Welcome to Sea Fu, our beachside sanctuary located at the
heart of Four Seasons Resort Dubai at Jumeirah Beach, with
stunning views of the sparkling Arabian Gulf beyond. We
embrace our name by infusing Asian influence with modern
techniques, allowing us to create an authentic yet cutting edge
menu of creative seafood dishes served alongside Asian inspired
crafted drinks and a live DJ . Whether it is lunch, dinner or
sundowners at golden hour, it’s an ideal spot for every occasion,

and we looR_forward to creating special
memories With you.

We wish you a wonderful dining experience.



Chef Pierre Tasting Menu 725 AED ©
Sommelier Pairing 380 AED

Sushi Roll Selection (D) (G)

Burrata Cheese (V) (D) (G)
Tomato, soy caviar, mizuna, toasted bread, spicy lemon dressing

Hokkaido Scallop (D) (G)
Yuzu date purée, lime dressing, nori, mangg,
salicornia, pomegranate seed, baby spinach leaf, sesame crisp, Avruga eggs

Steamed Canadian Lobster (D) (G)
Vegetables, dashi broth, yuzu lemangrass butter sauce, chia seed, noodles

Seared Black Cod (N) (G) (D)
Plum soy ginger garlic marination, beetroot yuzu puree, broccoli, pickled radish,
spinach, shishito pesto

Roasted Wagyu Beef Tenderloin Rossini (D) (G)
Grade 5, duck foie gras, potato, shiso bread crumb, Maitake mushroom, edamame

Pre-Dessert

Machi (N) (G) (D)
Yuzu

Dessert

Sea Fu Finger Bar (D) (G)
Coconut & passion fruit, white coating, milk chocolate mousse, flakes

To serve you better, please communicate with the service staff if you have any food intolerance or allergy
such as dairy, eggs, shellfish etc..

(D) Contains Dairy (N)Nuts (V) Vegetarien (G) Contains Gluten {_) Chef Pierre's Signature Dish
Al prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



SUSHI

Sashimi (3 pcs)

Salmon o0
Mackerel o0
Red Snapper 60
Tuna 65
Yellowtail 65
Scallop 65
Tuna Belly 105

Sashimi Platter 205
9 Chef's Varieties 15 pcs

Maki (3 pcs)
Cucumber (V)
Avocado (V)
Salmon
Mackerel

Red Snapper
Yellowtail
Tuna

Sushi Platter 305

\blcano roll 8 pes, sashimi salmon
4 pcs, sashimi yellowtail 4 pes,

Nigiri (3 pcs)
25 Eel (G
30 Salmon
40 Red Snapper
45 Tuna
o0 Shrimp
o0 Octopus
99 Scallop

Nigiri Platter 195
4 Chef's Varieties, 12 pcs

nigiri tuna 4 pcs, nigiri shrimp 4 pcs

ROLLS

Crunchy Avocado (V) (G) (D) ©
Crispy tempura butter, scallion, cream cheese,
yamagobo, cucumber, orange mayonnaise

Volcano (G)
Salmon, radish, tobiko, crab stick, mayonnaise

YuzuTempura Prawn (D) (G)
Avocado, pickle, carrat, cream cheese, spicy
mayonnaise

Torched Miso Salmon D) (G) ¢

Avocado, smoked salmon, asparagus
apple, cream cheese, mint, pickle, Aruga eggs

Spicy Tuna
Asparagus, radish, cucumber, avocado,
spicy sauce

To serve you better, please communicate with the service staff if you have any food intolerance or allergy

such as dairy, eggs, shellfish etc..

65

70

80

85

90

(D) Contains Dairy (N)Nuts V) Vegetarian (G) Contains Gluten () Chef Pierre’s Signature Dish
All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT

Soft Shell Crab (G)
Tobiko, avocado, greens, cucurmber, yuzu kosho, sweet
tomato capsicum sauce, shishito

King Crab California (G) ¢
Squiid ink, avocado, cucurmnber, king crab, mayonnaise

Duck Foie Gras (G) (D)
Eel, tempura prawn, smoked duck, avocado, pickle,
cream cheese, teriyaki sauce

Lobster Dynamite (G)
Spicy mayonnaise, lettuce, cucumber, avocado, tobiko

Sea Urchin (D) (G) ©

Avruga eggs, eel, tempura prawn, avocado,
cured hamachi, pickle, cream cheese

45
45
20
99
60

65
70

90

105

115

135

160




GUNKAN (3pcs)

Spicy Tuna
Spicy mayonnaise, spring onion

King Crab
Mayonnaise, chive

NAMA (RAW]

Maldivian Yellow Fin Tuna (D) (G)

Seaweed, mizuna, citrus ponzu sauce,
cucumber, radish, black toast, salicornia, miso
cream cheese

Hokkaido Scalop (G) (D) ¢

Avruga eggs, yuzu date puree, lime dressing,
nori, mango, salicornia, pomegranate, baby
spinach, sesame

To serve you better, please communicate with the service staff if you have any food intolerance or allergy

such as dairy, eggs, shellfish etc..

(D) Contains Dairy (N) Nuts (V) Vegetarian (G) Contains Gluten () Chef Pierre’s Signature Dish

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT

20

65

100

110

lkura (D)
Salmon eggs, cream cheese

Uni (D)
Sea urchin, cream cheese, seaweed

Japanese Hamachi Ceviche (G) ¢
Hoisin soy sauce, seaweed, radish
pickle, pomegranate, Asian cress

Australian Tataki Beef (G)

Avruga eqggs, sea urchin, bread chips, pickled
onion, black garlic, eggs, citrus ponzu sauce,
baby spinach

Brittany Wild Sea Bass and QOyster (D) (G) ¢

Black caviar, pear, celery, kaffir, lime dressing,
salicornia, mizuna, shisa ice cream

Lightly Salted, Seasonal
Jasmin Sturia Caviar 30 g (D) (G)

Oysters:

