
Poached Canadian Lobster
French Crevettes

Spanish Bluefin Tuna
Canadian Lobster Ceviche

Mediterranean Seabass Ceviche
Beetroot Salmon Gravlax

 US Diver Scallop
Italian Mussels

Alaskan King Crab
Rock Oyster

AED 995

           SEAFOOD TOWER

CAVIAR 50g

US Diver Scallops (SF) 185
Cannellini veloute, plankton gnocchi
squid ink crisp

Canadian Lobster Ceviche (DF)(SF) 220
Leche de tigre, avocado, lime, melba toast

Wagyu Beef Tartare (N)(E) 170
White sturgeon caviar, oyster emulsion
smoked egg yolk, hazelnuts, sea vegetables

Royal King Crab (SF)(E)                                    198                            
Fresh kale, green apple, dill, berries

STARTERS

(V) Vegetarian (A) Contains Alcohol (N) Contains Nuts (O) Diabetic Friendly
(DF) Diary Free (GF) Gluten Free (SF) Contains Shellfish  (SS) Seasame Seeds
(E) Contains Egg (S) Contains Soy (F) Contains Fish (VG) Vegan Dish
Dishes may contain traces of gluten due to kitchen environment
All prices are in UAE dirhams and inclusive of 7% municipality fees and 
10% service charge and value added tax.

 SIGNATURES

Artisan UAE Burrata (GF)(N)(V) 95
Roma tomatoes, pesto

Galician Octopus (SF)(N) 119
Patatas bravas, veal chorizo, garlic aioli
arugula purée, smoked paprika, romesco sauce

Fisherman Soup (SF)(GF)                                 128                       
Seared lobster tail, rouille bonbon, sea fennel

Spanish Bluefin Tuna Tartare (DF)(SF) 142
Pickled mango, white radish, edamame
piquillo pepper

Caramelized Foie Gras Terrine (F)(A)     142
Smoked salmon, green apple, celeriac purée  
berries gel

Marine Plankton Seafood Risotto (SF)(A)   159
Mixed seafood, pickled fennel

#pierchicdubai
@PierchicDubai

An elevated epicurean adventure

(SF)(S)(F)(SS)(A)

We use ‘fresh catch’ and 
sustainably sourced produce

wherever possible 

Italian White Sturgeon                                469
Caspian Oscietra 849
Caspian Royal Beluga 1854

OYSTERS (SF)(GF)(DF)    One    Six Dozen

Dibba No3                                         39       219     433
Josephine No2                                46      261     517
Tsarskaya No2                               48      273      541
Pink Tarbouriech No2                 63       381     761

Canadian Lobster Ceviche
Spanish Bluefin Tuna

Mediterranean Seabass
Mazara Del Vallo Red Prawns

Japanese Hamachi

AED 560 for 2pp 
 

         Raw Marine Experience  (SF)(F)(S)(SS) 
   SHELLEBRATION

 

7 Courses Tasting Menu

Dibba Oysters
   Local Hamachi & Yellowfin Tuna Ceviche 

US Diver Scallops
Caramelized Foie Gras Terrine

   Canadian Milk-Fed Veal Tenderloin
European Cheese Platter

     Butternut & UAE Ricotta Cheesecake

AED 575 pp tasting menu
AED 990 pp with wine pairing selection

SIGNATURES
Chilean Seabass “Glacier 51” (SF) 375
Roasted calamari, braised endives, samphire

French Blue Lobster (SF) 655
Vegetable escabeche

Spanish Carabineros Prawns (SF)                     674
Mediterranean vegetables

Corn-Fed Chicken Two Ways (N)(A)        169
Roasted breast, leg balloutine, pearl barley
seasonal mushrooms, Madeira jus

Trio of Milk-Fed Spanish Lamb (GF)(A)  229
Mustard fruit, heritage baby carrot
celeriac purée, mint jelly

250 Day Australian Beef Tenderloin (A)   351
Comte cheese, creamy potato
spinach a la francaise, baby zucchini  

Canadian Milk-Fed Veal Tenderloin  305
Shallots, chimichurri, corn foam

ADDITIONS
Mixed green salad (GF)(V) 39
Sauteed green beans (GF)(V) 39
Minnesota wild rice, pine nuts (N)(GF)(V) 39
Truffle mash potato (GF)(V) 39

Confit Norwegian Salmon  (SF)                                175
Crevettes, sauteed kale ,heritage beetroot 
dill pollen cream

Cartoccio of Dibba Hammour (GF)(F)               164
Organic capsicum, Koosa coriander

Canadian Lobster (SF)          425
Vegetable escabeche

Seasonal Mushroom Risotto (A)(N)(V)              185
Summer black truffle, Grana Padano
toasted pine seeds

WING’S OF ST. MAWES
Pierchic proudly sources fish from Rob Wing of St 
Mawes in Cornwall, England. Rob is a born and bred 
Cornishman and offers only the finest sustainably 
caught produce.

Cornish Wild Bass (GF)                                                  317
Cornish Wild Seabass (GF)          342
Cornish Wild Turbot (GF)             390   

All our fish are served with king oyster mushroom
pomme cocotte, peppers

MAIN COURSES

(V) Vegetarian (A) Contains Alcohol (N) Contains Nuts (O) Diabetic Friendly
(DF) Diary Free (GF) Gluten Free (SF) Contains Shellfish (SS) Seasame Seeds
(E) Contains Egg (S) Contains Soy (F) Contains Fish (VG) Vegan Dish
Dishes may contain traces of gluten due to kitchen environment
All prices are in UAE dirhams and inclusive of 7% municipality fees and 
10% service charge and value added tax.

#pierchicdubai
@PierchicDubai

An elevated epicurean adventure

       (SF)(F)

               

Blue Lobster 
Spanish Carabineros Prawns

US Diver Scallops 
Galician Octopus
Cornish Seabass

Norwegian Salmon
Array Vegetables

AED 1250 for 2pp  

    PRESTIGE MENU


