LAMB SADDLE (b/G/N)

SPinach Farci | Pine Nuts | Eggplant Puree

Sous VIDE OF WAGYU RIBS (a/p/G)
Girolles Tortellini | Mousseline de Pomme de Terre | Bordelaise Jus

CHAROLAISE ROSSINI (0/G)
Chanterelle | Foie Gras | Chateaubriand

TRUFFLE FETTUCINE (pb/E/G/V)

Wild Mushroom | Winter White Truffle | Shaved Pecorino

TONKA CREME BRULEE (o/e/v)
Tonka F‘rostingl Bluebeﬂy Cold Tartines | Madelaine

TROPEZIENNE (D/E/G/N/V)
Café Creme Patissier | Oabika Granulate | Mont Blanc Snow

POACHED BON CHRETIEN PEAR (A/D/G/N/V)
Cinnamon Sable | vanilla | Pistachio

AT.MOSPHERE SIGNATURE DESSERT (A/D/E/G/N/V)
Seasonal Petit Four | Guanaja Parfait | Oabika Chiboust

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)

AED 275

AED 175

AED 175

AED 155

AED 155

AED 255

AED 275

AED 545

AED 295

AED 295

AED 315

AED 375

AED 340

AED 110

AED 110

AED 110

AED 155



AL.Mesphene Tndulgencesy

COLD SEAFOOD TOWER (amrs) AED 1,050
lclea”g shared for 2-3 persons, the best Procluce of the seaFoocl, smoked fish and ogsters from the

Mediterranean Sea consists of Loch Fyne smoked salmon, bluefin tuna be”g, hamachi with the
vermouth clressing, New Caledonian blue sl’rrimp, Ke”g oysters NO. 3, Canadian lobster, mussels and

sides of sea salad

OYSTERS ON ICE s AED 425
Our finest selections of Tarbouriech NO.2 have a Pinkish color from the outside and are qui’ce iodized

with a taste of hazelnut, Gillardeau NO.2 from the Gillardeau Familg that was founded in 1898 with the
scent of seawater drifts out from the open she”, leaving an encluring nuttg Havor. Boudouse ogsters

are being served along with the traditional condiment to comPlement and enhance its taste.

AT.MOSPHERE BOUILLABAISSE oss) AED 825
Our seasonal selections of wild fishes and seafood are being served with the seafood saffron rice,

mixecl creamg s€ea vegetables ancl PC!’I’]OC] irncusecl VCIOUté

WAGYU 9+ TOMAHAWK (o) AED 1,875
With 1.2 — 1.5 KG sizes, our best selections of meat are ideal to be shared for 3-4 persons. 350 clags

breed Purebloocl wagyu cattle are exclusivelg served in the restaurant after being caremcung cooked in
low temPeratures for hours to keep thejuices and flavors intact. It is served with sauteed wild

mushrooms, seasonal vegetablcs, mustard, and naturaljus selections.

KAVIARI PARIS

30GM 50GM 100GM
OSCIETRA GOLD 1,480 2,266 4,475
DAURIKUS 1,240 1,600 3,150
KRISTAL GOLD 880 1,450 2,865
OYSTERS

3 Pcs 6 Pcs 12 Pcs
GILLARDEAU #2 255 460 885
TARBOURIECH #2 265 470 895

BOUDEUSE #4 245 450 875

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)



At. Meaphene A Lo Cante

FOIE GRAS AU TORCHON / FOIE GRAS POELE (a/p/a/N)
Muscat Grapes | Dates Chutney | 25 Years Balsamic

OBSI BLUE CARPACCIO (prs)
New Caledonian Slﬂrimp [ Vermouth Lacto Dressingl Kaviari Caviar

WAGYU BEEF TARTARE (D/E/G)
Black Winter Truffle | Fermented Gribiche | Cucumber Pickled

VOLAILLE FARCI (p/E/G)
Classic Caesar Salad | Confit Organic Eggl Truffle Dressing

GREEN ASPARAGUS (D/E/G/V)

Poached Organic Egg] Topinambour Flan | Parmesan Chanti”y

POULET NOIR (a/p/G)
Crapauclinel Fondant Potato | Cimi Di Rapa

BEURRE NOISETTE WILD ST. PIERRE (A/D/G)
Herbs Citronelle | Pickled Beetroot | Currg Yuzu Beurre Blanc

BLUE LOBSTER 600-800GM (a/p/c/s)
Lobster Emulsion | Fettucine Gratin | Asparagus

VEAL BLANQUETTE (p)
Sous Vide of Be”y [ Veal Sweet Bread | wild Mushroom

LAMB SADDLE (b/G/N)

SPinach Farci | Pine Nuts | Eggplant Puree

Sous VIDE OF WAGYU RIBS (a/p/G)
Girolles Tortellini | Mousseline de Pomme de Terre | Bordelaise Jus

CHAROLAISE ROSSINI (0/G)
Chanterelle | Foie Gras | Chateaubriand

TRUFFLE FETTUCINE (pb/E/G/V)

Wild Mushroom | Winter White Truffle | Shaved Pecorino

TONKA CREME BRULEE (o/e/v)
Tonka F‘rostingl Bluebeﬂy Cold Tartines | Madelaine

TROPEZIENNE (D/E/G/N/V)
Café Creme Patissier | Oabika Granulate | Mont Blanc Snow

POACHED BON CHRETIEN PEAR (A/D/G/N/V)
Cinnamon Sable | vanilla | Pistachio

AT.MOSPHERE SIGNATURE DESSERT (A/D/E/G/N/V)
Seasonal Petit Four | Guanaja Parfait | Oabika Chiboust

Dish contains Alcohol (ALCOHOL) / Dairy products (D) / Nuts (N) / Pork (Pork) / Seafood (S) / Vegetarian (V) / Gluten (G) / Egg Products (E)
Celery Products (C) / Mustard Products (M) / Sulphur Dioxide and Sulphates (SP) / Soybeans Products (SB) / Sesame Seeds Products (SS)
All prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT)
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