
Appetisers
Beef Tartare with Roasted Bone Marrow (D, E, G) 

Toasted sourdough bread

Grilled Chicory Salad (N, SE) 
Chickpeas purée, orange segments, walnut, citrus maple dressing

Pan Seared Scallops (D, E, G, SH) 
Butternut squash, crispy chicken skin, olive oil caviar, spices duck sauce

Main Courses
Grilled Norwegian Salmon (D, G) 

Crispy quinoa, chives, leek purée, cream spinach, mustard cream sauce

Pulled Beef Brisket Sandwich (D, E, G, SH) 
Smoked paprika and chili mayonnaise, sauerkraut, pickled ginger, sweet potato fries

Spinach Tortellini (D, E, G, V)
Ricotta cheese, king oyster mushroom, sundried tomato with summer truffle sauce

Desserts
New York Cheesecake (D, G, E)

Philadelphia cheese, digestive cookie, berry compote

Sticky Toffee Pudding (D, G, E)
Medjool date sponge, toffee sauce, vanilla ice cream

Eton Mess (D, E) 
Meringue, strawberries, custard

D: Dairy E: Eggs  : Sustainable Fish G: Gluten N: Peanuts & Tree Nuts S: Soybeans SE: Sesame Seeds SH: Shellfish : Vegan V: Vegetarian  
All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% value added tax, Subject to change and market availability


