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Amuse - Bouche
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Hokkaido Sea Urchin in a Fine Jelly, Cauliflower Foam, Bourrache Flower
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~ Shaved Foie Gras Warm Salad of Roseval Potatoes, Fresh Black Truffle ¢
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Pacific Langoustine Ravioli, Young Vegetable Pearls, Coralline Sauce *
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~ Sunchoke Artichoke Fine Velouté, Comté Chateau-Chalon Foam *
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~ White Cod Miso, Pepper Sauce, Romanesco, Broccolini *
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~ Red Deer Pan-Fried "Mignonette” with Red Wine Sauce, Pear Fondant *
OR
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~ Wagyu Tenderloin Virtual Béarnaise, Puffed Crispy Potatoes “"*
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Mons Refiner Cheese Selection Jelly, Nuts & Country Bread "
OR
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Glazed Banana Passion Cream, Ginger Granita, Yogurt Foam ©°
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~ Mont Blanc Chestnut, Meringue, Marron Confit *
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Coffee or Tea Served with Sweet Temptation

~ 5 Courses Menu - AED 795 pp
7 Courses Menu - AED 995 pp

Wine Pairing 5 Courses Menu - AED 1295 pp
Exceptional Wine Pairing 5 Courses Menu - AED 2000 pp.

Wine Pairing 7 Courses Menu - AED 1650 pp.
Exceptional Wine Pairing 7 Courses Menu - AED 2745 pp.

All our breads are made in house by our baker

Please inform us of any allergies or dietary requirements before ordering
V - Vegetarian N - Contains Nuts
A - Contains Alcohol GF - Gluten Free
All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 10% service charge and 5% Value Added Tax



