
ALLERGENS:
(CEL) Celery, (CRU) Crustaceans, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (LUP) Lupin,  (MOLL) Molluscs,
(MUST) Mustard, (PN) Peanuts, (S) Soya, (SES) Sesame, (SULP) Sulphites, (TN) Tree Nuts
Consumption of raw or undercooked animal, seafood, or poultry products such as eggs
may increase your risk of food-borne illness. 
 —
All prices are in AED Inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT
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Chef Batuhan Piat ti

Caviar Dishes Raw Dishes

Beluga (D, E, F, G)

30 g

50 g

125 g

1 800

3 050

7 250

Russian Oscietra (D, E, F, G)

30 g

50 g

125 g

1 160

1 580

3 680

FINEST CAVIAR SELECTION

RAW

Wagyu Beef Carpaccio (D, E, G, MUST)
phyllo pastry & homemade truffle mayo

Salmon Tiradito (F, G, S, SES)
truffle ponzu sauce

Toro Tartare (F, G, S)
avocado & caviar

Tuna Tartare (E, F, G, S)
avocado & creamy truffle sauce 

Sea Bass Ceviche (F)
sea bass marinated in jalapeño sauce, green apple, coriander & cucumber

Salmon Tataki (F, G, S, SES)
seared salmon & spicy honey sauce

275

105

350

190

150

145

EVEVATE YOUR DINING EXPERIENCE

Enhance any dish with a delicate touch
of freshly shaved black or white truffle,

available upon request.
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COLD & HOT STARTERS

Burrata - 125 g / 250 g (D, MUST, SULP)
burrata di Andria, cherry tomatoes & basil oil

Crispy Calamari (D, E, G, MOLL)
chili mayo sauce

Steamed Edamame (S)
steamed edamame & Maldon salt

Spicy Edamame (G, S, SES)
steamed edamame, chili garlic & ginger sauce

Rock Shrimp Tempura (CRU, E, G)
spicy yuzu mayo

King Crab Tacos - 3 pcs (E G, CRU, S)
king crab & spicy mayo tobiko sauce

Wagyu Beef Tacos - 3 pcs (G, S, SES)
braised Wagyu beef & guacamole sauce

Wagyu Beef Steamed Buns - 3 pcs (D, G, S)
Wagyu beef short ribs, carrots & galbi mayo sauce

Gyoza Wagyu Beef - 3 pcs (G, S, SES)
chili ponzu sauce

140/280

150

60

60

150

200

140

190

150

SALADS

Monte-Carlo Salad (CRU, MUST)
shrimps, avocado, cherry tomatoes, olives & French beans

Spinach Salad (G, S, SES, TN)
spinach, rocket salad, pine nuts & honey-sesame dressing

Lobster Salad (CRU, G, MUST, S)
steamed lobster, lollo biondo, soy, lemon & mustard dressing

210

100

280



ALLERGENS:
(CEL) Celery, (CRU) Crustaceans, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (LUP) Lupin,  (MOLL) Molluscs,
(MUST) Mustard, (PN) Peanuts, (S) Soya, (SES) Sesame, (SULP) Sulphites, (TN) Tree Nuts
Consumption of raw or undercooked animal, seafood, or poultry products such as eggs
may increase your risk of food-borne illness. 
 —
All prices are in AED Inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

Signature Dishes
Chef Batuhan Piat ti

Caviar Dishes Raw Dishes

PASTA & RISOTTO

Spinach & Ricotta Ravioli (CEL, D, E, G)

Maltagliati with White Veal Ragout (CEL, D, E, G, SULP)

Tagliolini with Spiny Lobster (E, CRU, CEL, E, G)

Seasonal Mushroom Risotto (CEL, D) 
20 min of patience

Risotto Milanese (CEL, D, G) 
20 min of patience

Orecchiette all’Ossobuco (CEL, D, G, SULP)

Tagliolini Sea Bass with Cherry Tomatoes (E, CEL, F, G, SULP)

Penne Arrabbiata (D, G, CEL) 

Gnocchi Pomodoro & Basilico (D, E, G, CEL)

160

240

620

300

300

300

195

130

130

MAINS

Veal Milanese (D, E, G)
rocket salad & cherry tomatoes

Salt-Crust Baked Sea Bass (F)

Grilled Langoustine (CRU, G)

Miso-Marinated Alaskan Black Cod (F, G, S)

Sweet Chili Wagyu Fillet (G, S, SES)
Wagyu beef fillet marinated with chili & soy sauce

590

980

840

 280

490

FROM THE JOSPER

Wagyu Beef Tomahawk (D, G, SULP)

Wagyu Beef Fillet (D, G, SULP)

Wagyu Ribeye Steak (D, G, SULP)

Grilled Corn Fed Baby Chicken

1 600

490

510

225
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SIDES

Grilled Vegetables

Roasted Potatoes

Truffle Mashed Potatoes (D)

Grilled Asparagus

Rocket & Cherry Tomatoes (MUST)

Fried Rice (G, S, SES)

French Fries

80

80

130

100

70

70

95

DESSERTS

Billionaire Selection 2/4 guests (D, E, G, SULP, TN)
tiramisú, profiteroles, crème brûlèe, baba au rhum,
hot chocolate cake, vanilla & pistachio ice cream

Crespelle alla Crema - 3 pcs (D, E, G, SULP)
vanilla ice cream & berries

Tarte Tatin (D, E , G)

Chocolate Soufflé (D, E, G, TN)

Vanilla Ice Cream (D, E, G)

Pistachio Ice Cream (D, E, G, TN)

Tiramisù (D, E, G)

Lemon Sorbet

Premium Fruit Platter

350 / 690

280

120

150

90

125

130

90

130


