FRENCH RIVIERA

LRENCH RIVIERA SLALOOD PLATTLR

Oysters, Cocktail Prawns, King Crab, LLangoustine, Lobster 1,250
Gillardeau N- 6pes 320
ADD-ONS
Gillardeau Oysters N2 3pes 165 Caviar Baeri 30gr 395  Caviar Oscietre 30gr 799
Red Prawns Cocktails 3pcs 95  Langousline Zpc 95 Scallop Carpaccio 75
Hall Boston Lobster 170
Sériole ®©® 79
Yellowtail Crudo, L.emon Jam, Garlic Purée
Thon Rouge ®® 110
Blue Fin Tuna, Truffle Vinaigrette, Puffed Buckwheat
Tartare de Boeuf ®®® 00
Tenderloin Beef lartare, Grilled Baguette
Carpaccio de Veau ® 00
Veal Filet Carpaccio, Pickles Shimeji, Golden Croutons
Caviar Baeri 30 @ ©@® HB supp 195 395
Warm Mashed Potato
Betterave ®@® 70
Beetroot Gazpacho, Beetroot & Green Apple Tartare, Basil Mustard Sorbet
Avocat®® 70
Avocado & Tomatoes Tartare, Olives, Basil
Crabe “Bleu” @@® 00
Shredded Crab, Mediterranean Style, Sour Dough Toast
Poulpe de Mediterranée @@ ®FR 00
Octopus, Tapenade, Mashed Potato, Hazelnut
Salade Nicoise ®®® 85
White Tuna Belly, Quail I:gg, Ratte Potatoes, French Beans
Tomate d’Antan ©®® 85
Compressed Heirloom Tomatoes, Stracciatella Emulsion, Tomato Basil Infusion
Pizzetta Truffe ®® 120
Arugula, Truffle “Creme Fraiche”, Fresh Truffle
Consommé de Boeuf ®® 70
Beef Consomme, Cheese Ravioli
Langoustines @® 140

Roasted Scampis, Gratinated Lasagna Pasta, Lime Coconut Nage

Oignon facon Tatin ®fR 75

Caramelized Tropea Onion, Parmesan Ice Cream

Saint Jacques d’Hokkaido ®@® 135
Hokkaido Scallops, Fregola, Bell Peppers, Orange Reduction

R SIGNATURE @ ALCOHOL @ NUTS @ GLUTEN FREE @ VEGETARIAN @ SHELLFISH @VEGAN @ DAIRY ® SEAFOOD @ SOY @ EGG ® RAW FOOD ® PORK
All Prices Are In UAL Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax. Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering,
We Would Be Happy To Assist You In Choosing Suitable Foods Or Prepare A Dish That Meets Your Specific Requirements.




DATLS LT RIZ

Rigatoni Truffe ®® 190
Black Truffle Rigatoni, Parmesan Cream, Beef Jus

Bouillabaisse a notre Facon @@®[R 200
Sea Bass, Langoustine, Scallop, Clams,
Orecchiette Pasta, Lobster Bisque

Fruits de Mer

Mediterranean Style Camargue Rice, Octopus,
Calamart, Langoustine, Prawn, Clams, Sea Bass

POISSONS & VIANDLS

Dover Sole @@ ®R 178 supp 130
“On The Bone”, Crushed Potatoes,
Lemon “Beurre Noisette” Foam

190

330

Bar de Mediterranée ®@@® 20D

Mediterranean Sea Bass, Barigoule Artichokes,
Clams & White Wine Emulsion

Poulet Jaune ®@@®R

Chicken Breast, Green Asparagus, Mushrooms,
Pine Nuts, “Yellow Wine” Sauce

Agneau de Lait ®®
24 Hours Slow-Cooked L.amb, Celeriac Purée

180

199

Contre-Filet de Boeuf ®@® 18 supp 45 245
“Black Angus”250gr, Striploin, Black Pepper Sauce

Filet de Boeuf ® @® #8 supp 85 285

“USDA Prime” 180gr; Tenderloin, Bourguignon Sauce

VLGLTARIEN

Artichauts Barigoule ®®
Artichoke, Crushed Ratte Potatoes, Red Beans,
Black Truffles

145

Ratatouille ®®

Zucchini, liggplant, Confit Onions, Bell Pepper,
Tomato Coulis

Asperges Vertes ©@® 130
Green Asparagus, Celeriac Purée, Mushrooms,
Caramelized Apple, Sweet Potatoes, Pine Nuts

GARNITURLS

Salade De Tomates ©®® 45
Frites ®® 45
Pomme de Terre “a la Fourchette” @ ® 45
Purée de Pomme de Terre 45
Légumes Sautés ®® 45
Supplément Truffe, 3gr 75

DLGUSTATION

Take A Culinary Journey 1o The South Of France With A
Dégustation Menu Curated By Chef Kim Joinié-Maurin

