
From 1 to 31 October 2025
Set menu with wine pairing at AED 600 per person



WELCOME & TAITTINGER BRUT CHAMPAGNE

Pain & Beurre – Amuse-Bouche (F, G, D, E, N)
or

Macaron Bord’o (V, G, D, E, N)

Bread & Butter – Amuse-Bouche & Welcome Glass of 
Taittinger Champagne (A, F, G, D, E, N)

SOUP & GLASS OF WINE
Private Selection, Robert Mondavi, Chardonnay,  USA, California

Le mais en velouté & salade croquante, sorbet a la coriandre 
& au citron vert, katsuobushi (D, F, E)

Corn velouté & salad, coriander & lime sorbet, katsuobushi (D, F, E)

STARTER & GLASS OF WINE
Sancerre, Domaine Robinet, Sauvignon Blanc, France, Loire Valley

Rose de saumon & radis takuan, gel pomme verte & miso, 
dashi  lacté au oeufs de saumon (F, G)

Salmon & Takuan rose, green apple & miso gel, 
creamed dashi broth with salmon eggs (F, G)

MAIN COURSE
Choice of one

Filet De Turbot Cuit A Basse Temperature, Crème De Moules  Safranée, 
Algues & Rattes Confites (F, Sf, D, G)

Slow-cooked turbot, saffron mussel sauce, confit Ratte potatoes 
& seaweed (F, SF, D, G)

Love by Léoube Rose, France, Côtes de Provence
or

Ris de veau rôti, rose & purée de cèleri rôti, Sauce crème & truffe (A, D, G)

Roasted veal sweetbread, roasted celeriac rose & 
purée & truffle cream sauce (A, D, G)

Michel Chapoutier, Belleruche, France, Rhône Valley
or

Choux-fleur rôti  & pickled, kumquat confit, 
sauce aux fruits de la passion (SF, D)

Roasted & pickled cauliflower, confit kumquat 
& passion fruit sauce (SF, D)

Sophie Schaal, Riesling AOC, France, Alsace
 

DESSERT & GLASS OF WINE
Banyuls, Michel Chapoutier, France, Rhone Valley

Le tiramisu 2.0 aux saveurs de truffes (V, G, E, D)

2.0 style tiramisu with truffle flavours (V, G, E, D)

MIGNARDISE

MACARON BORD’O (V, G, D, E, N)

Bord’O macaroon (V, G, D, E, N)
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