
ALLERGENS   GLUTEN FREE (GF)  SHELLFISH (SH)  DAIRY (D)  NUTS (N)  SOY (S)
 VEGETARIAN (VG)  VEGAN (V)

DESSERT BOARD 
Matcha Tiramisu 
Milk Chocolate, Coconut Cream (D)

Thai Banoffee Pie
Vanilla Cream, Caramel,
Milk Chocolate (D) 

Yuzu Lemon Tart 
Raspberry Gel (D)

Chocolate Brownie 
Caramel, Pecan Nut Crisp,
Dulce Chocolate (D)(N)

TO START 
Sea Bass Ceviche
Onion, Sesame, Chili, Passion Fruit Dressing (S)

Scallop & Lobster Dumpling
Caviar, Water Chestnut, Chives, Ginger Soy (SH)(S)

Truffle Cauliflower Popcorn
Chili Honey Glaze (VG)(V)(S)

Ponzu Beetroot Salad
Kale, Puffed Rice, Ponzu Glaze (S)

Otoro Roll 
Carrot, Tobiko, Sesame Oil (S)

A5 Wagyu Beef Tart
Wasabi Egg Yolk Jam, Crispy Wanton (S)

MAINS 
Tenderloin & Seared Foie Gras 
Caramelised Onion Puree, Mushroom Sauce (D)

Miso Black Cod
Yellow Coconut Curry, Asian Veg, Thai Basil Oil (S) 

Grilled Asparagus
Truffle Hollandaise (D)

Triple Cooked Chips
Parmesan Cheese (D)



CHAMPAGNE
PERRIER-JOUËT 'GRAND BRUT'
PERRIER-JOUËT 'BLASON ROSÉ' (ADD AED1,000 PER PERSON)

WINES
CHÂTEAU DE MINUTY 'M', CÔTES DE PROVENCE, FRANCE
SAUVIGNON BLANC 'BABYDOLL', MARLBOROUGH, NEW ZEALAND
PINOT NOIR, MUD HOUSE, CENTRAL OTAGO, NEW ZEALAND

SPIRITS
GREY GOOSE | BELVEDERE
OXLEY | HENDRICKS
BACARDI CUATRO | OCHO
PATRON SILVER | REPOSADO
JACK DANIEL'S | MAKER'S MARK
CHIVAS 12 | JOHNNIE WALKER BLACK
GLENFIDDICH 12 | MACALLAN 12

BEERS
HEINEKEN | ASAHI | CORONA

COCKTAILS
LÓNG SOUL | 360 DEGREES
KIR ROYALE | ESPRESSO MARTINI
 
NON-ALCOHOLIC
LADY IN FUSHSIA | APEROL SPRITZ 0.0
PEARL CHAMPAGNE 0.0 | HEINEKEN 0.0
 
PREMIUM WATER | SODA | TONIC
FRESH JUICES | COFFEE | TEA