La Pizzetta Truffe ®®
Arugula, Truffle “Creme Fraiche”, Fresh Truffle

La Langoustine ®@®

Roasted Scampi, Gratinated Lasagna Pasta,
Lime Coconut Nage

Le Poulpe de Méditerranée ®@®

Octopus Slices, Black Olive Tapenade,
Mashed Potato, Hazelnuts

Crabe “Bleu” @@®
Shredded Crab, Mediterranean Style, Sour Dough Toast

@ Pascal Jolivet - Attitude - Sauvignon Blanc

[7Oignon facon Tatin ®®

Caramelized Onion, Parmesan Cheese Ice Cream

9 Veuve Clicquot - Yellow Label - Brut

lL.e Consommé de Boeuf @®

Beef Consomme, Cheese Ravioli

¥ Domaine Joseph Drouhin - Vaudon - Chablis

La Bouillabaisse a notre Facon :
Sea Bass, Langoustine, Scallop, Clams, :
Orecchiette Pasta, Bisque

9 Famille Hugel - Riesling

L.e Poulet Jaune ®®®

Chicken Breast, Green Asparagus, Mushrooms,

Pine Nuts, “Yellow Wine” Sauce

¥ Chateau Clarisse - Puisseguin - Saint-Emilion
OR

Le Filet de Boeuf ® @®s.p. 11055

USDA Prime Beef lenderloin, Mashed Potatoes,
Carrots, Pear! Onion, Bourguignon Sauce

9 Tenuta Sette Ponti -

Crognolo

l.es Desserts

9 Torres Floralis - Moscatel Oro

AED 550 Per Person
AED 440 Wine Pairing Per Person

JOIN THE CLUB

Unlock exclusive dining rewards with

me@NE




FRENCH RIVIERA

LRENC U RIVIERA : ADD-ONS
SLALOOD PLATTLR et Oy e 66

1 Yempuybl 3 wum.

: Scallop Carpaccio 75
chp uubt, Kp esemnu, ¢ Red Prawns Cocktails 3pe 05 Kapnauuo us epebewixos
Kpab, AaHzycmun, : Kpesemrxu 3 wum.

~ : Caviar Baeri 30g 395
Ao6cmep 1,200 Langoustine 2pc 95 Yepras uxpa Baeri
¢ AaHeycmuH 2 wm. Corom O . _
. : laviar Oscietre 30g 709
ycmpuubl' Gillardeau 320 ¢ Half Boston Lobster o depras uxpa ocempa
No 6 wm - ITonosuHa Aobcmepa

CNTRLLS LROIDLS Poulpe de Méditerranée @@ ®FR 00

Baneueunblil OCbMUHOZ C MOMAMAMU,

Sériole ®® 75 KapmogervHbim niope, 0AUBKIMU

Mapunosannoe gure beaoil pvLbvi ¢ . ..

AUMOHHbLAL ConyM Salade nicoise ®©® 85
JITyneu, nepenerunmvle silud, Kapmogen,

Tartare de boeuf ®®® 90 nepeu, bobwt

IMpaduuuonmnsiil 2065Kuil mapma

P Prer Tomates d’antan ®©® 85

Caviar Baeri 30g ®O®® 395 Jlomamv. Heirloom, cmpauameara,

*Donaama AED 195 aMyAbCUSL U3 basuruKa

Kapmodgeavioe niope ¢ uepnoil uKpoil Thon Rouge ©® 1o

Betterave @ 70 Kapnawuo us “Blue Fin” mynua c

Tlapmap us ceexavl, copbem us mpioghervrvim Opeccunizom u “Sobacha” sépramu

3eAeHU U 20puULbL . .
Carpaccio de Veau ©@®® 00

Avocat®® 70 Kapnauuo u3 measamunw ¢ epubamu

AsoKado mapmap ¢ momamom S e

Crabe “Bleu” @@® 00

Msico Kpaba 6 cpedusemmomopcKom cmue

CNTRELS CHAUDLES

Pizzetta truffe ®® 120
Jlproghervras nuuua

Consommé de boeuf ®® 70
T08XKUTL bYALOH € CHIPHBIMU PABUOAL

Langoustines @® 140

Baneuénnas nacma c 0bKapeHHbIM AAHZYCUHOM € AQUM-KOKOCOBOT IMYAbCUETL

[ ¢

Oignon facon tatin ®R

Baneuénmbvlil, KAPAMEAUSUPOBAHHBLI LYK C MOPOKEHBIM U3 NAPMESAHA

Saint Jacques d’Hokkaido ®@® 3

TpebewKy, gppezora nacma, nepey, aneAbCUHOBAS, IMYAbCUSL

|

Ot

R SIGNATURE @ ALCOHOL @ NUTS & GLUTEN FREE @ VEGETARIAN @ SIELLFISIT @VEGAN @ DAIRY ® SEAFOOD @ SOY @ EGG ® RAW FOOD ® PORK
All Prices Are In UAE Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax. Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering,
We Would Be Happy To Assist You In Choosing Suitable Foods Or Prepare A Dish That Meets Your Specific Requirements.