Ponzu vinaigrette (G)
Prat-Ar-Coum #3
Tsarskaya #2
Belon #0

65

85

110

115

140

695

Per
Piece

35
o0
99



STARTER

Vegetable Pomelo Salad (V) (N) (G)
Cabbage, pear, pomelo, greens, shallot, Asian herbs,
peanut dressing

Spicy Chicken (N) (G)
Peanut, chili, scallion

Beetroot Wasabi Salad (V) (D) (G)
Miso marinated tofu, pickle, cucumber, spinach
avocado yuzu ice cream, ponzu wasabi dressing

Tempura Prawns (G)
Soy sauce, mirin, daikon

Spicy Laksa Soup (G)
Prawn, calamari, mussel, vegetables,
soba noodle

Octopus Carpaccio (G)
Shiso salsa, mizuna, citrus, Avruga eggs,
Asian cress

Homemade Dim Sum Platter (6 pcs) (G)
Chicken, prawn, vegetable, chili sauce,
Chinese vinegar

Vegetable Gyoza (5 pcs) (V) (G) (D)
Mushroom, ginger, cabbage, onion, black truffle, soy sauce

Burrata Cheese (V) (D) (G)
Heritage tomato, soy caviar, mizuna,
basil, crouton, spicy lemon dressing

Tuna “Pizza" (G)
Avocado, tomato, spicy sauce, pita bread

Lobster Salad (G) ¢
Avocado, greens, arange mayonnaise,
bean sprout, radish, yuzu tobiko

65

70

75

85

85

90

90

95

105

105

140

To serve you better, please communicate with the service staff if you have any food intolerance or allergy

such as dairy, eggs, shellfish etc..

(D) Contains Dairy (N} Nuts (V) Vegetarian (G) Contains Gluten ) Chef Pierre's Signature Dish
All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT

SMALL DISH

Edamame (V) (G)
Salted or Spiced

Miso Soup (V)
Tofu, scallion, seaweed

Kaiso Salad (V) (G)
Seaweed, cucumber, ponzu, salicornia

Stir-Fry Vegetables (V) (G)
Carrot, cauliflower, tofu, broccoli, lotus roat,
Kimchi sauce

Spinach and Kale Salad (V) (G)
Sesame dressing

Spicy Green Mango Salad (N)
Dry shrimp, Thai dressing

30

35

35

40

45

45



MAIN COURSE

Roasted Lochfyne Salmon (D) 165
Galangal coconut sauce, baby corn, okra,
bean sprout, ikura eggs

Organic Sushi Rice Risotto (D) ¢'| 170
Scallop, prawn, calamari, mussel, asparagus,
edamame, shiso, wasabi foam

Charred Octopus Leg (D) (G) | 180

Sesame red cabbage, soy yuzu butter, S|DE DlSH

padron pepper, Japanese spinach, mussel
Steamed or Fried Rice (V) (G)

Steamed Canadian Lobster (D) (G) €' | 200

Vegetables, dashi broth, yuzu Mashed Potato (V) (D)
lemongrass butter sauce, chia seed
o e B e Chili Garlic Cauliflower (V) (G}
Seared Black Cod (N) (G) (D) ¢ | 205 Garlic Broccoli (V)
Plum say ginger garlic marination,
beetroot yuzu puree, broccoli, pickled radish, Mushroom (V]

spinach, shishito pesto

pInach P Morning Glory (V) (G)
Grilled Chilean Sea Bass (D) (G) 210

Choy sun, asparagus, sushi rice, Thai garlic chili

sauce, squid ink tuile

Seared Wild Sea Bass (D) (G) 225
Sesame green pea, spring vegetables,
seafood fritter, lemongrass sauce

Roasted Wagyu Beef Tenderloin Rossini (D) (G) 245
Grade 5, duck foie gras, potato, shiso bread crumo,
Maitake mushroom, edamame

To serve you better, please communicate with the service staff if you have any food intolerance or allergy
such as dairy, eggs, shellfish etc..

(D) Contains Dairy (N) Nuts (V) Vegetarian () Contains Gluten ) Chef Pierre’s Signature Dish
All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT

30
30
35
35
35

35



FROM OUR WOK

“Mapo” Tofu (V) (G)
Chili, garlic, carrat, mushroom, capsicum,
Sesame, onion, jasmin rice

Stir-Fry Glass Noodle (V) (N) (G)
Dark soy, onion, capsicum, carrat,
celery, cabbage, chili sauce, cashew, mushroom

Wok-Fried Chicken (G)
Shimeji mushroom, Thai asparagus,
Chinese lettuce root, onion, oyster sauce, fried rice

Fried Stone Bass (N) (G)
Morning glory, okra, garlic, tamarind sauce, peanut

Stir-Fry Australian Beef (D) (G)
Ribeye, celery puree, kailan, mushroom,
Soy sauce, jasmine rice

Stir-Fry Tiger Prawn (G) ¢
Black bean sauce, chili, asparagus,
radish cake, coriander, jasmine rice

Canadian Lobster (G) ¢
Bok choy, Chinese yam, garlic sprout,
Sa cha sauce, jasmine rice

To serve you better, please communicate with the service staff if you have any food intolerance or allergy

such as dairy, eggs, shellfish etc..

(D) Contains Dairy (N} Nuts (V) Vegetarian (G) Contains Gluten  {_ Chef Pierre’s Signature Dish
All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT

85

100

155

170

190

210

230

SHARING

Fried Sea Bass Butterfly (D) (G)
Sweet and sour sauce, jasmine rice

Grilled Sea Fu Platter (G) (D)
Catch of the day, tiger prawn, scallop, octopus

Baked Salt Crusted Japanese Red Snapper (D)
Greens, mashed potato

Grilled Blue Lobster (D)
Greens, jasmine rice

Roasted Wagyu Cote de Bceuf (800) g (D) (G)
Grade 6, black truffle mash potato,
mushroom sauce

Choice of sauce: yuzu lemongrass butter sauce,
sweet chili sauce, honey black pepper sauce

395

400

425

625

675






W//M

The Land of the Rising Sun, the country of the samurai,
the home of one of the brightest cultures and rituals
in the world. A mysticat island in Eastern Asia, a chain
. between the North Pacific Ocean and the Sea of Japan.
It comprises over 3,000 islands, the largest of which are
Honshu, Hokkaido, Kyushu and Shikoku.

