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LES ENTREES

Plateau de Fruits de Mer de la Cote d’ Azur ® S SF
Ostra Regal Royal Gold No. 3 oysters, poached Canadian lobster,
Mediterranean prawns, tuna tartare, seabass tartare
Shallot vinegar, saffron rouille

Salade Estivale aux Légumes Croquants et Péche Blanche "¢
Frisée, avocado, white peach, heirloom carrots,
cucumber, pomegranate vinaigrette

Tarte Fine aux Champignons Sauvages, Brie et Truffe d’ Eté P&V
Crispy Alsatian-style flatbread with wild mushrooms,
Brie de Meaux, summer truffle

Paté en Croate a la Provencale P &N

Duck, chicken, and pistachio terrine
with roasted red pepper chutney, pickled vegetables

PLATS PRINCIPAUX

Filet de Boeuf aux Morilles, Jus de Romarin A D
Black Angus beef tenderloin with sautéed morel mushrooms, rosemary jus

Risotto au Citron Confit, Asperges et Truffe d’ Eté D, N, V

Creamy Arborio rice with lemon zest, green asparagus, summer truffle, parmesan tuile

Loup de Mer Grillé, Sauce Provencale Zestée D, S
Grilled seabass fillet with basil pesto, Nigoise black olives, zesty Provengal virgin sauce

Carottes Vichy au Miel de Lavande D, V

Glazed baby carrots with lavender honey, fresh tarragon

Poélée de Légumes d’ Eté aux Herbes Fraiches D, V
Sautéed summer garden vegetables in herb butter

Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT
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LES DESSERTS FLAMBES &
BUFFET GOURMAND

Crépes Flambées Suzette # 2 ¢
Traditional crépes flambéed in orange zest,
Grand Marnier butter sauce, vanilla ice cream

Cerises Jubilée a la Bastille A2 &N
Kirsch-flambéed cherries, almond financier,
creme diplomate

Buffet de Douceurs d’ Eté DEGN
Seasonal French pastries, fruit tarts,
mousses, and glacés

Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT



