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Soupe de Châtaignes
Chestnut Soup, Truffle Cream, Fresh Winter Black Truffle (D, V)

La Burrata
Winter Squash, Mostarda, Nuts & Seeds Muesli, Ginger, Honey & Cider Vinegar Reduction (D, V, N)

Les Arancini de Crabe 
King Crab, Lemon & Chili Risotto Arancini, Fresh Herbs, Aioli (A, D, S)

La Pissaladiere
Caramelised Onion, Anchovy & Black Olives Tart

Pizza Bianca
Gorgonzola Cream, Fontina, Mozzarella Di Bufala, Leeks & Sage (D,V)

Salade de Coeur de Laitue
Romaine Lettuce, Quinoa, Chickpea, Beetroot, Pistachio, Sesame & Yogurt Dressing (D, N, V)

Fritto Misto
Crispy Fried Mixed Seafood, Herbs & Vegetables, Tartare Sauce, Lemon (D, S)

La Tarte Occitane 
Tart with Fine Ratatouille, Grilled Sardine Fillets, Black Olive, Pine Seeds, Confit Lemon (D, N)

Les Crevettes
Obsiblue Prawns Cooked In Garlic & Chilli Oil, Lemon, Basil, XO Sauce (D, GF, S)

La Raviole Provencale 
Fresh Cheese & Spinach Ravioli, Tomato & Basil Sauce, Parmigiano Reggiano (D, V)

Salade Niçoise
Confit Tuna, Tomato, Cucumber, Celery, Broad Beans, Grilled Pepper, Artichoke, Radish, Green Onion, Black 
Olive, Soft Boiled Egg, Anchovy (GF)

Drift Cobb Salad
Roasted Chicken, Avocado, Corn, Sundried Tomatoes, Lettuce, Feta Cheese, 
Crispy Beef Pancetta, Buttermilk Dressing (D, GF)

Salade D’Artichauts & Asperges
Artichokes, Asparagus & Parmesan Shaving Salad, Mixed Leaves, Mint, Balsamic Vinegar (D, V)

Les Encornets 
Grilled Calamari, Persillade, Sundried Tomatoes Pesto, Pangrattato, Capers, Lemon  (D, S)

Le Vol au Vent 
Crispy Puff Pastry, Sweetbread, Tender Vegetables, Veal & Mushroom “Blanquette” (A, D)

Pizzetta Truffe Noire 
Stone Baked Pizza With Black Truffle, Portobello Mushroom, Parmesan Cream, Fontina Cheese (D, V)

tartare de thon 
Diced Wild Yellowfin Tuna, Sesame & Mustard Dressing, Avocado Puree, Toasted Buckwheat

Les Cuisses De Grenouilles
Sautéed Frogs Legs, Parsley & Garlic Sauce, Lemon (D)

Dishes with the indication
(GF) IS GLUTEN FREE(S) CONTAINS SHELLFISH (D) CONTAINS dairy (A) CONTAINS ALcohol(V) VEGETARIAN(N) contains Nuts

All prices are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax
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To Continue
155

175Risotto aux Champignons
Mixed Mushroom Risotto, Pecorino, Fresh Black Truffle (A, D, GF, V)

215

215Spaghetti alle Vongole

195Le Cabillaud 

220Le Turbot 

155

Roasted Turbot Fillet, Celeriac, Charred Green Onion, Coral Sauce (A, D, S)

SupRême de Poulet

295

Roasted Chicken Breast, Sauce Vierge, Olives, Mashed Potato (D, GF)

35Heirloom Tomato Salad with Onion & Basil
Asparagus Salad with Olive & Parmesan
Sautéed Broccoli with Pesto

Hand Cut Chips
Roasted Garlic & Lemon Mashed Potatoes
Veal Ham, Cheese & Truffle Coquillettes

Side Dishes

To Share

Dishes with the indication
(GF) IS GLUTEN FREE(S) CONTAINS SHELLFISH (D) CONTAINS dairy (A) CONTAINS ALcohol(V) VEGETARIAN(N) contains Nuts

All prices are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax

La Souris D’Agneau

Les Tagliatelles aux Homards 685

AED

Linguine aux Asperges
Linguine with Green & White Asparagus, Parmigiano Reggiano, Smoked Egg (D, V)

Risotto de Gambas
Large Tiger Prawns Sautéed with Pastis, Saffron Risotto (A, D, S)

Steamed Clams Spaghetti with Persillade, Chilli & Bottarga (A, D, S)

Roasted Cod, Topinambour, Mushrooms, Almond, Port Wine & Black Truffle Sauce (A, D, GF, N)

12 Hours Braised Lamb Shank, Cannellini Beans Stew, Salsa Verde 

Two Lobsters, Tagliatelle Pasta, Creamy Bisque Sauce, Lemon & Fresh Herbs (A, D, S)

Le Poulet Label Rouge 

165

Le Saumon
Maple Glazed Salmon Fillet, Steamed Asparagus, Crispy Buckwheat, Beurre Blanc (A, D, GF)

35 min to prepare

La Côte de Boeuf 1kg      595
Grilled Black Angus Beef Rib, Braised Shallots, Red Wine Jus, Gratin Dauphinois (A, D, GF)

45 min to prepare

La Casserolle de Fruits de Mer 

Market price

Seasonal Seafood & Vegetables Stew, Bomba Rice, Aromatic Stock (D,V)

Le Steak-Frites
Grilled Ribeye Steak, Grilled Tomatoes, Mixed Leaves Salad, Hand Cut Chips, Bearnaise Sauce (D, GF)

175

Provencal
275

Le Bar en Croute de Sel 
Baked Seabass In Salt Crust, Lemon Butter Sauce, Choice of Side Dishes (A)

395

spicy peri-peri
295

Truffle
375