It is impossible to think of Japan without an iconic image
of blooming pink cherry trees, the subject of global
adoration. Every year, after bleak winter skies disappear,
tens of millions of people flock to the parks
and temple gardens in pursuit of hanami,
or cherry blossoms - symbolic
of the impermanence of beauty.



Wasabi of Nagano 75
Stolichnaya Premium Vodka, fresh wasabi, lime,
homemade wasabi foam

Yuzu meet Shikoku 75
Tangueray Gin, yuzu juice, simple syrup, lime,
homemade grapefruit soda

Rising Sun 75

Stolichnaya Premium Vodka, Sake, lychee, lime juice,
homemade hibiscus soda

y/mfzma /M Acéﬂ/

Shinsen’'na 99
Lemon sorbet, matcha powder, ginger beer

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Kartini

Tanqueray Gin, lime juice, rose syrup, black pepper,

fresh lemongrass

Rempah Martini
Spiced Rum, St. Germain, spiced syrup, lime juice,
pineapple juice

Nusantara
Bacardi Silver rum, almaond syrup, lime juice,
passion mix, pineapple

j/szzwf/ /[/[ m/

Bajigur
Cinammon coconut cream, black tea,
homemade ginger cordial

r3 )

75

99

Y

All prices are in AED, inclusive of 7% municj fee, 10% service charge & 5% VAT
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The history of the Middle Kingdom is one of astounding beauty, starti g fro
landscapes and finishing with remarkable architecture. Being a sy
thought and sophistication, mountains and their shapes are an inspire
for traditional Chinese paintings, as the folds of the OCKES

and the veils of clouds hold many secrets, to bediseovered through exploration.
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Mei Gue Qie
Tanqueray Gin, St. Germain, lime juice,
homemade hibiscus soda

Shanghai Moon 75
Bacardi Silver Rum, Chambord, lime juice,

homermade passion mix, goji berries

Putonghua Wl 7S
Stolichnaya Premium Vodka, Campari; timge juice,
fresh mandarin, vanilla syrup :

, Y Fa
y/szw@ M ﬂﬁé@/ o
Guo yuan 990

Cherry syrup, fresh mandarin,
pineapple juice, passion fruit cordial

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Glass Bottle
Champagne & Sparkling Wine i
Taittinger Brut NV 155 850
Taittinger Rose NV 180 1,220
Alberto Nani, Organic Prosecco DOC, Italy 80 455
Pearl’s Sparkling Juice 130 670
White wine R
Pinot Grigio : T et
Fantinel, Borgo Tesis, Italy A
Sauvignon Blanc i 85 425
Baby Doll, Marlborough, New Zealand,
Chardonnay L
BeringerVineyards, Main & Vine, Califarnia, USA F2
Gavi di Gavi
Cossetti, Piedmont, Italy 90 450

r L
Riesling | .90 "a50
Or. Loosen, Mosel, Germany
Chablis .* 110 550
Demaine Laroche, Burgundy, France \

& ‘ : Glass Bottle
Rosé ~ + 4= |
Cuvée Henri Fabre 80 S
"Cotes de Provence, France

L

All prices are in AED, inclusiye of 7% municipality fee, 10% service charge & 5% VAT
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Bottle Glass
L5tal
BSOS
37575
38R 80
425 95
480 95
Bottle Glass
5cl
765 80
Bottle  Glass
5cl
550 60
700 65
685 90

2,100 190

Jalra é f@%&

Shiraz
Whistling Duck, Hilltops, Australia

Chianti
Ruffing, Tuscany, ltaly

Malbec Series A
Familia Zuccardi, Mendoza, Argentina

Bordeaux
Chateau Grand Renom, Bordeauy, France

Pinot Noir
Villard, Casablanca Valley, Chile

Sweet & Fortified Wine

Moscato Bianco Passito di Noto 2012 | 50 cl

Planeta, Sicily, ltaly
Port & Sherry

Fine Tawny NV

Taylor Flagdate, Tras-os-Montes, Portugal

Sherry Palomino Fino, Tio Pepe

Jerez, Spain

Madeira 3 year old

Henriques & Henriques

20 year old Fine Tawny
Taylor Flagdate, Portugal

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



S%éfé ézfj@ card;

Josen Karakuchi Honjozo, Gekkeikan, Kyoto
Kyoto Fountain Ginjo, Gekkeikan, Kyoto

Horin Junmai Daiginjo, Gekkeikan, Kyoto

& %g@é

Gekkeikan, Kyoto, 30 cl

Sparkling
Gekkeikan, Kyota, 25 cl

Ginjo & Junmai Ginjo

Kyoto Fountain Ginjo, Gekkeikan, Kyoto

Junmai

Kiku Masamune Kimoto, Hyogo, 30 cl

Crescent Daiginjo, Gekkeikan, Kyoto, 13.5 cl
Divine Droplets Junmai Daiginjo, Takasago, Hokkaido, 30 cl

Horin Junmai Daiginjo, Gekkeikan, Kyoto, 72 cl

Divine Droplets Junmai Daiginjo, Takasago, Hokkaido, 30 cl

Glass Carafe
15cl 24d

70 100

125

220 355

Bottle

175

200

255

435

Bottle

175

795

1,050

2,250

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



70

75

85

85

95

Bottle

50

55

Bottle Glass

455

425

125l

85

80

Bottle Glass

390

15cl

5

it

Lemongrass Martini

Tanqueray Gin, lemongrass, green tea, ginger cordial, fresh lime

Classic Mojito
Baccardi Silver Rum | fresh lime, fresh mint, soda water,
simple syrup

