- RAWDAR -

OYSTERS s
RAW OYSTERS WITH APPLE AND SHALLOT SALSA

SALMON GEVICHE cE, s
FRESH SALMON. SRIRACHA LECHE DE TIGRE.
MANGO. CRISPY CORN. COCONUT

OCTOPUS GARPACCIO G, s
SMOKED PEPPER EMULSION. SALSA VERDE. CIABATTA CRISPS

SGAILOPS CRUDO CE D, G, S, SP
CURED AND TORCHED SCALLOPS. WHITE CITRUS EMULSION.
SHALLOTS. CHILLI OIL. BURNT AVOCADO

BEEF TARTARE D, E M, S
TRUFFLE SHAVINGS. DIJON MAYONNAISE. POACHED EGG.
SORREL. SARDINIAN GUTTIAU BREAD

- SAIADS -

ARTIGHOKE AND SPINACGH D, G, M, N, Vv
TRUFFLE. PARMESAN. PINE NUTS

STRACCIATEILA WITH CONFIT
HEIRLOOM TOMATOES b, G, V
CHARRED PEACHES. PESTO PEPITAS. BALSAMIC PEARLS. RUSTIC RYE

CGHICKEN D, G, SE, SO
CRISPY CHICKEN. ORANGE. MELON. WATERMELON. SHALLOTS.
CORIANDER. MINT. SOY DRESSING

- HOT STARTERS -

FRIED PORCINI D, E G
DEEP-FRIED PORCINI MUSHROOM. TZATZIKI

ESGARGOT BRUSCHETTA D, G, S
SIX BURGUNDY SNAILS BAKED WITH PARSLEY AND BUTTER.
CONFIT TOMATO. CIABATTA

GAMBAS AL AJILO A D. G, S
TOSSED PRAWNS. AJI AMARILLO GARLIC SAUCE. CRUSTY BREAD

FRITTO MISTO D E G S
CRISPY FRIED CALAMARI. PRAWNS. ZUCCHINI SHAVINGS.
CHIPOTLE MAYONNAISE

AUBERGINE PARMESAN D, E, G
POMODORO SAUCE. MOZZARELLA. PARMESAN CHEESE. CHILLI FLAKES
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SELENE

SALMON s

ORGANIC SPATCHCOCK CGHICKEN
AUSTRALIAN LAMB CUTLETS
ANGUS TENDERLOIN

SIDES 45 SAUCES 30
STEAMED VEGETABLES TRUFFLE JUS
SAUTEED MUSHROOMS CHIMICHURRI
TRUFFLE MASHED POTATO BLACK PEPPER 6
SWEET POTATO FRIES MUSHROOMS
GOLDEN FRIES BEARNAISE b

- FROM THE SEA - -

CLAMS AU GRATIN A G, s
BAKED BREADED CLAMS. GREENS. GARLIC BRUSCHETTA

BAKED SEA BASS FOR TWO A,'S
MEDITERRANEAN VEGETABLES. CHERRY TOMATOES. KALAMATA OLIVES

= FROMNTHELAND -

DUCK BREAST D
DUCK BREAST. DAUPHINOISE POTATOES. CONFIT VEGETABLES.
CARAMELISED ENDIVE. DUCK JUS

BREADED VEAL MILANESE FOR TWO D, E G
BREADED VEAL CUTLET. POTATOES. SEASONAL ROASTED VEGETABLES

(A) ALCOHOL (CE) CELERY (D) DAIRY (E) EGGS (G) GLUTEN (M) MUSTARD (N) NUTS (S) FISH AND/OR SHELLFISH (SE) SESAME (SO) SOYBEANS (SP) SULPHUR (V) VEGETARIAN
ALL PRICES ARE IN AED. INCLUSIVE OF 7% MUNICIPALITY FEE. 10% SERVICE CHARGE & 5% VAT

ALL GRILLED MEATS ARE SERVED WITH YOUR CHOICE OF ONE SIDE DISH AND SAUCE
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= ROMAN-STYILEPIZZA

MARGHERITA b, G, v
TOMATO SAUCE. MOZZARELLA. BASIL

TRUYFFLE D, G N, V

MUSHROOMS. TRUFFLE PASTE AND SHAVINGS. HAZELNUTS. PARMESAN. ROCKET LEAVES

SPICY GHORIZO b, G
TOMATO SAUCE. MOZZARELLA. SPICY VEAL CHORIZO. OLIVES

= PASTA AND RICE

MUSHROOM RAVIOLI D, E, G, V
WILD MUSHROOMS. FRESH TRUFFLE SHAVINGS

PARMESAN RISOTTO A D, G, V
FRESH TRUFFLE SHAVINGS. PARMESAN CHEESE

SEAFOOD LINGUINE A G s
MUSSELS. SHRIMP. CALAMARI. BASIL. LIGHT TOMATO SAUCE

RIGATONI AL RAGU b, G
SLOW BRAISED SHORT RIB. NAPOLITANA SAUCE.
TOMATO. BLACK PEPPER. EXTRA VIRGIN OLIVE OIL

- VEGAN -

WATERMELON TARTARE G, SE, SO, SP, V
CURED WATERMELON. SOY. AVOCADO. SHALLOTS. CRESS SALAD

TRUFFLE RISOTTO so, sp, v
CARNAROLI RICE. PORCINI AND SHIMEJI MUSHROOMS.
BLACK TRUFFLE PASTE. FRESH BLACK TRUFFLE. VEGAN BUTTER
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= SIGNATURE COCHhTAILS - -