DATLS LT RIZ

Rigatoni truffe ®®

Puzamony, mprogherb, Napme3a, CAUKU

190

Bouillabaisse a notre facon @@®®@®@[R200
Byilabec cyn, cubac, Aanzycmun, zpebewox, nacma opexpemme

Fruits de mer ®@® 190
Puc ¢ mopenpodyKmamu

POISSONS & VIANDLS

Dover sole @@@fk *Donaama ALD 130
MopcKil A3bIK € MOAMEHHBIM KApmogerem
~

Bar de Méditerranée ®@@® 20D

Cubac ¢ apmuoKom 6 nennot IMYAbCUL U3 berozo euna

Poulet jaune @ @®HR 180
Kypunnas zpyoKa, coyc us eund, cnapxg, Keoposvle opexu

330

Agneau de lait ®®

Jllomrenas 24 uaca baparnuna, niope us ceavoepesi

Contre-filet de boeuf ®@® 245
*Donaama ALD 45
Cmpunaoun cmeiix, coyc us ueprozo nepua

Filet de boeuf ®@® 285
*Donaama ALD 85
JIlendeproun, bypzunvon coyc

VLGLTARIEN

Artichauts barigoule ®®
Apmumox, moruennviii Kagpmogheanv, mprogherb
Kpacuas gacors

199

145

Ratatouille @@ 130

LyKunu, bakaaxamvl, borzapcKuil nepey, momam

Asperges vertes ©@® 130

Cnap:Ka, niope us ceavoepes, zpubbl, Kedposbie opexu
Kapamerusuposanoe abA0Ko

GARNITURLS

Tomato salad/Jmomamusiii caram @ ® 45
Fries Kapmogea» gppu @ ® 45
Add truffle/ Dobasumv mprogeaw 45
Crushed potatoes @ ® 45
JMoruensii Kagpmogerv

Mashed potatoes 45
Kapmogperw niope

Add truffle/ Dobasumv mprogear 75
Sauteed vegetables/Osouu ® ® 45

DEGUSTATION

* Take a culinary journey to the South of France with a
: dégustation menu curated by chef Kim Joinié-Maurin

: La pizzetta truffe ®®

¢ Jllprogpervhas nuuua

. La Langoustine ®® :
: Baneuénnas nacma c 06KApeHHBIM AGHEYCIUHOM € AQTM- :
¢ KOKOC080IL IMyAbCUeil :

. Le poulpe de Méditerranée ®@®
¢ Baneuennvlil OCbMUHOZ C MOMAMAMY, KAPMOPEAbHbLM
i niope, 0AUBKAMU

. Le crabe “Bleu” @@®

i Msco Kpaba 6 cpedusemHoMOpcKoM cmure
i @ Pascal Jolivet - Attitude - Suavignon Blanc

: Joignon facon tatin ®®
: 3aneuénnvlil, KAPAMEAUSUPOBAHHBLIL AYK € MOPOIKEHBIM
: U3 napmesana

P @ Veuve Clicquot - Yellow Label - Brut

' L.e consommé de boeuf @®
i To8sKuil BYABOH C COLPHBIMU PABUOAU

: @ Domaine Joseph Drouhin - Vaudon - Chablis

: La bouillabaisse a notre facon @0®® :
. Byuabec cyn, cubac, Aanzycmun, zpebewox, nacma :
: opeKpemme

9 Famille - Hugel - Riesling

. Le poulet jaune ®@®
. Kypunnas zpyoKa, cnapxa, Kedposvie opexu Hau

i @ Chateau Clarisse Puisseguin — Saint Emilion

. Le filet de boeuf ®@®
¢ *Oonaama AED 55
: JIlendeproun, bypzunvon coyc

¢ @ Tenuta Sette Ponti - Cognolo

. Les Desserts
: @ Torres Floralis ~ Moscatel Oro

. Les Desserts
AED 550 Per person
: AED 440 Wine pairing per person

JOIN THE CLUB

Unlock exclusive dining rewards with

e @NE

R SIGNATURE @ ALCOHOL @ NUTS & GLUTEN FREE @ VEGETARIAN @ SIELLFISIT @VEGAN @ DAIRY ® SEAFOOD @ SOY @ EGG ® RAW FOOD ® PORK

All Prices Are In UAE Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax. Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering,
We Would Be Happy To Assist You In Choosing Suitable Foods Or Prepare A Dish That Meets Your Specific Requirements.






