
LUNCH SET MENU



*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase 
your chance of foodborne illness.

N – contains nuts | D – contains dairy | G – contains gluten | S – contains seafood 
| F – contains fish | V – vegetarian | VG - vegan
Please inform your server of any allergies when ordering. For detailed allergen 
information, simply ask and we will be delighted to assist. Gluten-free items avai-
lable on request.
All prices are in UAE Dirhams and include a 7% municipality fee, 10% service 
charge and 5% VAT.



STARTERS 

Quinoa tabbouleh — VG

Burrata, heirloom tomato & jelly — N, D

Meurette organic eggs, mushroom duxelles & foam — D, G

Saku tuna tartare & lemon dressing — F 

MAINS

Fresh homemade linguine, spinach pesto — D, G, V 
Seabass, artichoke, basil & tomato sauce — D,  F

Classic beef cheek, crispy quinoa & jus — D

Flank steak & cumin carrot purée +65 AED — D, G

Lamb Milanese, butter condiment & green beans +65 AED – D, G

DESSERTS

Vanilla crème brûlée  — D

Red fruits & pistachio verrine — N, VG

Citrus texture — N, D, G  

Selection of homemade ice creams & sorbets — N, D  
Madagascan vanilla, 62% chocolate, mascarpone,  
pistachio, raspberry, tropic, lemon, cocoa sorbet

Starter, main & dessert — 135 AED

2 Starters, main & dessert — 175 AED

LUNCH SET MENU

One glass of wine 70 AED




