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ALA CARTE

Fresh Gazpacho (Gaspacho fraicheur)
Melon, mint, watermelon sorbet, watermelon balls

Sea bream tartare with mango (Tartare de Daurade rose a la mangue)
Olive oil and its parmesan chips, red pepper of espelette

King Crab in its claw (King Crabe dans sa pince)

Avocado tartare and it curry mayonnaise, caviar lemon, herbs

Grilled langoustines (Langoustines a la Plancha)

Combawa, olive oil and salty flower

Fish soup (Soupe de Poissons)
Mixed rock fish, rouille, croutons, grated cheese

Plate of 6 oysters (Assiette de 6 Huitres)

Gillardeau oysters, shallot, butter, lemon

Egg casserole with Ossetra caviar (Oeuf cocotte au Caviar Osciétre)

Egg, Ossetra caviar and slices of brioche bread

Vonnassian crepe with Ossetra caviar (Crépe Vonassienne au Caviar Osciétre) —
Potato crepe, Ossetra caviar, lemon cream, shives

Burgundy snails 6 Doz or 12 Doz (Escargots de Bourgogne par 6 ou 12)

Burgundy snails, butter; parsleyed garlic

Mimosa egg with truffle (Oeuf Mimosa a la Truffe)

Egg, egg yolk, mayonnaise, truffle

Home-made Foie Gras (Foie Gras mi cuit Maison)
Home made foie gras, slices of brioche bread, beetroot chutney

Beef carpaccio (Carpaccio de Boeuf)

Thin slices of raw beef, parmesan shavings, fresh basil and olive oil, candied tomatoes,
capers, croutons

Lentil salad with smoked duck breast and foie gras
(Salade de lentilles magret fume et Foie Gras)

Lentils, honey balsamic dressing, slices of smoked duck breast, diced foie gras
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MAIN COURSES

Glazed Quail (Caille laquée) 105 (N,L)

Quail glazed with honey and roasted sesame, sweet potato puree with sesame oil

BeefTartar (Tartare de Boeuf) 115

Beef tartar prepared at the table, pickles, capers, mayonnaise, ketchup, egg yold, white
onions, flat parsley, home fries

Roasted Veal Chop (Cote de Veau) 158 (L)

Roasted milk veal chop, meat juice, broccolinis

BeefTournedos Rossini (Tournedos de Beeuf Rossini) 198 (G,L)

Beef Tournedos, pan-fried foie gras escalope, truffle meat juice, slice of bread,
potatoes macaire

Chef's Burger (Le Burger du Chef) 95(G,L)

Minced beef steak, pan-fried foie gras escalope, confit shallot, truffle mayonnaise,
salad, home fries

Seabass Fillet just pan-fried (Filet de Loup juste poélé) 115 (S,N,L)

Seabass Fillet, green asparagus, torrefied hazelnuts, lemon cream shives

Bouillabaisse (La Bouillabaisse) 158 (S,G,L)

French fish, (John Dory, Red Mullet, Seabass, Calamari), fish soup, potatoes,
saffron mayonnaise, garlic, grated cheese, toasted bread

Sole Meuniére (La Sole Meuniére) 195 (S,L)

Sole, butter, parsley, lemon juice and steam turned potatoes

Saffron Monkfish (Lotte au safran) 118 (S,G,L)

Monkfish tail, saffron sauce, jasmine rice
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PASTAS

Lobster Paccheri (Paccheri au Homard) 99 (S,G,L)

Pasta paccheri, lobster, bisque, lime, parmesan

Braised Beef Linguine (Linguine au Boeuf braise) 82 (G,L)

Pasta linguine, braised beef, black olive, crushed tomatoes, fresh basil, parmesan shavings

Mediterranean Penne (Penne Méditerranéenne) 65 (N,G,L)
Penne pasta, cherry tomatoes, olive oil, garlic, parmesan shavings, roasted cashews, fresh basil

Ravioles of Foie Gras (Ravioles de Foie Gras) 118(G,L)

Pasta, foie gras, mushrooms duxelle, ricotta, shalotts

DISHES TO SHARE

Lamb Rack Herbs Crust (Carre d’agneau en Croute d Herbes) — 280 (G,L)
Lamb Rack from New Zealand, herbs crust, olive oil, home made gratin dauphinois

