
All prices are listed in AED.
All prices are inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee.

If you have allergies or dietary enquiries please speak to our staff prior to ordering.

V: Vegetarian GF: Gluten Free VG: Vegan

Ostras
Oysters, yuzu, shallots, chives, caviar

Pargo a la Trufa
Red snapper, truffle, ponzu, chives

Tartare de Atún   GF 
Yellowfin tuna, truffle, charred padron peppers, fermented lime 

–

Baos con Langosta
Lobster, oscietra caviar, celery, smoked ají panca 

Arepas   V
Burrata, truffle, ají rocoto

Gyoza de Wagyu 
Japanese A5 Wagyu, truffle ponzu, pumpkin

–

Langostinos Thermidor 
King prawns, ají amarillo, truffle thermidor sauce

 
Pato Caramelizado 

Crispy duck, orange, hoisin, chipotle, black garlic, cucumber 

Quinua Sofrita
Stir-fry quinoa, soy, green vegetables

–

Delicias para San Valentín
Milk chocolate bar, strawberry cheesecake, chocolate truffles 

strawberry sorbet, assorted red fruits

VALENTINE’S MENU
700 per person

Includes a glass of Champagne


