DEJEUNER D'AFFAIRES Monday to Friday - 12:00 to 15:00

LE PETIT MENU : AED 135 per person for 1 starter and 1 main course

LE GRAND MENU : AED 180 per person for 1 starter, 1 main course, 1 dessert

SALADE DU JOUR (TO SHARE)
Salad of the Day | syl ilzls

SELECTION OF STARTERS

Carpaccio de Rouget
Mullet Carpaccio with Chili and Honey Dressing |, Lasl dadl Jalalinla go g el gty JS

Salade de Carrottes Rapees
Carrot Salad with Raisins and Almonds | jlly il ge jjalahle

Salade de Mais et Pomme Grenade
Sweet Corn Salad with Pomegranate and Herbs | clacly ol go splalla il ilala

Betteraves Marinées
Marinated Beetroot | Liad pisdd

Calamars Frits
Crispy Squids with Paprika and Green Chilli | jasll lalally 1Sl se, se gl foll

SELECTION OF MAIN COURSES
Pates Fregola a La Creme et Aux Champignons
Creamy Fregola Pasta with Shitake Mushrooms | Skl jha s fue Sl byl sy

Fillet D'églefin et Bisque de Poisson
Haddock Filet with Fish Savce and Zucchini | Leydly closd sala g gyl el

Cuisses de Poulet au Citron Confit
Marinated Chicken Legs with Confit Lemon and Honey | Jlusls cuaimtl g soiliol daal o)

Faux Filets Grille Sauce Moutarde
Grilled Sirloin 200g with Mustard Sauce | Jpasllials so dys (. aspis spadal g0 aslasgs

SELECTION OF SIDE DISHES ifor an additional of AED 30)

Purée de Pommes de Terre a L'ail
Garlic Mashed Puree | il s s

Haricots Verts
Green Beans with Garlic Ol | agil caje o i Likgeali
DESSERT

L’ Eclair Facon LPM
Choux Pastry with Coffee Cream, Crunchy Praline and Mascarpone Mousse | aess g gil clizes

,:.h-plj-':-wlml gy i piad llpll igamsll
SELECTION OF PROVENCAL WINES
Rosé, White or Red served by Carafe 250ml - AED 88

Flews Inform us of any ood allergies ot the tme of order, Our dishes may coniain roces of nubs,
Prices are inchessve of 5% VAT and are subject to 7% DIFC authaorily feas,



LES PLATS Each dish is served when ready

ARRABBIATA a8
Homemade Rigatoni Pasta with Tomato and Chilli | Ly okl s gial dlae sglay) dyfe

PATES AU BGEUF 105
Homemade Pappardelle Pasta with Beef Ragout and Mushrooms | gl @l col se ginlilys alofds degte

MAFALDINE AUX CALAMARS ET CREVETTES 121
Homemade Mafaldine Pasta with Squid and Pravwns | oy ol pe giol slae olids dagbe

RIGATONI AUX GIROLLES® 195
Homemade Rigatoni Pasta with Girolles Mushrooms | e e se sialidae gl 2aie

RISOTTO AUX GIROLLES ET PARMESAN® 205
Risolto with Girolle Mushrooms and Aged Parmesan | el Jue i lyes s gegigly

GNOCCHI A LA TOMATE FRAICHE a8
Homemade Gnocehi with Cherry Tomatoes | wil ablobhl ge giall flae, e dgihe

GROSSES CREVETTES GRILLEES 199
Grilled Tiger Prawns Marinated with Green Chilli and Corlander 6 sl ol iy Liab sl il ooy

LOUP DE MER PREPARE EN CROUTE DE SEL 215
Salt Baked Sea Bass with Artichokes and Tomatoes | ablab by sl ga slols gasal e il clowm

DAURADE ENTIERE AU CITRON 285
‘Whole Sea Bream Baked with Provencal Herbs and Lemon | gy solasiog gl e e gasal LS maiall s

BAR DU CHILI GRILLE 235
Grilled Chilean Bass with Chilli and Lemon Confit | ey L Ll s se ggei il oo lill o

COQUELET AU CITRON CONFIT 154
Marinated Baby Chicken | s e das

ENTRECOTE GRILLEE 400G 35
Rib Eyve Steak 4005 | i F - gelall sl il

COTE DE VEAU GRILLEE 110
Grilled Veal Chop | s, L sl

FAUX FILET DE WAGYLU GRILLE 2500 530
Grilled Wagyu Sirloin 250¢ | s s gl e aicly

COTELETTES D'AGNEAU VIVIENNE 290
Marinated Lamb Cutlets with Olive, Aubergine Caviar and Pine Nuts | jgiaky dadd Lt wisilialis Lo eal adps