Roasted Chicken with Truffle (Poulet Roti a la Truffe) 230 (L)

Truffled chicken under the skin, mashed potatoes

Rib of beef a la Fleur de Sel (Cote de Boeuf a la Fleur de Sel) 295

| kg prime rib, flower of salt, rosemary, home made French fries

Whole Grilled Fish (Poisson entier Grille) 250 (S,G)

According to availability, olive oil, jasmine rice

TRUFFE

Truffe By Gram 9
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SIDES

Home made Gratin Dauphinois (Gratin Dauphinois Maison) 35 (L)

Potatoes, cream, milk, garlic

Mixed Green Salad (Salade verte) 20
Home made Mash Potatoes (Puree Maison) 25 (L)
Home made French Fries (Frites Maison) 20 (G)
Jasmine Rice (Riz au Jasmin) 20
Steamed Vegetables (Poélée de legumes vapeur) 25
Mixed Vegetables Fricassé 25

CHEESE

Trolley of French Cheese (Chariot de Fromages) 65 (L)
Brie de Meaux

Brillat Savarin

Morbier

Chevre crémeux

Comte
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DESSERTS :48 AED each

Tarte Tatin from the Tatin Sisters (Tarte Tatin des Sceurs Tatin)
Traditional reversed apple tart, puff pastry, French double cream

Profiteroles Chocolate Sauce (Profiteroles au Chocolat)

Choux pastry, vanilla ice cream, warm chocolate sauce

Paris-Brest (Paris Brest)

Choux pastry, praline cream, almond

Caramel cream in Terrine (Créme Caramel en Terrine)

Caramel custard with caramel sauce & whip ganache

Vacherin Glacé Vanilla, Raspberry (Vacherin Glace Vanille, Framboise)

Meringue, vanilla ice cream, chocolate ice cream, strawberry ice cream, raspberry
coulis or chocolate sauce

French Toast with Salted Butter Caramel (Pain perdu au caramel beurre sale)
Brioche bread, salted butter caramel, vanilla ice cream, mascarpone whipped cream
Chocolate Mousse (Mousse au Chocolat)

Chocolate manjari, chocolate crunch, coconibs tuile

Opera (Opera)

3 layers of almond spoung with coffee gateau chocolate ganache

Creme Brulee with Vanilla (Créme briilée a la vanille)

Cream, sugar, eggs, vanilla

Strawberry Charlotte (Charlotte aux fraises)

Lady finger biscuit, strawberry bavarois, mascarpone, fresh berries

Lemon Meringue Pie (Tarte Citron meringuée)

Lemon curd, short pastry dough with French meringue
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LUNCH EXPRESS

If you are busy, you can eat in 30 minutes

Club Sandwich Chicken 65 (G,L)

White bread toasted, chicken, veal bacon, eggs, tomatoes, salad, mayonnaise, homemade French fries

Club Sandwich Salmon 75(S,G,L)

Brown bread toasted, smoked salmon, eggs, tomatoes, salad, herbal mayonnaise, homemade French fries

Club Sandwich Homard 89 (S,G,L)

Brown bread toasted, lobster, eggs, tomatoes, salad, lemon confit cream, chives, homemade French fries

French Burger 68 (G, L)

Minced beef steak, cheese provolone, sundried tomatoes, salad, herbal mayonnaise, homemade French fries

Croque Monsieur 49 (G,L)

White bread toasted, turkey ham, cheese, bechamel, homemade French fries

Croque Madame 59 (G,L)
White bread toasted, turkey ham, cheese, bechamel, fried eggs on the top, homemade French fries

Pan Bagnat 68 (G,L)

Brioche bun, tuna snacked, bell pepper eggs, red onions, olives, olive oil, tomatoes, fresh basil

Fish and Chips 75 (S,G)

White cod, tempura, mayonnaise, pickles, capers, chives, shallots, homemade French fries

Steak Sandwich 78 (G,L)
Sirloin beef, ciabatta bread toasted, salad, mayonnaise shallots confits, homemade French fries

Buckwheat Galette 49 (S,G,L)