Espresso Martini
Stolichnaya Premiu Vodka, Kahlua, espresso shat, vanilla

Aperol Spritz
Aperol. Prosecco, soda

Negroni
Tanqueray Gin, Rosso Vermouth, Campari

B{H,‘L‘é/gw
Peroni

Corona

Cuvee Henri Fabre
Cotes de Provence, France

Alberto Nani, Organic Prosecco DOC, Italy
White Wire

Pinot Grigio

Fantinel, Borgo Tesis, ltaly

Sauvignon Blanc
Monkey Bay, Marlborough, New Zealand

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



Red Wine e 7/%0%

Shiraz
Whistling Duck, Hilltops, Australia

Malbec Series A
Familia Zuccardi, Mendoza, Argentina

L% D/”M
Tequila

El Jimador Silver

Whisky

Johnnie Walker Black Label
Gin

Tanqueray

Vodka

Stolichnaya Premium

Rum

Bacardi Silver

Soft Drinks & Fresh Juices

Glass Bottle
15cl

75 350

80 385

3cl

55

70

55

60

60



S D/i/té

Small Large
Evian/ Badoit 30 40
Soft Drinks 35
Fresh Juices 45

45 Chamomile, English Breakfast, Breakfast Earl Grey,
Emperor Sencha, Jasmine Queen

ILLY )
Espresso, Macchiato 30

Cappuccino, Caffé Latte 40 1) \f
Coffee, Decaffeinated 35 o\
Latte Macchiato 35 7 \
Iced Coffee

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



Small Bites
Edamame (G) (V)
Spiced or salted

Kaiso Salad (G) (V)
Seaweed, cucumber, Ponzu, Sahcorma

Green Mango Salad (N)
Dry shrimp, Thai dressing

Spicy Chicken (N) (G)
Nuts, garlic, chili sauce

Prawns Dim Sum 4 pcs (G)
Chinese vinegar, chili sauce

Fry Soft Shell Crab (G)
Lime, chilies, spicy sauce z

Volcano (G) —

Salman, radish, tobiko crab stick, mayonnaise

Spicy Tuna ﬁﬁﬁ?

Asparagus, cucumber, radish, chives, avocado, spicy sauce ggféf@{ 255
A ]

Chef’s selection of Sashimi (9 pcs]) (G)
Chef Varieties -

Main Course

Stir-Fry Glass Noodles (V) (G) (N)
Dark say, onion, capsicum, carrat, celery, cabbage, chili sauce,
cashew, mushroom

Stir-Fry Australian Beef (D) (G)
Ribeye, celery pure, kalian, mushroom, soy sauce, jasmine rice
Seared Black Cod (G) (D) (N)

Plum soy ginger garlic marination, beetrrot yuzu puree, broccali,
pickle, spinach, radish, shishito pepper

Dessert

64% LI CHU Dark Chocolate (origin Vietnam] (N) (G) (D)
Peanut praline, cocoa buscuit, Sudachi sorbet

Mochi (N) (D)
Coconut, yuzu, green tea

Ice cream (D) per scoop
Chocolate, vanilla, green tea, yuzu

Sorbet /
Calamansi, strawberry, sudachi, mandarin & ginger, \
mango, coconut (D)

30

35

45

70

75

85

70

90

110

100

190

205

55

70

25

25

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT

(D) Contains Dairy (N) Nuts (V) Vegetarian (G) Contains Gluten



o

Glass

3d

55 Campari

55 Martini Bianco ¥
55 Martini Rosso

55 Pimm’s No.1

55 Aperol

55 Ricard

Beer

Bottle

Peroni 50
Corona 55
Heineken 55
Moussy ( Non Alcoholic ) 45

Pint
50l

Asahi 60

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



2 Glass

3cl

El Jimador Silver 55
Patron Silver 75
Patron Reposado 90
Patron Anejo 100
Patron X0 Cafe 70
Don Julio Reposado 100
Don Julio Anejo 135
Don Julio 1942 315
Glass
3d

Stolichnaya Premium 60

Russian Standard Platinum | 65

Belvedere 80

Grey Goose 80

Ciroc 80

Stolichnaya Elite 90

Belluga Noble 90

Beluga Gold Line 230

55 Tanqueray
60 Bombay Sapphire
Tanqueray 10
Plymouth
Bulldog
Hendrick’s
Beefeater 24
Gin Mare
Sipsmith
Monkey 47

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Wiisky @ IWiiskes

Japanese 3l
suntory Hibiki Harmony 130
American

Bulleit 60
Maker's Mark 65
Jack Daniel's 70
Woodford Reserve 70
Irish

Jameson 55
Scotch Blend

Johnnie Walker Black Label 70
Johnnie Walker Gold Label 140
Johnnie Walker Platinum Label 190
Johnnie Walker Blue Label 280
Chivas Regal 12 Year 75
Chivas Regal 18 Year 150
Chivas Regal Rayal Salute 21 Year 240
Monkey Shoulder 65
Single Malt

Jura 16 Year 160
The Macallan 12 100
The Macallan 18 210
Glenfiddich 12 75
Glenfiddich 18 130
Oban 14 150
Ardoeg 10 75
Cao lla 12 105
Dalwhinnie 15 130
Lagavulin 16 190
Laphroaig 10 70
Dalmore Y = 155
Bunnahabhain 18 Year ’ 4 205

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



Glass
3cl

60

60

65

65

75

80

80

145

115

Glass

3cl

60

60

60

60

60

60

60

60

60

60

60

70

75

Glass
3cl

65

65

Rin

Bacardi Silver
Sagatiba Pura

Kraken Spiced
Bacardi 8 Year
Havana Club 7 Anos
Appleton 12 Year
Pyrat XO Reserve
Zacapa X0

Zacapa 23 Year

Sambuca

Drambuie

Bottega Limoncello
' Amaretto Disaronno
Jagermeister
Grand Marnier
Baileys
Kahlua
Branca Menta
Fernet Branca
Pisco

