
AMUSE-BOUCHE

BREAD & BUTTER  (D)(G)

French Baguette, Beur re D’Isigny

SMOKED SALMON ROSES  (S)

Le Fumoir by Joe Bassili Norwegian Smoked Salmon

STARTERS

SOUP OF THE DAY  (V)

Ask Your Ser ver for Today’s Selection

Choice of  One

WOOD-CHARRED CAESAR SALAD  (D)(G)(S)(E)

Bacon Crumble, Smoked Croutons, Parmesan Cheese

WARM GOAT CHEESE SALAD  (D)(G)(S)(E)

Grilled Peach, Orange, Honey Rosemary Dressing

FRIED CALAMARI  (D)(G)(S)(E)

Chopped Chili, Tartar Sauce

BEEF CARPACCIO  (D)(R)(N)

Rocket Salad, Pecorino Cheese, Balsamic Dressing

All prices are in AED and inclusive of 5% VAT and 7% Municipality Tax

Contains  (E) Eggs (N) Nuts (S) Seafood or Shellfish
(D) Dairy (G) Gluten (NV) Non Vegetarian (V) Vegetarian (VG) Vegan (R) Raw

SUMMER EXPERIENCE MENU
3-COURSE SET MENU | AED 150



All prices are in AED and inclusive of 5% VAT and 7% Municipality Tax

Contains  (E) Eggs (N) Nuts (S) Seafood or Shellfish
(D) Dairy (G) Gluten (NV) Non Vegetarian (V) Vegetarian (VG) Vegan (R) Raw

MAINS

THREE CUTS BURGER  (D)(G)(S) 
Black Angus Beef  Patty, Lettuce, Cheese, Onion,

Cut in Half  and Dipped in Entrecôte Sauce
Ser ved with Skinny Fries

STEAK FRITES  (D)(G)(S)

Skinny Fries and Entrecôte Sauce
Striploin Steak ser ved with

BEEF STROGANOFF  (D)(G)(N)

Black Angus Beef  Strips, Mashed Potato, Button Mushroom

MUSHROOM RISOTTO  (D)(V)

King Oyster Mushroom, Dried Porcini Mushroom

ORGANIC PAN-FRIED SALMON  (D)(S)

Roasted Baby Potatoes, Grilled Broccolini,
Fennel Salad, Lemongrass Beur re Blanc

Choice of  One

SUMMER EXPERIENCE MENU
3-COURSE SET MENU | AED 150


