
Business Lunch
Starter & Main 95 AED / Starter, Main & Dessert 125 AED

STARTERS

Soup of the Day
Ask Your Server

BBQ Corn & Quinoa Salad
Coriander Chili Dressing, Avocado, Raisins, Parmesan

Local Burrata Salad
Stone Fruit, Gem Tomatoes, Pickled Shallots

BBQ Beet Salad
Citrus Ginger Dressing, Goat Cheese Labneh, Savory Pistachio Praline

Seared Tuna ”Olivier”
Potato Egg Salad, Pickles, Celaric, Apple, Dill

Emperor Oyster (2)
Choice of Bloody Mary, Nahm Jim, or Rockefeller

Pâté en Croûte
Goose, Duck, Chicken Liver Pate, Pickles & Condiments

Raw Beef Tartare
Dijon Mayo, Shallots, Pickles, Garlic Rice Cracker

BBQ Lamb Ribs
Burnt Cauli�ower Yogurt, Pomegrenate Molasses, Aleppo Pepper

Caesar Salad (Supplement Chicken or Prawn +25 AED)
Charred Baby Gem, Crispy Parmesan, Garlic, Crouton, Chives

MAINS

Agnolotti
BBQ Sweetcorn, Ricotta, Corn Jalapeno Emulsion

Uncut Burger
Choice of Blue Cheese & Chili, Tru�le & Beef Bacon Jam, Flavors of Pho or Lamb

Rigatoni
Lemongrass Chicken, Pistachio Pesto, Lemon Basil Oil

Papaerdelle
Lamb Shank Ragu, Cumin Mala Spice, Pecorino Romano

Cavatelli
Charred Scallion Pesto, Whipped Tofu, Salsa Macha,  Stracciatella

Braised Duck Leg
Spiced Tomato Sauce, Couscous, Pistachio Dukkha, Crispy Shallots

Sunchoke Risotto
Mushroom XO, Tru�le Mascarpone, Grana Padana

Black Cod
Lemongrass Tamarind, Coconut Jus, Lime Rice

Steak Frites (+25AED)
Australian Black Angus, Choice of Sauce

Dairy          Gluten          Mustard          Mollusc          Seafood          Soy          Nuts          Vegetarian          Tru�le          Shell�sh
All our prices are in AED, inclusive of 7% Municipality Fee, 10% Service Charges and 5%. VAT

Rewarding the team for the food, the drinks or the serviceis at your discretion.
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DESSERTS

Mille Feuille
Mango, Passion Fruit Cream, Passion Fruit Sorbet

Basque Cheesecake
Pistachio Praline, Pistachio Ice Cream

Dark Chocolate Tart
Hazelnut Kunafa, Cacao Nib Ice Cream

Pavlova
Mixed Berries, Vanilla Chantilly, Raspberry Rose Sorbet

Tiramisu
Coconut Mascarpone, Caramelized Pineapple, Toasted Coconut

Cafe Gourmand
Choice of Co�ee, or Tea and Chef´s selection od Mini Desserts