Amaro Nonino ‘Quintessentia’, Nonino

St. Germain

Qra%%
Chardonnay Barrique, Grappa Monovitigno, Nonino

Moscato, Grappa Monovitigno, Nonino

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Glass
3cl

\

e

i

Hennessy VSOP 80 w
Martell Cordon Bleu 185 E;

Remy Martin Louis XlIl | 2,650 S

Hennessy X0 240

Cj@/ﬁf
Romeo Y Julieta
115 No.2
Cohiba
175 Siglo |
180 Slg[O |
285 Robusto
Montecristo
155 No. 4
260 No. 2
315 Monte Double Edmundo
Partagas
205 Series D No4
235 Series P No. 2
Trinidad
155 Reyes XO

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Champagne & Sparkling Wine

Taittinger Brut NV
Taittinger Rosé NV
Alberto Nani, Organic Prosecco DOC, Italy

Pearl’s Sparkling Juice

White Wine
Pinot Grigio
Fantinel, Borgo Tesis , Italy

Sauvignon Blanc
Baby Doll, Marlborough, New Zealand

Chardonnay
Beringer Vineyards, Main & Vine, California, USA

Gavi di Gavi
Cossetti, Piedmont, Italy

Riesling
Dr. Loosen, Mosel, Germany

Chablis
Domaine Laroche, Burgundy, France

Rosé Wine

Cuvée Henri Fabre
Cotes de Provence, France

Red Wine

Shiraz
Whistling Duck, Australia

Chianti
Ruffino, Tuscany, Italy

Malbec Series A
Familia Zuccardi, Mendoza, Argentina

Bordeaux
Chateau Grand Renom, Bordeaux, France

Pinot Noir
Villard, Casablanca Valley, Chile

Glass

12,5cl

155
180

80
130

Glass

15cl

75

85

85

90

90

110

85

Glass

15cl

75

75

80

95

95

Bottle

850
1,220
455
670

Bottle

390

425

425

450

450

550

425

Bottle

350

375

385

425

480

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT



CORAVIN

Coravin wines by glass

Glass  Glass Bottle
7.5cl 15cl

White Wine

110 215 1,000 | La Chablisienne, Chablis 1er Cru“Fourchame”, 2016
115 225 1,130 | Baron de Ladoucette, Comte Lafond Sancerre, 2017

115 225 1,150 | Chateau Musar Blanc, Lebanon, 2007

Glass Glass Bottle

75¢d 15l Red wine
85 170 800 Le Volte, dell’Ornellaia, 2016

110 220 985 Cent’Anni Amarone, 2013

The Coravin Wine Preservation
system allows you to pour wine
from a bottle without removing
the cork. Whether you want a sip,
a glass it will always taste just
as amazing as the first weeks
months or years later

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT



White Wine

Domaine de la Romanée Conti, Montrachet Grand Cru, 2005

Red Wine

Chateau Latour, Pauillac 1er Grand Cru Classé, 1995

Chateau Cheval Blanc St Emilion 1er Grand Cru Classé, 2005
Chateau Lafite Rothschild, Pauillac 1er Grand Cru Classé, 2006
Domaine de la Romanée Conti, Echezeaux Grand Cru, 2002
Chateau Latour Pauillac Ter Grand Cru Classé, 2008

Domaine Armand Rousseau, Chambertin Grand Cru, 2011

Chéateau Lafite Rothschild, Pauillac 1er Grand Cru Classé,
2005, Magnum 1,5L

Petrus, Pomerol Petrus, 2005
Chateau Le Pin, Pomerol, 2000

Domaine de la Romanée Conti, La Tache Grand Cru, 2005

Bottle

127,200

Bottle

20,500

22,275

24,275

25,650

25,650

29,700

54,000

93,250

94,350

105,000

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT






Champagne

Non Vintage Champagne Bottle
Taittinger, Reims 850
Veuve Clicquot Ponsardin, Yellow Label, Reims 1,080
Ruinart Blanc de Blancs, Reims 2,250
Krug, Grande Cuvée, Reims 4,450
Vintage Champagne

Bollinger, Grand Annee, 2004 2,750
Moét & Chandon, Dom Perignon, Epernay, 2009 3,445
Veuve Clicquot Ponsardin, La Grande Dame, Reims, 2004 4,450
Pol Roger, Winston Churchill, Epernay, 2002 4,610
Taittinger, Comtes de Champagne Blanc de Blancs, Reims, 4,660
2005/2006

Louis Roederer, Cristal, Reims, 2009 7,350
Salon Cuvée 'S’ Le Mesnil Blanc de Blancs, 11,100
Mesnil-sur-Oger, 2006

Rosé Champagne

Veuve Clicquot Ponsardin, Rose, Reims, NV 1,220
Taittinger Rosé, Reims, NV 1,220
Ruinart, Rosé, Reims, NV 1,800
Billecart Salmon, Rosé, Mareuil-sur-Ay, NV 1,900
Pol Roger, Rosé, Epernay, 2006 2,100
Laurent-Perrier, Cuvée Rosé, Tours-sur-Marne, NV 2,450
Moét & Chandon, Dom Perignon, Rosé, Epernay, 2005 10,550
Louis Roederer, Cristal, Rosé, Reims, 2009 10,800

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.

