


FESTIVE LUNCH MENU

249 per person | Minimum of two guests

Soup of the day / Focaccia / Hummus

GF Classic Sea Bream Ceviche
Cured sea bream, yuzu tiger,
red onions, jalapefo, balsamic caviar

King Crab Toast
Celeriac, mango, lemon, Oscietra caviar

Halibut ‘Sashimi Style’
Yuzu, honey, Oscietra caviar, pink pepper, truffle oil

GF Wagyu Beef Tacos
Truffle, bell pepper, jalapefo chilli,
cured egg yolk

Wagyu Beef Orzo Risotto
Sirloin Grade 4-5, thyme,
smoked butter, sundried tomatoes

GF Grilled Baby Chicken
Smoked chilli, greek yoghurt,
dijon mustard, lemon grass

Chocolate Trifle
Chocolate mousse, praline,
coffee ice cream

WHITE WINE

2023 Sauvignon Blanc, Michel Lynch
Bordeaux, France
145

2023 Bianco Villa Antinori, M. Antinori
Tuscany, Italy
165

COCKTAIL

40 Mora Tonic
Dry gin, fresh bergamot,
grapefruit tonic

MAINS

BEVERAGES
WINES

APPETIZERS

Cucumber & Green Apple VG, GF
Miso coriander dressing, sesame oil,
toasted almonds

Grilled Tiger Prawn GF
Confit chilli garlic butter, lemon, parsley

Stuffed Padron Peppers V
Manchego, yuzu kosho, sundried tomatoes

Grilled Aubergine Skewers V
Limo chilli, tomato, basil, parmesan,
Botija olive powder

Mushroom Rice GF
Bomba rice, Oyster mushroom,
Shimeji mushroom, parmesan

Chargrilled Whole Sea Bass (1.2kg) GF (+195)
Lemon salsa, roasted mix vegetables,
grilled baby gem

DESSERTS

Millefeuille
Vanilla cream, hazelnut brittle,
wild berries sorbet

CHAMPAGNE

NV Veuve Cilcquot, Yellow Label, Brut
Champagne, France
480

RED WINE
2021 Rosso Villa Antinori, M. Antinori

Tuscany, Italy
195

MOCKTAIL

Inca Mojito 30
Homemade passion fruit & mint cordial,
pineapple, bubbles

All prices listed are in AED and are inclusive of 5% VAT.
If you have allergies or dietary enquiries please speak to our staff prior to ordering. e —————
V: Vegetarian VG: Vegan GF: Gluten Free




