
Bonjour,
 

Welcome to Villa Sélène, a reflection of timeless elegance and 
my deep appreciation for the Mediterranean way of living. 

From the sun-dappled coastlines of the French Riviera to the 
charming villages of Italy, I have curated a menu that celebrates 

beauty, warmth, and authenticity.
 

Every dish is crafted with care, combining vibrant flavours and 
cherished traditions. As you dine, I invite you to savour every 
bite, embrace every moment, and step into my world—where 

every meal is a celebration of life’s simple joys and
refined elegance.

 
Bon Appétit,

Sélène



(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

(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

OYSTERS s 120 
six Raw oysters with apple and shallot salsa 

SALMON CEVICHE ce, s 75
Fresh salmon, sriracha, leche de tigre, mango, crispy corn, coconut 

SEA BASS CARPACCIO S 80
Thin slices of fresh sea bass, citrus aji sauce, jalapeNo, crispy corn

OCTOPUS CARPACCIO g, s 95
Smoked pepper emulsion, salsa verde, ciabatta crisps 

SCALLOPS CRUDO ce, d, g, s, sp 90
Cured and torched scallops, white citrus emulsion, shallots, chilli oil, burnt avocado 

PRAWN TARTARE ce, s 90
Green apple and celery gel, tropical fruits, chilled bisque, pickled onion, chive oil 

SALMON TARTARE s 80
Small cubes of fresh salmon, avocado, pomegranate, coconut, balsamic pearls 

BEEF TARTARE d, e, m, s, g 105
Truffle shavings, Dijon mayonnaise, poached egg, sorrel, Sardinian guttiau bread

ARTICHOKE AND SPINACH d, g, m, n, v 70 
Truffle, parmesan, pine nuts

STRACCIATELLA WITH CONFIT HEIRLOOM TOMATOES d, g, v 80
Charred peaches, pesto pepitas, balsamic pearls, rustic rye

SALAD NIÇOISE m, s 75
Olive tapenade, seared tuna, anchovy vinaigrette

LOBSTER d, m, n, s, sp 105
Roasted beetroot, orange, caramelised walnuts, blood orange dressing

CHICKEN e, n, se, so 70
Crispy chicken, orange, melon, watermelon, shallots, mint, hazelnutS

FRIED PORCINI d, e, g 70
Deep-fried porcini mushroom, tzatziki  

ESCARGOT BRUSCHETTA d, g, s 85
Eight Burgundy snails baked with parsley, butter, parmesan, citrus gel, confit tomato, ciabatta 

GAMBAS AL AJILLO a, d, g, s 95
Tossed prawns, Aji Amarillo garlic sauce, crusty bread

FRITTO MISTO d, e, g, s 75
Crispy fried calamari, prawns, zucchini shavings, chipotle mayonnaise

AUBERGINE PARMESAN d, e, g 75
Pomodoro sauce, mozzarella, parmesan cheese, chilli flakes

SHORT RIB MOUSSAKA BITES d, e, g, m, sp 65 
Slow braised short rib, eggplant, mozzarella cheese BEchamel, tomato sauce

RAW BAR

SALADS

HOT STARTERS

TRADITIONAL SET d, e, g, s 295
CREme frAIche, a selection of condiments, focaccia

ASPARAGUS and CRAB SALAD d, s 295
Crab meat, asparagus foam

EGG IN THE EGG WITH EGG d, e, g, s 295
Filo pastry nest, white egg foam, crispy fried egg yolk  

SÉLÈNE SPAGHETTI d, g, s 295
Fresh home-made spaghetti, parmesan sauce, lemon zest

CAVIAR
Served with 30 grams of caviar



MARGHERITA d, g, v 80
Tomato sauce, mozzarella, basil 

TRUFFLE d, g, n, v 105
Mushrooms, truffle paste and shavings, hazelnuts, parmesan, rocket leaves

SPICY CHORIZO d, g 90
Tomato sauce, mozzarella, spicy veal chorizo, olives

SEASONAL VEGETARIAN d, g, v 85
Tomato sauce, mozzarella, vegetable ratatouille  

PISSALADIÈRE d, g, s 80
Caramelised onion, anchovies, olives 

BUFFALO MOZZARELLA d, g, v 90
Cherry tomatoes, buffalo mozzarella, basil

MUSHROOM RAVIOLI d, e, g, v 90
Wild mushrooms, fresh truffle shavings 

PARMESAN RISOTTO a, d, g, v 85
Fresh truffle shavings, parmesan cheese

SEAFOOD LINGUINE a, g, s 125
Mussels, shrimp, calamari, basil, light tomato sauce

GREEN PESTO GNOCCHI d, v, g, n 85
Home-made gnocchi, basil pesto sauce, cheese foam 

RIGATONI AL RAGU d, g 105
Slow braised short rib, Napolitana sauce, tomato, black pepper, extra virgin olive oiL

ROMAN-STYLE PIZZA

PASTA AND RICE

(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

(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

WATERMELON TARTARE se, so, sp, v 60
Cured watermelon, soy, avocado, shallots, cress salad

TRUFFLE RISOTTO so, sp, v 105
Carnaroli rice, porcini and shimeji mushrooms,  black truffle paste, fresh black truffle, vegan butter

ASPARAGUS v 65
Roasted asparagus, truffle oil, truffle shavings

SMOKY EGGPLANT BRUSCHETTA g, sp, v 60
Char-grilled eggplant dip, extra virgin olive oil, sourdough toasts, parsley

VEGAN



CLAMS AU GRATIN a, g, s 165
Baked breaded clams, greens, garlic bruschetta

SCALLOP AND PRAWN DUO d, s 195
Butter, legumes ragout au pistou, smoked carrot puree, chives oil

BAKED SEA BASS for two a, s 280
Mediterranean vegetables, cherry tomatoes, kalamata olives

LOBSTER THERMIDOR a, d, m, s, sp 290
Whole lobster cooked with lemon, garlic, white wine and parmesan cheese

DUCK BREAST d 180
Duck breast, dauphinoise potatoes, confit vegetables, caramelised endive, duck jus

BREADED VEAL MILANESE for two d, e, g 270
Breaded veal cutlet, potatoes, seasonal roasted vegetables

T-BONE STEAK FOR TWO d, m 370
Served with your choice of one side dish and a sauce

FROM THE SEA

FROM THE LAND

(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

SEA BASS s 195 
SALMON s 180
GRILLED TIGER PRAWN s 195
ORGANIC spatchcock CHICKEN 180
AUSTRALIAN LAMB CUTLETS 185
ANGUS TENDERLOIN 205
WAGYU RIB-EYE 195

SAUcES 15
TRUFFLE JUS g

CHIMICHURRI 

BLACK PEPPER g

MUSHROOMS 

BEARNAISE d, E

SIDES 45
GRILLED VEGETABLES 

SAUTEED MUSHROOMS 

TRUFFLE MASHED POTATO d

SWEET POTATO FRIES g

GOLDEN FRIES g

FROM THE GRILL
All grilled meats are served with your choice of one side dish and sauce



All prices are in AED, inclusive of 10% service charge & 5% VAT              

Sélène: A Life of Elegance and Flavour

Looking for an exclusive experience?

Book our Privé Room for your next special event. Whether it’s a celebration,

corporate gathering, or intimate soirée, we’ll make it unforgettable.

RSVP via 024043077 or dining.ylad@viyagolf.com