All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT



Loire Valley

France



White Wine

France

Loire Valley

Chatéau de La Preuille, Muscadet Sur Lie, 2016
Pascal Jolivet, Sancerre, 2017

Pascal Jolivet, Pouilly-Fumé, 2017

Domaine Vacheron, Sancerre, 2018

Baron de Ladoucette, Comte Lafond Sancerre, 2017

Pascal Jolivet, Pouilly-Fumé Indigéne, 2017

Alsace

Hugel et Fils, Gentil, 2017

Hugel et Fils, Gewtrztraminer, 2015

Domaine Zind-Humbrecht, Riesling Calcaire, 2016
Domaine Trimbach, Pinot Gris Réserve Personnelle, 2012

Domaine Weinbach Riesling

Bottle

560

790

795

1,050

1,130

1,430

470

700

1,000

1,050

1,275

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT






White Wine

Burgundy

Domaine Cordier Pére et Fils, Macon-Fuissé, 2016
La Chablisienne, Chablis 1er Cru“Fourchame”, 2016
Louis Latour, Pouilly-Fuisse, Maconnais, 2016
Meursault Bouchard Pére & Fils, 2016

Domaine Blain-Gagnard, Chassagne-Montrachet 1er Cru,
‘Morgeot;, 2015

Bouchard Pére & Fils, Puligny-Montrachet

Jean-Marc Brocard, Chablis Grand Cru, Bougros, 2011
Vincent Girardin, Puligny-Montrachet Premier Cru,
Le Champ Gain, 2015

Bordeaux

Domaine Clarence Dillon, Clarendelle Blanc, 2016

Rhone Valley
M. Chapoutier, Cotes du Rhéne Belleruche, 2017

M. Chapoutier, Condrieu ‘Invitare’, 2016

Bottle

690

1,000

1,150

1,700

2,100

2,100

2,330

2,330

785

425

1,580

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT
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White Wine

Italy

Piedmont Bottle
Cossetti, Gavi di Gavi, 2017 450
Angelo Gaja, Rossj-Bass Chardonnay, 2017 2,250
Trentino-Alto Adige

Alois Lageder, Pinot Grigio Dolomiti IGT, 2017 535
Cantina Terlano-Kellerei, Quartz, Sauvignon Blanc, 2016 1,630
Tuscany

Ruffino, Chardonnay Libaio, 2017 380
Poggio Al Tesoro, Vermentino Solosole, Bolgheri, 2014 730
Angelo Gaja, Ca’'Marcanda Vistamare IGT, 2016 1,750
Abruzzo

Azienda Agricola Valle Reale, Trebbiano d’ Abruzzo, 2017 480
Campania

Feudi di San Gregorio Greco di Tufo, DOCG 510
Sicily

Planeta Chardonnay Menfi, IGT 955

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT
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White Wine

Spain

Rueda Bottle
Marques de Irun, Verdejo, 2017 445

Rias Baixas

Martin Cédax, Albarifio, DO, 2017 500
Pazo Senorans, Albarifio, 2017 980

United States

La Crema, Chardonnay, Sonoma Coast, 2016 1,100

Joseph Phelps, Sauvignon Blanc, Napa Valley, 2015 1,390

South Africa

Meerlust Chardonnay, Stellenbosch, 2017 920

Ken Forrester FMC Chenin Blanc, Stellenbosch 1,505

Chile

D’Alamel by Lapostolle, Sauvignon Blanc, Central 330
Valley, 2017

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT



AUSTRALIA

NEW ZEALAND




White Wine

Lebanon

Gaston Hochar, Chateau Musar Blanc, Bekaa Valley, 2007

Australia
Torbreck, Woodcutter’s Semillon, Barossa Valley, 2012

Leewin Estate, Siblings, Sauvignon Blanc-Semillon,
Margaret River, 2016

Leeuwin Estate, Art Series Riesling, Margaret River, 2017

Leeuwin Estate, Art Series Chardonnay,
Margaret River, 2014

New Zealand

Villa Maria Private Bin, Sauvignon Blanc, Marlboough, 2018
Dog Point Vineyard, Sauvignon Blanc, Marlborough, 2017
Cloudy Bay, Sauvignon Blanc, Marlborough, 2018

Felton Road, Block 2 Chardonnay, Central Otago, 2014

Cloudy Bay, Te Koko, Sauvignon Blanc, Marlborough

Rosé Wine
France

Provence

Domaines Ott, ‘By Ott’, 2017

Domaines Ott, Chateau de Selle,'Rose Coeur de Grain’, 2018

Bottle

1,150

650

730

730

2,225

550

880

980

1,115

1,540

770

1,270

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Red Wine

France
Loire Valley

Henri Bourgeois, Cabernet Franc, 2017

Burgundy

Joseph Drouhin, Pinot Noir‘La Forét;, 2016

Bouchard Pere & Fils, Pommard, 2015

Domaine Henri Boillot, Les Chevrets Volnay Ter Cru, 2012

Bonneau du Martray, Corton Grand Cru, 2011

Rhone Valley

M. Chapoutier, Cotes du Rhéne Belleruche, 2017

M. Chapoutier, Céte Rotie ‘Les Becasses, 2013
Domaine de la Janasse, Chateauneuf du Pape, 2014

M. Chapoutier, Ermitage ‘Le Pavilion’, 2006

Bottle

630

625

1,700

3,150

4,000

375

1,700

1,900

6,250

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT






Red Wine

Bordeaux

Domaine Clarence Dillon, Clarendelle Rouge, 2014

Les Demoiselles de Larrivet Haut-Brion, Pessac-Leognan, 2012
Chateau de Pez, Saint-Estéphe, 2012

Chateau Batailley, 5eme Cru Classé, Pauillac, 2011

Chateau Lasségue, Saint-Emilion Grand Cru, 2008

Pauillac de Latour, Pauillac, 2008

Chateau Smith-Haut Lafitte, Grand Cru Classé,
Pessac-Leognan, 2010

Chateau Boyd-Cantenac, 3eme Grand Cru Classé, Margaux, 2011

Chateau Pichon Longueville Comtesse de Lalande,
2eme Cru Classé, Pauillac, 2004

Chateau Figeac, St. Emilion Grand Cru Classé B, 2005

Chateau Trotanoy, Pomerol, 2003

Chateau Montrose, 2eme Cru Classé, Saint-Estephe, 2005
Chateau La Fleur-Petrus, Pomerol, 2008

Chateau Cos d’Estournel, 2eme Cru Classé, Saint-Estephe, 2005
Chateau Latour, Les Forts de Latour, Pauillac, 2006

