
D Dairy, G Gluten, N Nuts, S Seafood, SF Shellfish, V Vegetarian, VG Vegan

All prices are in AED, inclusive of 10% Service Charge, 7% Municipality fees and 5% VAT

SUNDAY BRUNCH MENU 

CHOCOLATE CORNER 

Chocolate Fountain D, G, N

Mandiant D, G, N

Marshmallow D, G, N

Pâte de fruits D, G, N

Assorted candy D, G, N

DESSERTS

Brioche Tropézienne D, G, N

Rose Choux D, G, N

Fresh Raspberry Tart D, G, N

Macaroon D, G, N

Cheesecake D, G, N

Tiramisu D, G, N

Lemon D, G, N

Raspberry Chocolate trio D, G, N

Pistachio Apricot D, G, N

Almond Panna Cotta D, G, N

Mille Feuille D, G, N

Fraisier D, G, N

Apple Crumble D, G, N

STARTERS

OYSTER SELECTION  R, SF

Shallot, red wine vinegar

CREVETTE BOUQUETS SF, MUSSEL SF,
SEABASS CRUDO R, S , TUNA TARTARE R, S

Aioli, Cocktail sauce

ROASTED BELL PEPPER & TAHINI D, G, N, SS, V

Pistachio, tomato, tahini sauce, pita bread

BEETROOT TARTARE VG

Baby gem, horseradish, chives

NIÇOISE SALAD D, S

Con�t tuna, anchovies, gem lettuce, olives, 
potatoes, green beans

TOMATO TARTE D, G

Ricotta, caramelized onion

STARTERS AND MAIN COURSE DISHES À PARTAGER

AED 325 – Non-alcoholic package (soft drinks)

AED 450 – Alcoholic package (wines, spirits & beers)

AED 650 – Champagne package (wines, spirits, Champagne & cocktails)

MAIN COURSE 

CHICKEN BASQUAISE G

Braised corn-fed chicken, tomato, bell pepper

BLACK ANGUS AUSTRALIAN BEEF TENDERLOIN D, G

Seared beef, Black Pepper sauce 

SEABASS FILLET S

Grilled seabass, basil pesto, lemon

CELERY RISOTTO VG

Asparagus, morel, chervil, black tru�e 

GRILLED ZUCCHINI D, V

Sundried tomato, Feta cheese 

ROASTED BELL PEPPER VG

Garlic, thyme, extra virgin olive oil

All the main course dishes served with con�t rosemary potatoes, 
seasonal grilled vegetables and mixed salad


