LE CEVICHE

LE TARTARE DE THON

DICED WILD YELLOWFIN TUNA, PESTO SAUCE, CONFIT TOMATOES, GREEN OLIVE, PICKLED ONION, PARMESAN TUILE (GF,N)

LE CARPACCIO DE BOEUF

DRI
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FRESH SEABASS, CITRUS-YUZU DRESSING, GRAPEFRUIT, EDAMAME, PICKLED KUMQUATS (GF)

THINLY SLICED BEEF TENDERLOIN, LEMON DRESSING, MANCHEGO, ROCKET LEAVES, CAPERS, PINE NUTS (D,N,GF)

LE CARPACCIO DE LANGOUSTINE
THINLY SLICED LANGOUSTINES, EXTRA VIRGIN OLIVE OIL, MANDARIN ZEST, BASIL, ESPELETTE PEPPER (GF,S)

LA BURRATA

LA SALADE D'ARTICHAUTS

ARTICHOKE AND SPINACH, BALSAMIC DRESSING, FRIED ARTICHOKE, SLICED OYSTER MUSHROOMS, PECORINO (D,V)

LA SALADE NIGOISE

o oS

TOMATO TARTARE WITH CLASSIC CONDIMENTS, PINE SEEDS CRUMBS, BASIL PESTO CROSTINI (D,N,V)

SEARED YELLOWFIN TUNA, TOMATO, CUCUMBER, CELERY, GRILLED PEPPER, ARTICHOKE, BLACK OLIVE,

SOFT BOILED EGG, ANCHOVIES (GF)

LA SALADE DE LENTILLES AU

BELUGA LENTILS, CONFIT BEETROOT, ROASTED PEAR, RED ENDIVE, CARAMELIZED WALNUTS, THYME VINAIGRETTE (D,N)

LA RAVIOLE PROVENGALE

LES CREVETTES

CHEVRE

To Lot

FRESH CHEESE & SPINACH RAVIOLI MADE IN HOUSE, TOMATO & BASIL SAUCE, GRATED PARMESAN (D,V)

LOCAL OMANI PRAWNS COOKED IN GARLIC & CHILI OIL, LEMON, BASIL, XO SAUCE (D,S)

LES ENCORNETS

GRILLED PATAGONIAN CALAMARI, STUFFED WITH RATATOUILLE, FENNEL SAUCE, MUSTARD LEAVES, LEMON (D,S,N)

LE POULPE GRILLE

GRILLED SPANISH OCTOPUS, EGGPLANT PUREE, SAUTEED CLEMENTINE, NDUJA SAUSAGE,
GARLIC CHIPS, MUSTARD LEAVES (GF,S)

LA PIZZA TRUFFE NOIRE

STONE BAKED PIZZA WITH BLACK TRUFFLE, PORTOBELLO MUSHROOM, PARMESAN CREAM, FONTINA CHEESE (D,V)

LA PISSALADIERE

ot braads

FRENCH CLASSIC, CARAMELIZED ONION, ANCHOVY, BLACK OLIVES

LA PIZZA BURRATA

PESTO CREAM, ZUCCHINI SLICES, FRESH TOMATO, CHILI FLAKES, AND ROCKET (D,N,V)

ALL PRICES ARE INDICATED IN AED AND ARE INCLUSIVE OF 7% MUNICIPALITY FEE AND 10% SERVICE CHARGE & 5% VALUE-ADDED TAX.

(S) CONTAINS SHELLFISH

(GF) IS GLUTEN FREE

(D) CONTAINS DAIRY

DISHES WITH THE INDICATION

(N) CONTAINS NUTS

(V) VEGETARIAN

(A) CONTAINS ALCOHOL
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LE RISOTTO A LA TRUFFE 235
ARBORIO RICE, WHITE TRUFFLE SAUCE, MUSHROOM FRICASSEE, SHAVED BLACK TRUFFLE (D,V,GF)

LES SPAGHETTI AL PIL-PIL 225
SPAGHETTI WITH TIGER PRAWNS, GARLIC & CHILI OIL, SHELLFISH BISQUE, GRATED LEMON ZEST (A,D,S)

L'ORZ0O AUX FRUITS DE MER 230
ORZO PASTA COOKED IN SAFFRON SEAFOOD BISQUE, MIXED SEAFOOD, PRAWNS, FRESH HERBS & LEMON (A,D,S)

LES PACCHERI AU BOEUF CONFIT 255
SLOW COOKED BEEF BRISKET, PACCHERI PASTA, GREEN OLIVES, BLACK OLIVE POWDER, BONE MARROW (A,D)

Mﬂ\il/\ Coulrse

LE CABILLAUD 230
ATLANTIC COD FISH, CLAMS, MUSSELS, CHAMPIGNONS, BABY LEEKS, MADRAS SAUCE (A,D,GF)

LE LOUP DE MEDITERRANEE 265
MEDITERRANEAN SEABASS, FISH CONSOMME, CONFIT FENNEL, TOURNEE POTATOES, SAFFRON ROUILLE (A,GF)

LES COTELETTES D'AGNEAU 255
LAMB CHOPS, PAPRIKA MUSTARD MARINATION, MILLE-FEUILLE POTATO, BROCCOLINI, ROSEMARY JUS (D,GF)

LE TARTARE DE BOEUF 255
180G BEEF TENDERLOIN, PREPARED AT THE TABLE, MIXED LEAVES SALAD, HAND CUT CHIPS (GF)

LE STEAK-FRITES 295
GRILLED BLACK ANGUS RIBEYE STEAK, GRILLED GEM, CONFIT GARLIC, HAND CUT CHIPS, PEPPER SAUCE (GF)

To g\/\o\lfe

LE POULET LABEL ROUGE (40MIN TO PREPARE)

PROVENGAL 325
SPICY PERI-PERI 355
LA COTE DE VEAU MILANAISE 355

VEAL CHOP MILANESE, CONFIT CHERRY TOMATOES, PARMESAN CHEESE, ROCKET LEAVES,
SIDE OF TAGLIATELLE IN PESTO (D,N)

LE TOMAHAWK DE BOEUF WAGYU 1.3KG 1350
WAGYU (6-7) BEEF TOMAHAWK, AGED AND GRILLED, SERVED WITH 2 SIDES (GF,D)

LES TAGLIATELLES AU HOMARD 895
TWO LOBSTERS, TAGLIATELLES PASTA, CREAMY BISQUE SAUCE, CHILI, SUNDRIED TOMATOES (A,D,S)

ide Mishes

HEIRLOOM TOMATO SALAD WITH ONION & BASIL (6F,v) HAND CUT CHIPS (GF,Vv) 35
GRILLED ASPARAGUS SALAD, OLIVE & PARMESAN (D,Vv) GRILLED VEGETABLES, "HERBES DE PROVENCE" (GF,v) 35
SAUTEED SEASONAL VEGETABLES, ONION CRISPS (p,V) MOUSSELINE POTATOES (GF,D) 35

MILLE-FEUILLE POTATO, TRUFFLE SAUCE (D,v) 55

ALL PRICES ARE INDICATED IN AED AND ARE INCLUSIVE OF 7% MUNICIPALITY FEE AND 10% SERVICE CHARGE & 5% VALUE-ADDED TAX.
DISHES WITH THE INDICATION
(S) CONTAINS SHELLFISH (GF) IS GLUTEN FREE (D) CONTAINS DAIRY (N) CONTAINS NUTS (V) VEGETARIAN (A) CONTAINS ALCOHOL