Chéateau Leoville-Las Cases, 2eme Cru Classé, Saint-Julien, 2005

Chateau Angelus, St. Emilion Ter Grand Cru Classé B, 2001

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT

Bottle

820

1,195

1,600

1,855

2,100

2,330

3,075

3,180

4,350

5,195

9,950

5,280

6,255

6,570

8,000

9,950

10,500
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Red Wine
Italy

Piedmont

Gianni Gagliardo, Paulin Dolcetto D'Alba, 2016
Pio Cesare, Barbera D’Alba, 2016

Gianni Gagliardo, Barolo DOCG, 2013

Angelo Gaja, Barolo ‘Dagromis’, 2014

Elio Altare, Barolo Cerretta, 2006

Giuseppe Mascarello, Monprivato Barolo, 2012

Angelo Gaja, Barbaresco, 2015

Veneto

Masi, Bonacosta Valpolicella Classico, 2017
Cent’Anni Cielo, Amarone della Valpolicella, 2013
Allegrini, Amarone della Valpolocella

Classico, 2013

Campania

Mastroberardino Aglianico, IGT, 2016

Bottle

785

825

1,750

2,350

3,100

3,450

5,000

530

985

2,550

675

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Red Wine

Tuscany

Castello Banfi, Chianti Superiore Riserva, 2017

Le Volte, Tenuta dell’'Ornellaia, 2016

Angelo Gaja, Promis Ca’'Marcanda, 2016

Le Serre Nuove, Tenuta dell’Ornellaia, 2013

Angelo Gaja Pieve Santa Restituta, Brunello di Montalcino DOCG
Marchesi Antinori, Tignanello, 2015

Castello Banfi, Brunello di Montalcino ‘Poggio Alle Mura; 2013
Marchesi de Frescobaldi, Luce delle Vite, 2014

Angelo Gaja, Brunello di Montalcino,
Pieve Santa Restituta ‘Sugarille; 2013

Tenuta San Guido, Sassicaia, Bolgheri, 2014

Abruzzo

Azienda Agricola Valle Reale, Vigneto Sant’Eusanio,
Montepulciano d’Abruzzo, 2015

Sardinia
Cantine Argiolas, Costera Cannonau di Sardegna, 2012
Sicily

Planeta, Santa Cecilia Noto, 2015

Bottle

570

800

1,350

1,800

1,855

2,050

2,100

2,750

3,975

4,770

560

510

1,050

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Red Wine

Spain

Catalonia
Alvaro Palacios, ‘Les Terrasses’, Priorat, 2015

Alvaro Palacios, Finca Dofi, Priorat, 2011

Aragon

Pablo Old Vine Garnacha, Calatayud, 2016

Castillay Leon

Bodegas y Vinedos Vega Sicilia, Ribera del Duero,
Valbuena 5, 2012

Rioja

Alvaro Palacios, ‘Montesa’, 2015

Bodegas Contador-Benjamin Romeo, La Cueva del

Bottle

1,270

2,650

330

4,950

690

1,950

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Red Wine

United States
Bonterra Vineyards, Merlot, Mendocino County, 2015

Kendall-Jackson Vintner’s Reserve
Cabernet Sauvignon, 2016

Ravenswood Winery, Zinfandel, Sonoma
County, 2013

Beaulieu Napa Cabernet Sauvignon, 2014

Robert Mondavi Winery, Reserve Cabernet Sauvignon,
Napa Valley, 2014

Opus One, Napa Valley, 2011

Argentina
Kaiken, Ultra Malbec, Mendoza, 2016

Familia Zuccardi,’ Jose Zuccardi’, Mendoza, 2014

Chile

Casa Lapostolle, Cabernet Sauvignon ‘Cuvée
Alexandre;, 2015

South Africa
Meerlust Merlot, 2015
Meerlust Rubicon, 2015

De Toren, Z Stellenbosch, 2014

Bottle

500

850

895

1,250

4,350

9,300

690

1,050

690

940

1,100

1,150

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT
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Red Wine

New Zealand

Craggy Range,Te Muna Vineyard, Pinot Noir,
Martinborough, 2015

Australia

Yalumba, Old Bush Vine, Grenache, Barossa Valley, 2013
Torbreck, Shiraz‘'Woodcutters) Barossa Valley, 2015
Torbreck, Cuvee Juveniles, Barossa Valley, 2013
Penfolds, Bin 2, Shiraz-Mataro, South Australia, 2016
Petaluma ‘Coonawarra’, Limestone Coast, 2010

Yalumba, The Signature Cabernet Sauvignon - Shiraz,
Barossa Valley, 2013

Penfolds, Bin 389, Cabernet-Shiraz, South Australia, 2015

Penfolds, Bin 150, Marananga Shiraz, Barossa Valley, 2012

Bottle

975

745

750

770

935

1,430

1,750

2,590

2,750

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT



Glass Bottle | Dessert Wines
5cl

60 630 | M.Chapoutier, Banyuls Terra Vinyas, Rhone Valley,
France, 2012, CL 35

80 765 Planeta, Moscato Bianco Passito di Noto,
Sicily, Italy, 2017, CL 35

1,050 | Vin Santo del Chianti Classico Barone Ricasoli, 2006, CL 50

1,450 | Chateau Suduiraut, Sauternes Ter Cru Classé, Bordeaux,
France, 2002, CL 35

1,890 | Chateau Rieussec, Sauternes Ter Cru Classé, Bordeaux,
France, 2005, CL 75

1,940 | Baron Bornemisza and Ludovico Antinori, Tokaji 6 Puttonyos,
Hungary, 1999, CL 50

2,250 | Klein Constantia, Vin de Constance,
South Africa, 2009, CL 50

6,890 | Chateau Yquem, Sauternes Ter Cru Classé
Superieur, Bordeaux, France, 1996, CL 75