HERBAL HARMONY 55
GIN. CUCUMBER. GRAPEFRUIT SODA
INFERNO PALOMA 75
CASAMIGOS GOLD. GRAPEFRUIT. TRIPLE SEC. TABASCO
SMOKY PINA 75
MEZCAL. PINEAPPLE JUICE. ANGUSTURA. AGAVE
GARIBBEAN TALE 65
GOLD RUM. DARK RUM. BANANA LIQUEUR. CARAMEL. RED WINE
ESPRESSO MARTINI 48
VODKA. KAHLUA. ESPRESSO
NEGRONI 48
GIN. CAMPARI, SWEET VERMOUTH
APEROL SPRITZ 48
APEROL. PROSECCO. SODA
COSMOPOLITAN 48
VODKA. TRIPLE SEC. CRANBERRY JUICE
éﬁvimf: LABEL j: BELUGA NOBLE 40
S GREY GOOSE a7
MAGAILAN 12 55
JACK DANIELS 42 - RUM -
COGNAG BAGARDI WHITE 30
GAPTAIN MORGAN 30
HENNESSY VSOP a7 SPICED
HENNESSY XO 99
JOSE CUERVO SILVER 32
TANQUERAY GIN 35 PATRON SILVER 45
HENDRICKS 42
BOTTLE
MOET & CHANDON IMPERIAL BRUT 750
EPERNAY NV FRONCE
LAURENT PERRIER BRUT NV, FRANCE 950
MOET & CHANDON ROSE IMPERIAL, FRONCE 1250

— WHITEWINE -

GLASS BOTTLE

DARK HCRSE CHARDONNAY, CALFORNIA USA 40

ALOIS LAGEDER RIFF PINOT GRIGIO 45
ALTO ADIGE, ITALY

REISUNG KUNG FU GIRL, CHARLES SMITH, USA

PETIT CHABLS PAS SI PETIT LA
CHABLUSIENNE, FRENCE

CHARDONNAY, MONTES, CHILE
GAVI DI GAVI DOCG, COSSETTI, ITALY

TERRAZAS DE 1S ANDOS,
CHARDONNAY, ARGENTINA

MARLBOROUGH, MUD HOUSE, NEW ZEALAND

- REDWINE -

DARK HCRSE CABERNET SAUV. CAUFORNIA USA 39
SANGRE DE TORO CATALUNYA DO, SPAIN 40
JEAN PERRIER MOUEIX, BORDEAUX FRANCE

SANGIOVESE FAMILA ZINGAREILLI
RDM CHIANTI, ITALY

FLEUERS DE PRAIRIE ROSE, PROVENCE FRANCE 42

CHATEAU MARSAC SEGUINEAU,
MARGAUX, FRANCE

e DIFESE 3RD WINE OF SASSICAIA
RIOJA, CRIANZA, NAVAJAS, SPAIN
BAROLO, PRUNOTTO, ITALY

- ROSEWINE -

EMOTIVO PINOT GRIGIO BLUSH ROSE 37
FLEUERS DE PRAIRIE ROSE PROVENCE FRANCE 42
FONTAINE ROSE, DOMINIQUE PORTET, AUSTRALIA
MIRGBEAU ROSE, FRANCE

= SPARRLING WINE -

ZONIN PROSECCO BRUT DOC ITALY 50
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265

390
400

250
320
375

320

160
180
350
450

265
645

495
345
860

145
265
420
330

140

- MNOCKIAILS -

PASSION FRUIT MOJITO
PASSION FRUIT. LIME JUICE. MINT

STRAWBERRY MOJITO
STRAWBERRIES. LIME JUICE. MINT

ACAI KICK
ACAI. BLUEBERRY. MANGO. BANANA

MANGO PARADISE
MANGO. PINEAPPLE. PASSION FRUIT

= CGOFFEE - -

ESPRESSO

DOUBLE ESPRESSO
AMERICANO

LATTE

MACCHIATO
CAPPUCCINO
FRENCH PRESS

- 1A -

EARL GREY
CHAMOMILE

ENGLSH BREAKFAST
JASMINE BLOSSOM
GREEN SENCHA
PEPPERMINT INFUSION

CHOICE OF MILK: OAT. ALMOND. SOYA

= WAIER - JUICES - SOFT DRINKS -

STIIL 75CL

SPARKLNG 75CL

STIIL 33CL

SPARKUNG 33CL

SOFT DRINKS
SEASONAL FRESH JUICE

35

35

35

35

18
24
24
24
20
24
27

24
26
24
26
24
26

28
28
20
20
18
35




