
RememberA DINNER TO

Amuse-bouche

Mascarpone grape tart
 Mascarpone cheese, grape jam, fresh herb, savoury tart 

APPETISER
Marinated Burrata with avocado purée  (G) (N) ( V)

Mesclun salad, avocado purée, pickled pearl onions, tomato confit,

basil, extra virgin olive oil, pine seeds

SECOND Course
 Avocado quinoa cake, mesclun salad (V)

Mixed quinoa, mint, coriander, avocado, heirloom tomatoes, red radish, silver skin onions, lime

Main Course
Grilled polenta steak, tomato béarnaise sauce (G) (V)

Herb infused polenta steak, glaced baby vegetables

or

Gourmet mushrooms ravioli with truffle shavings (V)
Mixed mushrooms, Parmesan, sage butter emulsion, corn sauce

Dessert
Fraises trocadero (G) (N)

Pistachio blondies, strawberry gel, fresh strawberry, pistachio whipped cream, silvered pistachio 

G: Gluten N: Nuts V: Vegetarian
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.

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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G: Gluten N: Nuts  S: Shellfish V: Vegetarian
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.

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.

Amuse-bouche

Mascarpone grape tart
 Mascarpone cheese, grape jam, fresh herb, savoury tart 

APPETISER
Marinated Burrata with avocado purée  (G) (N) ( V)

Mesclun salad, avocado purée, pickled pearl onions, tomato confit,

basil, extra virgin olive oil, pine seeds

SECOND Course
 Pan-seared foie gras, cinnamon poached apple

Caramelised fig, poached green apple sliced, beets coulis, chicken jus

Main Course
Pan-seared halibut, white asparagus confit (G) (S)

Pink beet cauliflower purée, sautéed baby spinach, crunchy leeks, micro greens

or

US Prime black angus beef tenderloin, glaced baby vegetables (G) (N)
Chargrilled beef tenderloin, saffron fennel and onion soubise, shallot brûlée, green peppercorn sauce 

Dessert
Fraises trocadero (G) (N)

Pistachio blondies, strawberry gel, fresh strawberry, pistachio whipped cream, silvered pistachio 