BROCCOLINI 3
Broceolinis with Chilli and Ginger | Lusiily Jalal,  iskyiqp

GRATIN DAUPHINGOIS 45
Polato Gratin | b bl

POMMES FRITES 45
French Fries with Garlic Rosemary | ;o g soill ge dabie Ul

LES GRANDS PLATS Subject to availability
BAR ENTIER GRILLE 445
Whole Grilled Sea Bass | Ll ypiall o lill Lo

COTE DE B€EUF ET GALETTES DE POMMES DE TERRE [1KG) T80
Bone-in Rib Eye with Polato Galette and Bordelaise Sauce | jule g dalog gabslis il po abals golall aal ol s

POULET AU FOIE GRAS Lt 1]

Whole Roasted Chicken with Foie Gras | &) sgll ge ilds i sala

*Seasonal dishes

Please inform us of any food allergies a1 the time of order. Our dighes may conlain iraces af nuts, dairy, gluten, allium, or seafood,

Prices are inclusive of 5% VAT and are subject to 7% DIEC authority fees.



HORS D'OEUVRES Each dish is served when ready

TAPENADE
Tapenade with Garlic Cromons | el sess jab go spell, il A

HUITRES, TABASCO FUME MAISON ET QUINOA CROUSTILLANT (3 PIECES)
Oysters with Homemade Smoked Tabasco and Crispy Quinoa (3 Pieces) | asetall il poell L ieall gl po faal

CALAMARS FRITS
Crispy Squids with Paprika and Green Chilli | el Ll gl o gsgial e

POIVRONS MARINES A L'HUILE D'OLIVE
Marinated Sweet Peppers | losgls lals

BEURRATA ET TOMATES
Burrata with Cherry Tomatoes and Basil | das iy 45 A0 selaball xS ) e

TABODULE DE QUINOA
Quinoa Salad with Raisins and Goji Berries | gl cgiyownl sabeilille

SALADE NICOISE
Nigoise Salad | fmsibla

TARTE AU CRABRE ROYAL ET TOMATE
King Crab and Tomato Tart (30g Kristal Caviar for an additional AEDS90) | aldaball ooy anal jof gkl

SALADE D'ENDIVES AU GORGONZOLA
Endive Salad with Gorgonzola and Caramelised Walnuts | Lpal el b s o 2o go docallible

SALADE DE CHOU-FLEUR
Caulifower Salad with Almond and Caraway Dressing | ad S pllasle go kol bl

SALADE DE LENTILLES VEHTES
Green Lentil Salad with Apple and Burnt Tomatoes | &6 sl ablabl sl se 250wl

SALADE DE MAIS ET POMME GRENADE®
Sweet Corn Salad with Pomegranate and Herbs | licily Lo g iglal il ihle

TERRINE DE FOIE GRAS
Foie Gras Termine with Toasted Brioche | ool sgeul ge g gl s
BETTERAVES MARINEES
Marinated B-EE"I"I:I-D‘IIJ.,.'....I].L.;.;J

CARPACCIO DE BEUF
Cured Sirloin with Pickle Dressing | il aadaagse laalzale pa wiallies

CARFACCIO DE THON
Tuna Carpaccio with Hazelnut | jul go sl il J5

CARPACCIO DE SERIOLE DU JAPON {additional 15g Kristal Caviar AED350)
Yellowtail Carpaccio with Guacamole and Citrus Dressing | Lo lialog bl so paall Lol Lo il fé

TARTARE DE THON (additional 15g Kristal Caviar AED3500*
Tuna Tartare, Piguillos Peppers and Crispy Seaweed | oo o odaak glid Jils gl Gl

POULPE FINEMENT TRANCHE
Thinly Sliced Octopus with Lemon and Green Chilli Dressing | sl aal Lol el iele g0 te) badesl a2

AUBERGINE GRILLEE, MOZZARELLA ET CREVETTES AU PISTOU
Grilled Aubergine with Mozzarella and Prawns | gy Lef sl g i anids

ESCARGOTS DE BOURGOGNE
Snails with Garlic Buiter and Parsley | assidy sqill i ge mils

CREVETTES TIEDES A L'HUILE D'OLIVE
Warm Prawns with Olive Oil and Lemon Juice | el sy il cj g gals Jlasy

*Seasonal dishes

Please inform us of any food allergies a1 the time of order. Our dighes may conlain iraces af nuts, dairy, gluten, allium, or seafood,

Prices are inclusive of 5% VAT and are subject to 7% DIEC authority fees.
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LES DESSERTS

TARTE FINE AUX POMMES S
Thin Sliced Apple Tart with Vanilla loe Cream | el oS sl go dessy adpe, ) abéol dislcb

