
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  (vE) vegAn

ARTICHOKE AND SPINACH D, G, M, N, V	 75
Truffle, parmesan, pine nuts

VERDANT GEM D, G, V	 72
Baby gem, puffed black wild rice, pepitas, pomegranate, grilled corn, 

goat cheese, brioche crumb, Diosa Verde dressing

NIÇOISE M, S	 75
Olive tapenade, seared tuna, anchovy vinaigrette

CANADIAN LOBSTER S	 105
Fennel, avocado, red blood orange, wax beans, Calabrian chilli dressing

CHICKEN TRUFFLE D	 75
Corn-fed chicken breast, grilled baby gem, green asparagus, herb cream, truffle vinaigrette

OYSTERS S	 120
Six raw oysters with apple and shallot salsa

SALMON CEVICHE CE, S	 78
Fresh salmon, sriracha leche de tigre, mango, crispy corn, coconut

CITRUS SEABREAM S	 82
Mediterranean agrumes essence, jalapeNo, pomelo

SCALLOPS CRUDO CE, S, SP	 90
Cured and torched scallops, white citrus emulsion, shallots, chilli oil, burnt avocado

GAMBERO ROSSO TARTARE CE, S	 95
Green apple and celery gel, pickled peach, kiwi, chilled bisque, shallot, chive oil

BEEF TARTARE D, E, M, G	 105
Truffle shavings, Dijon mayo, poached egg, sorrel, crystal sourdough bread

WAGYU CARPACCIO D, E, M, N	 95
Truffle yuzu aioli, parmesan, pine nuts, roasted grapes, rustic bread, arugula, capers, cured egg yolk

SALADS

RAW BAR



VELOUTÉ DE MER D, G, S	 80
Lobster bisque, poached Canadian lobster, garlic bruschetta

SÉLÈNE BRUSCHETTA D, G, V	 85
Sourdough bread, garlic, burrata, tomatoes, artichokes, olives, basil

CRISPY POLENTA D, G, V	 72
Deep-fried cornmeal, blue cheese and ginger fondue, pickled cabbage, balsamic elixir

ESCARGOT AU GRATIN D, G, S	 75
Six Burgundy snails, gremolata, citrus gel

GAMBAS AL AJILLO A, D, G, S	 95
Tossed prawns, Aji Amarillo garlic sauce, crusty bread

FRITTO MISTO D, E, G, S	 80
Crispy fried calamari, prawns, zucchini shavings, chipotle mayo

EGGPLANT PARMIGIANA D, G, N, V	 75
Pomodoro sauce, basil pesto, parmesan cheese, mozzarella

SHORT RIB MOUSSAKA BITES D, E, G, M, SP	 65
Slow-braised short rib, eggplant, mozzarella cheese, bEchamel, tomato sauce

SOUP

STARTERS

TRADITIONAL SET D, E, G, S	 295
CrEme fraIche, 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, SCRAMBLED egg, crispy fried egg yolk

SÉLÈNE PACCHERI D, G, S	 295
Parmesan sauce, lemon zest

CAVIAR
Served with 30 grams of caviar



(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  (vE) vegAn

WATERMELON TARTARE SE, SO, SP, V, VE	 60
Watermelon essence, avocado, shallots, cress salad

SMOKY EGGPLANT BRUSCHETTA G, SP, V, VE	 60
Char-grilled eggplant dip, extra virgin olive oil, sourdough toast, parsley

TRUFFLE MUSHROOM RISOTTO SO, SP, V, VE	 90
Carnaroli rice, porcini and shimeji mushrooms, black truffle paste, vegan butter

ARTICHOKE AND ROMESCO G, N, V, VE	 65
Crispy artichoke hearts, almond and pepper Romesco

VEGAN

MUSHROOM RAVIOLI D, E, G, V	 90
Wild mushrooms, fresh black truffle

MUSHROOM & TRUFFLE RISOTTO A, D, G, V	 90
Carnaroli rice, porcini and shimeji mushrooms, black truffle paste, fresh truffle, parmesan cheese