Choice of 4 sides (Turkey Ham, Chicken Sausage,Veal Bacon, Smoked Salmon, Grated Cheese,
Blue Cheese, Cream, Mushrooms, Eggs, Onions, Tomatoes) served with salad

Omelette 49 (S,G,L)

Choice of 4 sides (Turkey Ham, Chicken Sausage,Veal Bacon, Smoked Salmon, Grated Cheese,
Blue Cheese, Cream, Mushrooms, Onions, Tomatoes, Bell pepper) served with salad

Add | side for Galette or Omelette for only 10 AED
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Fillet of Beef Maitre d'Hétel (Filet de Boeuf Maitre d'Hotel)

Tenderloin beef, butter, garlic, fresh herbs, served with French fries

Nicoise Salad (Salade Nicoise)

Pan-fried tuna, green beans, radish, tomatoes, potatoes, hard-boiled egg, olives, shallots vinaigrette

Mediterranean Salad (Salade Méditerranéenne)

Salad, smoked salmon, prawns, avocado, dill cream, cherry tomatoes

Trilogy of Burrata Tomatoes (Trilogie de Tomates Burrata)

Tomatoes, burrata, olive oil, basil, pine nuts

Pasta Penne Pesto (Pennes au Pesto)

Pasta penne, olive oil, basil, pine nuts, cherry tomatoes, parmesan shavings, cashew nuts

Semi-Cooked Salmon with Virgin Citrus Sauce
(Mi Cuit de Saumon sauce vierge agrume)

Pan-fried salmon, broccolini, olive oil, balsamic vinaigrette, grapefruit, lemon, orange, jasmine rice
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BREAKFAST MENU

If you are busy, you can eat in 30 minutes

FRENCH BREAKFAST
50AED

FRESH BAKED CROISSANT OR CHOCOLATE CROISSANT
FRENCH TOAST, FARMER BUTTER, BONNE MAMAN'S JAM
&

ORANGE, APPLE, OR GRAPEFRUIT JUICE
&

COFFEE, TEA OR HOT CHOCOLATE

ENGLISH BREAKFAST
69AED

TWO EGGS ANY STYLEWITH CHOICE OF VEAL BACON OR
CHICKEN SAUSAGE
ROASTEDSI(’OTATOES

ORANGE,APPLE, Og GRAPEFRUIT JUICE
COFFEE, TEA OR ﬁOT CHOCOLATE
FRESH FRSIT SALAD

BENEDICT BREAKFAST
72AED

TWO EGGS POACHED WITH CHOICE TURKEY HAM OR SALMON AVOCADO
WITH HOLLANDAISE SAUCE

ROASTED&POTATOES
ORANGE,APPLE, O‘?R( GRAPEFRUIT JUICE
COFFEE, TEA OR ﬁOT CHOCOLATE
FRESH FRLSJ(IT SALAD
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BREAKFAST MENU

BAKERY
CROISSANT 15(G,L)
CHOCOLATE CROISSANT 18 (G,L)
PANCAKES WITH JAM, CARAMEL SAUCE, CHOCOLATE SAUCE
OR MAPPLE SYRUP 36 (G,L)
FRENCH BRIOCHE TOAST OF THE CHEF WITH CHANTILLY
AND CARAMEL SAUCE 45(G,L)
FRENCH BAGUETTEWITH BUTTER & JAM 24

BREAKFAST DELIGHT

FRESH FRUIT SALAD 30
GRANOLA & FRESH FRUIT WITH MILK 38 (N,G,L)
GRANOLA & FRESH FRUIT WITH YOGURT 45 (N, G,L)
EGGS ANY STYLE (FRIED-POACHED-SCRAMBLED-BOILED)

WITH ROASTED POTATOES 40 (L)
EGGS ANY STYLE WITH VEAL BACON OR CHICKEN SAUSAGE

OR TURKEY HAM WITH ROASTED POTATOES 48 (L)
EGGS BENEDICT HOLLANDAISE SAUCE WITH ROASTED ———— 50 (L)
EGGS BENEDICT WITH SALMON OR TURKEY HAM HOLLANDAISE
SAUCE,AVOCADO,WITH ROASTED POTATOES 58 (S,L)
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OUR SELECTION OF TEA :20 AED each

