




WILD SEA BASS & SALMON GRAVLAX WITH CITRUS DRESSING
Wild Sea Bass and Salmon Gravlax, Finger Lime Pearls, 

Blood Orange and Yuzu Dressing.

AMUSE BOUCHE

FOIE GRAS WITH CHERRIES, PEAR, AND SAFFRON BRIOCHE
Foie Gras Terrine with Amarena Cherries and Roasted Pear, 

Saffron Brioche, Cocoa Dust.

STARTER

WAGYU CHATEAUBRIAND WITH TRUFFLE PURÉE AND MUSHROOMS
Wagyu Chateaubriand, Truffled Potato Purée, Roasted King 

Oyster Mushrooms & Fresh Truffle, Rich Red Wine Jus.

MAIN COURSE

FROZEN MANDARIN & CITRUS CONFIT
Frozen Mandarin, Citrus Confit & Mandarin Supreme.

DESSERT

DEGUSTATIONMENU

AED 350 PER PERSON