FREGOLA ALLA MARINARA A, G, S	 130
Mullet bottarga, seafood catch of the day

SEAFOOD SPAGHETTONI A, G, S	 125
Mussels, clams, shrimp, calamari, basil

GREEN PESTO GNOCCHI D, V	 85
Homemade gnocchi, basil pesto sauce, cheese foam

RIGATONI AL RAGÙ D, G	 105
Slow-braised short rib, Napolitana sauce, tomato, black pepper, extra virgin olive oil

BEEF AGNOLOTTI D, E, G, CE	 95
Cacio e pepe, asparagus, pecorino

PASTA & RISOTTO



MARGHERITA D, G, V	 82
Tomato sauce, mozzarella, basil

TRUFFLE D, G, N, V	 105
Mushrooms, truffle paste and shavings, hazelnuts, parmesan, rocket leaves

BURRATA D, G, N, V	 90
Cherry tomato, stracciatella, basil, burrata

SPICY CHORIZO D, G	 92
Tomato sauce, mozzarella, spicy veal chorizo, olives

LA NERANO D, G, N, V	 90
Courgette and basil pesto, smoked scamorza, stracciatella

TONNO E CIPOLLA A, G, S, SO	 92
Raw tuna, caramelised onion, Kalamata olives, sun-dried tomatoes, capers, baby spinach, arugula

ROMAN-STYLE PIZZA



CHILEAN SEABASS A, S	 170
Green veloutE, green vegetables, 

chanterelle mushrooms

BAKED SEA BREAM (serves two) A, S	 290
Mediterranean vegetables, cherry tomatoes, 

Kalamata olives

LOBSTER THERMIDOR A, D, M, S, SP, G	 290
Whole Canadian lobster cooked with lemon, 

garlic, white wine, and parmesan cheese

FROM THE SEA

DUCK BREAST D, G	 180
Dauphinoise potatoes, confit vegetables, 

caramelised endive, duck jus

WAGYU BEEF CHEEK D, G, CE, A	 170
Smoked mashed potato, butter-glazed vegetables, 

jus gras

T-BONE STEAK (serves two) D, M	 380
Served with your choice of one side dish

and a sauce

CORN-FED CHICKEN SUPRÊME D, G	 185
California mash, bacon, spring onion, jus

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  (vE) vegAn

SEA BREAM s	 195
SALMON s	 185
GRILLED TIGER PRAWN s	 195
AUSTRALIAN LAMB CUTLETS	 185
ANGUS TENDERLOIN	 208
WAGYU RIB-EYE	 199

SIDES 	 45
Grilled vegetables V, VE

Grilled broccolini V, VE

Spinach aglio e olio V, VE

Truffle mashed potato D, V

Sweet potato fries G, V

Golden fries G, V

SAUCES	 15
Truffle jus G

Chimichurri V, VE

Black pepper G

Mushroom G

BEarnaise D

FROM THE JOSPER GRILL
All grilled meats are served with a side of grilled baby vegetables, and your choice of one side dish and one sauce



FRUIT AND SORBET DUO V, VE	 48
Seasonal fruit medley and sorbet

CRÊPE SUZETTE D, E, G, A	 48
Grand Marnier, apricot jam, Madagascar vanilla ice cream

IL LIMONE D, V	 48
White chocolate, lemon curd

GIANDUJA CRUNCH (sugar-free) D, N, V	 60
Hazelnut mousse, crunchy chocolate coating

SÉLÈNE KUNAFA PISTACHIO BAR D, G, N, V	 60
Crunchy kunafa, smooth pistachio cream

TARTE TATIN D, E, G, N	 48
Confit apple tart served with vanilla ice cream

ESPRESSO D, E, G, N	 48
Dulce de leche, caramel cream, coffee almond sponge, candied hazelnut

BASQUE CHEESECAKE D, E, G	 48
Signature Spanish cheesecake, berries

LAVA CAKE D, E, G, N	 60
70% cacao, chocolate soil, dulce de leche ice cream

CAMEMBERT CHEESE PLATTER D, G, N, V	 55
Grapes, chutney, nuts, arugula, pickled berries, olives, grissini sticks, frisEe leaves with truffle dressing

DESSERTS



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