TEA FORTE

BLUEBERRY MERLOT
Organic herbal tea

BOMBAI CHAI
Black tea

CITRUS MINT
Organic herbal tea

ESTATE DARJEELING
Organic black tea

GINGER LEMONGRASS
Organic herbal tea

RASPBERRY NECTAR
Organic herbal tea

Jasmin Green
Organic herbal tea

LEMON CHAMOMILE
Black tea

MORROCAN MINT
Organic herbal tea

EARL GREY
Organic black tea

ENGLISH BREAKFAST
Organic herbal tea

SENCHA
Organic herbal tea
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MOCKTAILS

THE GARDEN

Basil, carrot juice, orange juice, espelette pepper

THE PASSION MOJITO
Strawberry, melon, passion fruit, mint, soda water, brown sugar, lime

THEVIRGIN MARY

Lemon, tabasco, worcestershire sauce, tobacco, celery salt, tomato juice

THE GREEN
Cucumber, green apple, celery, parsley

THE PINK

Strawberry, raspberry, currants, lemon, vanilla, basil

THE MANGO MARGARITA

Mango mixed, fresh lime juice, fresh lemon juice, sparkling water

THE CRAZY CARROT

Carrot, orange, apple juice, vanilla syrup

THE RAS BASIL BANG

Raspberry muddle, lime, orange juice, basil

THE WATERMELON & BASIL BLISS

Watermelon, orange juice with basil & grenadine

THE GINGEROUS EXPRESS

Fresh ginger & ginger syrup, mint, vanilla syrup, soda

THE PINK PELICAN

Orange juice. grapefruit juice, pomegranate, lime juice, vanilla syrup

THE BLUE LAGOON

Blue curacao syrup, sprite, lemon, sugar syrup, ice cubes

THE KID TANGO

Mango, pineapple, banana, orange
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32
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SMOOTHIES

THE STRAWBERRY BLEND

Milk, strawberry, banana, vanilla ice cream

THE BLUE VELVET

Milk, blueberries, banana, vanilla ice cream

THE BREAKFAST IN A GLASS

Milk, Oats, strawberry, banana, vanilla ice cream

THE AVOCADO

Milk, avocado, banana, vanilla ice cream

MILK SHAKES

THE VANILLA MILK SHAKE

Fresh milk, yogurt vanilla ice cream, vanilla syrup

THE CHOCO MILK SHAKE

Fresh milk, yogurt vanilla ice cream, cocoa powder

HOME MADE ICETEA

THE GREEN MINT ICETEA

THE LEMON ICETEA

THE PEACH ICETEA

WATER

EVIAN 33CL

EVIAN 75CL

SAN PELLEGRINO 50CI

SAN PELLEGRINO 100 CI
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OUR SPECIALTY COFFEE

THE IRISH COFFEE

THE CARAMEL LATTE

THE BISCOTTINO
Oreo biscuit, dark chocolate, vanilla ice cream

THE CAMALLOWSA

Caramel, almonk milk, roasted marshmallow

THE CREME BRULEE

Vanilla, caramel, milk, brown sugar, espresso

HOT DRINKS

EXPRESSO

MOCCHA

DOUBLE EXPRESSO

AMERICANO

EXPRESSO MACCHIATO

LATTE

CAPPUCINO

CARAMEL LATTE

PICCOLO

CORTADO

SPANISH LATTE

HOT CHOCOLATE

TRY OUR DELICIOUS FLAVOR
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CARAMEL, HAZELNUT, CHOCOLATE ORVANILLA :5 AED
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COCA COLA 29CL

COLD DRINKS

COCA COLALIGHT 29 CL

COCA COLA 0% 29CL
SPRITE 25CL

FANTA 25CL

RED BULL 25CL

CARROT JUICE

PINEAPPLE JUICE

WATERMELON JUICE
MANGO JUICE

ACQUA PANNA 33CL

ACQUA PANNA 75CL

SAN PELLEGRINO 33CL
SAN PELLEGRINO 75CL

FRESH SQUEEZE JUICE

ORANGE 33CL

APPLE 33CL

LEMON 33CL
GRAPEFRUIT 33CL

CARROT 33CL
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