2018 COTEAUX DE LAYON "SAINT LAMBERT', VINCENT OGEREAUX ILII]IRE 75

MOUSSE AU CHOCOLAT CHAUD ET GLACE A L'ORGE 5
Warm Chocolate Mousse with Malt lce Cream | poal o ol go aialll Gl baill oy

1987 BUAL MADEIRA, COSSART GORDON 3L |[PORTUGAL 95

GATEAU AU FROMAGE FRAIS 29
Vanilla Cheesecake with a Berry Compote | cgill gyt ge Lldall cLS juis

2022 ICEWINE CARBERNET FRANC INNISKILLIN | CANADA 208

FAIN PERDU FACON "CYRUS” o
French Toast with Spice lce Cream | kil oy gl go omijpill ol

2019 VIN DE CONSTANCE. KLEIN CONSTANCIA | AFRIQUE DU SUD 200

GATEALU A LA PISTACHE, SAUCE CERISE ET GLACE AU MIEL 52
Pistachio Cake with Cherry Sauce and Honey lce Cream | g jillaals goguabioeal 38t
..\_I.m.'bl_.n.ll_ljlldl.l._rl

NV TAWNY TAYLORS 20 YEARS" | PORTUGAL 150

CREME BRULEE A LA VANILLE 59
Vanilla Créme Brilée | Llial wlype s

2020 SAUTERNES "EMOTIONS", LA TOUR BELAMCHE | BORDEAUX 80

SELECTION DE SORBETS FAITS MAISON 45
Selection of Homemade Sorbets | giall las il o dcgiis cgans
2022 BLACK MUSCAT, ELYSIUM | CALIFORNIA 85

*Seasanal dishes

FAIRING WINES SHLECTED BY PASTRY AND SOMMELIER THAM
*SOMBMELIERS CHONCH, EXCLUSIVELY IMMERTED BOR L' RESTALRANT & BAR

Prives are inclusive of 5% VAT and are subject b 7 DIFC authaority fisss



COGNAC

Couprie V5

Paul Giraud VSOP, Grande Champagne
Paul Giraud 1999, Grande Champagne

Commandon XO Signature

Remy Martin VSOP, Fine Champagne
Remy Martin 1738 Accord Roval
Remy Martin X0, Fine Champagne
Couprie VSOP

Couprie Reserve 1936

Couprie Reserve 1903

Louis XII 15ml
Louis XIIT 30ml
Louis X1 45ml

EAU DE VIE

Louis Roque Framboise

Loius Roque La Vieille Prune

Louis Roque Poire Prisonniere

Louis Roque Mirabelle

Marc D'Ermitage Chapoutier 1998
Marc De Cote-Rotie Chapoutier 1998

GRAPPA

MNonino Moscato

25ml

175
115

G5
170
225

1060
1340

1200
24(0)

65
H5

b
125
125



SPECIAL VINTAGE DIGESTIFS

ARMAGNAC

Chiteau De Lacquy VSOP 1,51
Chiteau De Leberon Solera 2001
Chéteau De Lacquy XO

Chiateau De Lacquy Folle Blanche 2007
Chateau De Lacquy Baco 19895

Duc DY Aquitaine X0

Castaréde 1960

Chiteau De Leberon 1980

Chiteau De Leberon 1962

Chateau De Lacguy Carafe Des Siecles

CALVADOS

Chiiteau De Breuil, Calvados du Pays D' Auge
Morin VSOP Medaille Bronze Paris 2014

Morin 25 Years Napoleon Medaillon Dor Paris 2015

Morin 1973 Medaille D'argent Paris 2014

25ml

i
100
125
115

225

675
750

2aml



POIRE DE NOEMANDIE

2020

Poiré "Granit’ / Eric Bordelet

VINS DE DESSERT

2017
2020
2018

2019

2019
2014

19494

Riesling Beerenauslese, Dr. Loosen

Sauternes ‘Emotions’, La Tour Blanche

Coteaux de Layon “Saini Lambert’, Vincent Ugereaux

Vin de Constance, Klein Constantia
Icewine Cabernet Franc, Inniskillin
lcewine Vidal Gold, Inniskillin
Sauternes, Chiteau d'Yquem

Sauternes, Chiteau d'Yquem

VINS FORTIFIES

2022
2011

2001

NV
19496

1987

Black Muscat, Elysium

Rivesalies Grenal "Cerra’, Jean Gardies *
‘Quinta da Cavadinha’ Warre's, Vintage Port
Quinta do Noval, Colheita

20 Years “Old Tawny Port’ Taylor's

Quinta do Vesuvio, Vintage Port

Bual Madeira, Cossart Gordon, 3L

125mil

95

faml

820

faml

45

150

95

bottle

570

hatile

390

7al
1,000
1,490
1,600
4,100

7,700

bsttle

425
640
855
1,300
1.470
1,850

3,800



