
Events Menus



Option 1 - AED 385 PP 

LE CARPACCIO DE BOEUF 
Thinly Sliced Marinated Beef Tenderloin, Truffle Mayonnaise, Mustard Leaves, Toasted Almonds (D,N)

LES CREVETTES
Local Omani Prawns Cooked in Garlic & Chili Oil, Lemon, Basil, XO Sauce (D,S)

LES RAVIOLES PROVENÇALES
Small Ravioli Filled with Ricotta Cheese & Spinach, Fresh Tomato & Basil Sauce (D,V)

To Start

LA DORADE ROYALE
Grilled Seabream Filet, Asparagus, Citrus Fennel Velouté, Citrus Segments (A,D)

LA FREGOLA SARDA
Toasted Fregola Sarda, Rocket Pesto, Baby Spinach, Roasted Tomatoes, Parmigiano Reggiano Crisp (D,V,N)

Side Dishes:  Hand Cut Chips, Grilled Vegetables

To Continue

To Finish

LE POULET GRILLÉ
Grilled Label Rouge Chicken Breast, Roasted New Potatoes, Confit Garlic, Lemon & Thyme Sauce (D)

Dishes with the indication
(GF) IS GLUTEN FREE(S) CONTAINS SHELLFISH (D) CONTAINS dairy (A) CONTAINS ALcohol(V) VEGETARIAN(N) contains Nuts

All prices are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax

LE BROWNIE SUNDAE
Salted Caramel Ice-Cream, Chocolate Brownie, Nut Brittle, Sauteed Apple (A,D,N)

L’ASSIETTE DE FRUITS
Freshly Cut Fruits, Bourbon Vanilla Infused Agave SyrupN(GF)

LE GATEAU AU FROMAGE FRAIS
Vanilla Mascarpone Cheesecake, Honey Biscuit, Fresh Raspberries (D)

3 Course Sharing Concept



Option 2 - AED 425 PP 

LE CANARD CONFIT
Slow Cooked Duck Leg, Crispy Filo, Apple Chutney, Old Fashioned Celeriac Rémoulade

LE TARTARE DE THON
Yellowfin Tuna, Truffle-Yuzu Dressing, Pomegranate, Crispy Buckwheat, Radish (GF,D,S)

LA BURRATA
Tomato Tartare with Classic Condiments, Pine Seed Crumbs, Basil Pesto Crostini (D,V,N)

To Start

LA BAR DE LIGNE
Line Caught Wild Sea Bass Fillet, Cherry Confit Tomatoes, Sauteed Greens, Fennel Sauce (A,GF)

RISOTTO À LA TRUFFE 
Vialone Nano Rice, Wild Mushroom, Fresh Truffle, Truffle Foam, Parmigiano Reggiano (A,D,V,GF)

Side Dishes:  Hand Cut Chips, Grilled Vegetables

To Continue

To Finish

LE CHATEAUBRIAND
Sliced Wagyu Beef Tenderloin, Provençal Cherry Tomatoes, Béarnaise Sauce (D,V)

Dishes with the indication
(GF) IS GLUTEN FREE(S) CONTAINS SHELLFISH (D) CONTAINS dairy (A) CONTAINS ALcohol(V) VEGETARIAN(N) contains Nuts

All prices are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax

LE PAIN PERDU
Dulce De Leche, Banana, Dark Rum, Toasted Almond, Praline Ice Cream (A,D,N)

LE MILLE-FEUILLES
Crispy Filo Dough Layered with Mascarpone Mousse, Fresh Berries and Berry Compote (D)

LA TARTE AU CHOCOLAT
Dark Chocolate Mousse Tart, Salted Caramel, Chocolate Chantilly (D)

3 Course Sharing Concept
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