
N E W  Y E A R ' S  E V E  D I N N E R  M E N U



A M U S E  B O U C H E

Royal Caviar (G)

Homemade mini blinis, cooked egg yolk, egg white, shallot, chives,  
sour cream, lemon segments

A P P E T I S E R 

Citrus-Blue Lobster, Beet Pickles Salad (A) (G) (S)

Poached blue lobster in bergamot, mango chutney, clementine chips,  
crustacean Champagne zabaglione

M I D D L E  C O U R S E

Pan-fried Foie Gras (A) (G) (N)

Wild thyme, whipped mascarpone, ikura, buckwheat crisp,  
chives, herbs dust

M A I N  C O U R S E

Stockyard Wagyu Tenderloin (A) (G)

Mashed green peas, shallot confit, braised young baby vegetables,  
bordelaise sauce

D E S S E R T

Chocolate Gastronome (A) (G) (N)

Cherry stones filling, peach mousse sphere, Aero ash chocolate,  
chocolate raspberry gel, chestnut cream, chocolate crunchy soil with nougatine

P E T I T  F O U R

Macarons (G) (N)

New Year's Eve Dinner

A Alcohol  |  G Gluten  |  N Nuts  |  S Shellfish

All dishes on the menu are prepared in strict compliance with Halal requirements. All prices are in UAE Dirhams inclusive of 7% Municipality fee,  
10% service charge and 5% value added tax. Subject to change and market availability.
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10% service charge and 5% value added tax. Subject to change and market availability.

A M U S E  B O U C H E

Marinated White Jumbo Asparagus, Artichokes and Vanilla Purée (G)

Crispy root vegetables, chervil, cress salad, citrus reduction

A P P E T I S E R 

Classic Grilled Vegetables Terrine (G)

Seasonal grilled vegetables mille-feuille, Feta cheese basil pesto

M I D D L E  C O U R S E

Butternut Squash Velouté Toast Pumpkin Seeds (G)

Pumpkin and chestnut tortellini, basil oil

M A I N  C O U R S E

Oven-baked Salsify Mille-Feuille (G)

Wild mushrooms, winter baby vegetables, Parmesan cheese, chlorophyll foam

D E S S E R T

Chocolate Gastronome (A) (G)

Cherry stones filling, peach mousse sphere, Aero ash chocolate,
chocolate raspberry gel, chestnut cream, chocolate crunchy soil with nougatine

P E T I T  F O U R

Macarons (G) (N)


