
Choice of 3 courses at AED125

Starter

BEEF TARTARE (60g) d, e, m, s, g

Truffle shavings, Dijon mayonnaise, poached egg, sorrel, 

Sardinian guttiau bread

Classic Bruschetta d, g

Sourdough bread, garlic, burrata, tomatoes, artichokes, olives, 

basil

GAMBAS AL AJILLO a, d, g, s

Tossed prawns, Aji Amarillo garlic sauce, crusty bread 

Main

Mushroom TRUFFLE RISOTTO so, sp, v

Carnaroli rice, porcini and shimeji mushrooms,� black truffle 

paste, 

fresh black truffle, vegan butter

BurratA d, g, V

Cherry tomato, stracciatella, basil, burrata

Grilled Salmon s

Dessert

Crepe Suzette d, E, G, A

Grand Marnier, apricot jam, Madagascar vanilla ice cream

SÉLÈNE KUNAFA PISTACHIO BAR d, g, N

Crunchy kunafa and smooth pistachio cream

Choice of 3 courses at AED125

Starter

Watermelon Tartare se, so, sp, v

Cured watermelon, soy, avocado, shallots, cress salad

CHICKEN Salad e, n, se, so

Crispy chicken, orange, melon, watermelon, shallots, mint, 

hazelnutS

FRITTO MISTO d, e, g, s

Crispy fried calamari, prawns, zucchini shavings, chipotle 

mayonnaise

Main

RIGATONI AL RAGU d, g

Slow braised short rib, Napolitana sauce, tomato, black 

pepper, extra virgin olive oiL

SPICY CHORIZO Pizza d, g

Tomato sauce, mozzarella, spicy veal chorizo, olives

Grilled Sea Bass s

Dessert

TARTE TATIN D, E, G, N 

CONFIT APPLE TART SERVED WITH VANILLA ICE CREAM

GIANDUJA CRUNCH d, N

Hazelnut mousse, crunchy chocolate coating

Choice of 2 courses at AED95

Starter

SALMON CEVICHE ce, s

Fresh salmon, sriracha, leche de tigre, mango, crispy corn, 

coconut

ARTICHOKE AND SPINACH Salad d, g, m, n, v

Truffle, parmesan, pine nuts

Beef RIB MOUSSAKA BITES d, e, g, m, sp

Slow braised short rib, eggplant, mozzarella cheese 

BEchamel, tomato sauce

Main

MUSHROOM RAVIOLI d, e, g, v

Wild mushrooms, fresh truffle shavings

MARGHERITA Pizza d, g, v

Tomato sauce, mozzarella, basil

CORN FED CHICKEN SUPREME d, g

California mash, bacon, and gravy

Dessert

Basque Cheesecake N, V

SEASONAL FRUIT MEDLEY AND HOME-MADE SORBET

Il LIMONE d

WHITE CHOCOLATE. LEMON CURD

(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



Rendez-Vous de Midi
BUSINESS LUNCH

Available Monday to Friday, 12pm to 3pm

BACK FRONTINSIDE FOLD