19,800 | Chateau Yquem, Sauternes 1er Cru Classé
Superieur, Bordeaux, France, 2005, CL 75 .,

Glass  Bottle| Port
5cl 75cl

60 550 | Taylor Fladgate, Fine Tawny, Portugal

190 2,100 | Taylor Fladgate, 20 Years Old Tawny, Portugal

Madeira

90 685 | Henriques and Henriques, Monte Seco 3 years old,
Extra Dry Madeira, Portugal

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.
All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT



Other Size Bottles

Magnum & Extravagant Bottle
Moét & Chandon Imperial, 3L 7,050
Louis Roederer, Cristal, Reims, 2006, 1.5L 12,500
Sake by the Glass & Carafe Glass Carafe
15cl 24l
Josen Karakuchi Honjozo, Gekkeikan, Kyoto 70 100
Kyoto Fountain Ginjo, Gekkeikan, Kyoto 125
Horin Junmai Daiginjo, Gekkeikan, Kyoto 220 355
Sake by bottle Botte
Sparkling 200
Gekkeikan, Kyoto, 25 cl
Nigori 175
Gekkeikan Nigori, Kyoto, 30 cl
Junmai 435
Kiku Masamune Kimoto Junmai, Hyogo, 50 cl
Ginjo & Junmai Ginjo 255
Kyoto Fountain Ginjo, Gekkeikan, Kyoto, 30 cl
Daiginjo & Junmai Daiginjo 175
Crescent Daiginjo, Gekkeikan, Kyoto, 13.5 cl 1,050
Horin Junmai Daiginjo, Gekkeikan, Kyoto, 72 cl 795
Divine Droplets Junmai Daiginjo, Takasago, Hokkaido, 30cl 2,250

Four Seasons Dubai at Jumeirah Beach Fine wine list is available upon request.
Feel free to ask our Sommelier’s assistance for food and wine pairing suggestions.

All prices are in AED and are inclusive of 7% municipality fee, 10% service charge & 5% VAT



DESSERT

64% LI CHU Dark Chocolate 20
(Origin Vietnam] (N) (G) (D)

Peanut praline, cocoa biscuit, sudachi sorbet

Mochi (N) (D) (G) 60
Coconut, vanilla, green tea

Sea Fu Finger Bar (G) (D) © 65
Coconut & passion fruit, white coating,
milk chocaolate mousse

Lady Coco (D) © 95
Coconut sago pearl, kaffir lime, fresh mango, coconut
sorbet

(G) Contains Gluten (D) Contains Dairy (N) Nuts [A) Contains alcohol € Chef Pierre's signature dish
All prices are in AED, inclusive of 7% municipality fee , 10% service charge & 5% VAT

To serve you better, please communicate with the service staff if you have any food intolerance

or allergy such as dairy, eggs etc..



Lotus Flower (N) (G) (D) © 95
Passion fruit, roasted cashew nut, calamansi sorbet

Hit Me & Eat Me (N) (G) (D) ©

05
Dark velvet and milk-chocolate dome, passion fruit &
chocolate shortbread, mango sorbet
Ice Cream (D) / per scoop 25
Chacolate, vanilla, green tea, yuzu
Sorbet / per scoop 25

Calamansi, strawberry, sudachi, mandarin & ginger,
mango, coconut (D]

(G) Contains Gluten (D) Contains Dairy (N) Nuts (A) Contains alcohol < Chef Pierre’s signature dish
All prices are in AED, inclusive of 7% municipality fee , 10% service charge & 5% VAT

To serve you better, please communicate with the service staff if you have any food intolerance

or allergy such as dairy, eggs etc...






N 7
—— 4
s> SNACKS < o
TEMPURA BABY VEGETABLE WITH SWEET CHILLI DIP (G) s | &

VEGETABLE CRUDITES
ASSORTED FRUIT SALAD WITH BERRIES

=—=SOUPZ-
© ~N o0
TOMATO AND BASIL
CLEAR CHICKEN BROTH (G)

Carrat, Celery, Orzo Pasta

o —SALADZ

WATERMELON SALAD (D) e

Honeydew, Cantaloupe, Watermelon Crumbled Feta, Honey-Mustard Dressing

TOMATO AND MOZZARELLA (D)

== HOT DISHESS

YOUR CHOISE OF PASTA ( PENNE, SPAGHETTI ) (G) (E)(D) e

(White Sauce, Tomato Sauce, Bolognese Saucel 8 %

HOMEMADE CHICKEN FINGERS, FRENCH FRIES (G) (E) I
BEEF BURGER WITH MIX SALAD AND FRENCH FRIES (G) (D) (E)
PIZZA MARGHERITA (G) (D) o
HOMEMADE FISH FINGERS, FRENCH FRIES (D) (E) :
GRILLED SEA BASS, CHICKPEAS AND TOMATO RAGU (D) (N) (G)

VEAL MILANESE, FRENCH FRIES (E) (G}

ROASTED CHICKEN, MASHED POTATOES, STEAMED BROCCOLI (D)

ORGANIC PUREE

Spinach, Carrot ,Potato , Broccoli, Apple

SIDES

Steamed Rice, French Fries, Mashed Potato (D], Steamed Vegetables

—=SWEETS L

SELECTION OF ICE CREAM, PER SCOOP (D) (N)

“Vanilla, caramel sauce, pecan nut (D) (N) (E)
“Chocolate, cocoa sauce, crunchy pearl (D) (G] (E)
“Strawberry, raspberry sauce, pistacho flakes (N)

MILK CHOCOLATE MOUSSE (D) (N) (G) (E)

Brownies spange, strawberry sauce

BANANA AND CREAM (D)

Marshmallow, banana, vanilla cream, mango sauce, rice krispies

SEASONAL SLICED FRUITS

To serve you better, please communicatewith the service staff if you have any food intolerance

or allergy | Nuts N Gluten (G) Egg (E) Dairy (D) | All Prices are in AED and inclusive of %7 municipality fees, %18 service charge & %5
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