


Please inform us of any allergies or dietary requirements before ordering, we would be happy 
to assist you in choosing suitable foods or prepare a dish that meets your specific requirements.

N: Nuts  | GF: Gluten-Free  |  LF: Lactose-Free  |  V: Vegetarian  |  S: Shellfish  |  VG: Vegan
D: Dairy  |  SF: Seafood  |  S: Soy  |  E: Eggs  |  R: Raw Food  |  LS: Locally-Sourced

SUMMER SAVEURS
AED 135 per person | Two Course

AED 150 per person | Three Course

Salmon (F, D, GF)

Marinated Salmon, Mustard Spinach, 
Lemon Yogurt Sauce

Corn-Fed Chicken (D, GF, LS)

Chicken Breast, Confit Locally Grown 
Mushrooms, Creamy Mushroom Sauce 

Ratatouille (VG, N, LF)

Zucchini, Eggplant, Confit Onions,
Bell Pepper, Tomato Coulis

Asparagus Risotto (D, V, N, GF)

Asparagus Risotto, Mint, Hazelnut, 
Preserved Moroccan Lemon

Tart of the Day (D, E, N) 

Lemon Meringue  /  Raspberry
Chocolate Mousse (D, E, G)

Guanaja 70%, Varlhona Chocolate, 
Chocolate Crumble

Avocado Shrimp Salad (SF, N)

Avocado Puree, UAE White Shrimps,
 Mix Salad, Pine Nuts

Burrata (D, V, LS)

Local Sourced Buratta & Candy 
Tomatoes, Tomato Gazpacho

Truffle Pizzetta (D, SF, N)

Arugula, Truffle "Crème Fraiche", 
Fresh Truffle

STARTERS
(Choice of One)

MAIN COURSE
(Choice of One)

DESSERTS
(Choice of One)

Polenta Orange (GF, VG, LF)

Orange Infused Polenta, Red Berries, 
Mint, Lemon Sorbet


