
ALL PRICES ARE IN DIRHAMS 

AND INCLUSIVE OF 10% MUNICIPALITY FEES AND 10% SERVICE CHARGE 

STARTERS 
 

 

½ DOZEN OYSTERS 
NATURAL, Lemon & Tabasco   120 
POMEGRANATE MIGNONETTE   120  
ROCKEFELLER     120 
Spinach, Breadcrumbs & Béarnaise 
SHALLOT AND ROSÉ CHAMPAGNE SAUCE  120 
(contains alcohol)     

 
“Oysters are the most tender and delicate of all seafood’s. 
They stay in bed all day and night. They never work or take 
exercise, are stupendous drinkers, and wait for their meals to 
come to them.” 
Jacques CousteauJacques CousteauJacques CousteauJacques Cousteau    
 

BEEF TARTARE PREPARED AT YOUR TABLE 
All the traditional ingredients, seasoned to taste 

110  
 
WAGYU BEEF TARTARE   160 
 
WASABI TUNA TARTARE   100 
Wasabi, Shallots, Lime, Coriander & Sour Dough  
Croûtons 

 
CAVIAR 
BELUGA 30g     1,200 
SEVRUGA 30g     800  
Served with Blinis & Melba Toasts. 
Ask your waiter for our selection of Vodka and Champagne. 

 

CRAB & BABY ARTICHOKE  95  
Polenta coated Crab Cake, Tomato & Apricot Chutney 

 

VEAL OSSO BUCCO RAVIOLI  85 
Slow Braised Shin of Veal in Pasta Dough, Sautéed Spinach 
and Nantua Sauce 

 
LOBSTER AND AVOCADO COCKTAIL 150 
Baby Potato, Baby Lettuce & Roasted Pineapple Mayonnaise 

 
BAKED GOAT CHEESE   65 
Wrapped in Filo Pastry, Sundried Tomatoes & Balsamic 
Reduction 

 
  



                              ALL PRICES ARE IN DIRHAMS 

                              AND INCLUSIVE OF 10% MUNICIPALITY FEES AND 10% SERVICE CHARGE 

SALADS & SOUPS 
 

 

 

CAESAR SALAD 
Fresh Anchovies, Roasted Garlic dressing, 
Poached Egg & Parmesan 
Small      45

  
Large      65  

 

ROCKET SALAD    55 
Grilled Peppers, Parmesan, Balsamic & 
Garlic Croûtons 

  
BABY BEETS SALAD   45  
Gorgonzola, Apple, Raisins & Walnuts 

 

SLOW ROASTED TOMATO & RED PEPPER 
SOUP 
Slowly Roasted in an infusion of Garlic, Herbs,  
Pepper & Tomato    45 

 
   SEAFOOD CHOWDER   55 

A Broth of local Seafood and Vegetables 

 
 

“Nothing would be more tiresome than eating 
and drinking if they were not such a pleasure 
as well as a necessity.” 
VoltaireVoltaireVoltaireVoltaire  



ALL PRICES ARE IN DIRHAMS 

AND INCLUSIVE OF 10% MUNICIPALITY FEES AND 10% SERVICE CHARGE 

SEAFOOD 
 

PAN FRIED SEA BREAM   110 
Lemon and Caper Brown Butter  

 
GRILLED PEPPERED YELLOW FIN TUNA 
Mango and Avocado Salsa    150 

 
WHOLE GRILLED LOBSTER 600g 290 
Spinach and Shallot Pure’e 
 
All our seafood mains are  served with Asparagus, 
 Cherry Tomatoes & Parsley Potatoes 
 
“The only kind of seafood I trust  
is the fish stick, a totally  
featureless fish that doesn’t have eyeballs or fins.” 
Dave BarryDave BarryDave BarryDave Barry    

 

MAINS 
 

NEW ZEALAND LAMB THREE WAYS  
Stuffed Tomato, Gratin Potato, Roast Garlic and 
Rosemary Jus     160 

 
BRAISED BREAST & LEG OF BLACK HEN 
Creamed Potatoes, Bok Choi and Wild Mushrooms  
      120 

 

AT YOUR SERVICE  
 

Prepared table side for 2 guests, Served with  
selection of Potatoes, Vegetables & Sauces 

 

CHÂTEAUBRIAND    460 
Double Head of Fillet Steak, Lean and Tender 

 
 WHOLE RACK OF LAMB   440 

The best part of the Lamb, basted in its own juices 
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CHOOSE YOUR 
STEAKS 
 

FILLET- 150 DAYS GRAIN FED  
AUSTRALIAN ANGUS 

    150g    190 
    200g    220 
    300g    260 
 

FILLET- 400 DAYS GRAIN FED  
AUSTRALIAN WAGYU 

   150g    380 
   200g    410 
   300g    450 
 

STRIPLOIN – 150 DAYS GRAIN FED 
AUSTRALIAN ANGUS 

   200g    200 
   300g    230 
 

STRIPLOIN – 400 DAYS GRAIN FED 
AUSTRALIAN WAGYU 

   200g    320 
   300g    410 
 

RIBEYE – 150 DAYS GRAIN FED 
AUSTRALIAN ANGUS 

   200g    190 
  300g    220 

 

RIBEYE – 400 DAYS GRAIN FED 
AUSTRALIAN WAGYU 

   200g    350 
   300g    430 
 

“The feeling of friendship is like that of 
being comfortably filled with great beef” 

Samuel Samuel Samuel Samuel JohnsonJohnsonJohnsonJohnson        
     



ALL PRICES ARE IN DIRHAMS 

AND INCLUSIVE OF 10% MUNICIPALITY FEES AND 10% SERVICE CHARGE 

CHOOSE A SIDE  
 

Wild Mushrooms 

Market Vegetables 

Wilted Spinach 

Seasonal Salad 

Stuffed Tomato 
 

Additional Side Dish 25 
 

CHOOSE A POTATO 
 

Garlic and Olive Oil Mash 

Baked Potato 

Hand Cut Chips 

Potato Gratin 
 

Additional Potato 25 
 

SAUCES or BUTTERS 
 

Wild Mushrooms  Garlic Butter 

Béarnaise   Blue Cheese Butter  

Green Peppercorn   Café de Paris 
 

Additional Sauce 25       Additional Butter 15 
 

ADDITIONAL TOPPERS 
 

Snails in Garlic Butter     40 

Onion Rings       25 

Roasted Cherry Tomatoes     25 

½ Lobster 300g    110      
(Grilled or Butter poached) 

Full Lobster 600g    180      
(Grilled or Butter poached) 
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  DESSERT SELECTION 
 

 

 

 
Hot Chocolate Fondant    
Vanilla Ice Cream           55 

 

Variation of Lemon    
Lemon Three & Crisp Chocolate tower   45 

 

Warm Apple Tarte Tatin   
Toasted Almond Ice Cream          45 

 

Baked American Cheesecake       45 
  

Pistachio Financier                 50  
Raspberry Sorbets  

 
 

 

 

 

 

 


