Cold

Beef Carpaccio (R)
Wagyu Beef Tenderloin, Portobello Purée, Parmesan
Cheese & Truffle Dressing

@ Yellowfin Tuna Tartare (R)
Yellowfin Tuna, Guacamole, Mandarin
Dressing & Melba Toast

Hot

Classic French Onion Soup
French Onion Soup & Gruyére Crostini

Fried Calamari & Prawns (S)
Breaded Calamari & Prawns, Lobster Mayonnaise

Escargots de Bourgogne - 6 pieces
Garlic Butter, Parsley, Capers & Toasted Focaccia

Melanzane alla Parmigiana (V)
Roasted Eggplant, Mozzarella Cheese
Basil & Parmesan Cheese

# Sautéed Prawns (S)
Prawns, Garlic, Chilli & Harissa Sauce

Minestrone Soup (V)
Lentils, Pastina, Soffritto, Green Beans, Potato
Pesto & Parmesan Cheese

Salads

4+ Cauliflower Salad (V, N)
Shaved Cauliflower, Orange, Grapes, Pecan Nuts
Pine Nuts, Comté Cheese & White Balsamic Vinaigrette

+ Kale Salad (V, N)
Kale Leaves, Green Apple, Pear, Walnut, Parmesan
Cheese, Honey-Mustard & Truffle Dressing

< Lentil Salad (VG)
Puy Lentils, Pickled Vegetables, Apple, Tarragon
& Balsamic Dressing

Caesar Salad

Baby Gem Lettuce, Caesar Dressing, Cured Egg Yolk
Beef Bacon & Parmesan Cheese

Add Chicken 30 | Add Prawns 35

(N) Nuts (R) Raw
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(S) Shellfish
Locally Sourced (©)

4 Nicoise Salad

% Seared Tuna Loin, Tomato, Shallot, Baby Potato
Artichoke, Green Beans, Kalamata Olive, Celery
Basil, Quail Egg & Tomato Dressing

Vitello Tonnato
Poached Veal, Tonnato Sauce, Celery, Lemon
Zest & Caper Dressing

@ Burrata (V)
Marinated Tomatoes, Aged Balsamic, Rocket
Leaves & Pesto Sauce

Sandwiches

« Croque Monsieur
Gruyére Cheese, Turkey Ham, Béchamel
Sauce & Side Salad

Wagyu Steak Sandwich
Wagyu Beef Steak, Emmental Cheese, Confit Shallots,
Tartare Sauce & Barbecue Sauce

Signature Black Angus Burger
Black Angus Beef Patty, Cheddar Cheese
Rocket Leaves & Spicy Relish Mayonnaise

Traditional Pizzas
Margherita

Mozzarella Cheese, San Marzano Tomato Sauce
Basil & Extra Virgin Olive Qil

Diavola
Mozzarella Cheese, San Marzano Tomato Sauce
Spicy Beef Salami & Extra Virgin Olive Qil

« Bufala
Buffalo Mozzarella, San Marzano Tomato Sauce
Basil & Extra Virgin Olive Oil

Regina
Mozzarella Cheese, San Marzano Tomato Sauce
Wagyu Bresaola & Rocket

Funghi e Prosciutto
Mozzarella Cheese, San Marzano Tomato Sauce
Mushrooms & Turkey Ham

Vegetarian (V)
Healthy )

Vegan (VG)

Chef’s Recommendation ()

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced
in an entirely allergen free environment. All prices are in UAE Dirhams and are inclusive of 7% Municipality fees, 10% Service charge and 5% Value Added Tax.
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Pasta

Truffle Rigatoni (V)
Cream Sauce, Parmesan Cheese & Seasonal
Black Truffle

® Pappardelle Bolognese
Slow-Cooked Beef Ragu & Parmesan Cheese

Fettuccine with Prawns (S)
Homemade Spinach Fettuccine, Prawns, Cherry
Tomatoes, Pine Nuts, Chilli & Bisque Sauce

Linguine Vongole (S)
Clams, Chilli, Garlic, Lemon Zest, Parsley & Bottarga

Tagliatelle Stracciatella (V)
Homemade Tagliatelle, Cherry Tomatoes, Basil Tomato
Sauce & Stracciatella Cheese

Mains

Canarian Sea Bass
Grilled Sea Bass Fillet, Miso Cauliflower Purée
Broccolini & Citrus-Beurre Noisette Emulsion

7 Grilled Yellowfin Tuna
Grilled Yellowfin Tuna Loin, Caponata, Herb
Oil & Chives

Corn-Fed Chicken Breast
Roasted Corn-Fed Chicken Breast, Creamy
Orzo & Morel Mushrooms

Veal Milanese
Milk-Fed Veal Chop on the Bone & Side Salad

Butcher's Cut
Wagyu Beef Cut, Café de Paris Butter
French Fries & Side Salad

@ Grilled Salmon Escalope
Salmon Escalope, Passion Fruit Beurre Blanc, Spinach
Fava Beans, Kalamata Olives, Salmon Roe & Chives

4 Provencal Tian
Zucchini, Tomato, Eggplant, Onion
Confit & Tomato Sauce
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To Share

® Dover Sole Meuniére
Pan-Seared Dover Sole, Capers, Brown Butter
Lemon & Parsley

420

® Ox Cheek Bourguignon 305
Braised Ox Cheek, Mashed Potatoes, Heritage
Baby Carrots, Mushrooms & Pearl Onions
Lamb Loin 325
Roasted Lamb Loin, Cannellini Bean Purée

Minted Peas, Broad Beans, Tomato & Kalamata Olive Jus

Sides
French Fries (VG) 40
Roasted Baby Potatoes (V) 40
« Broccolini (V) 40
Sautéed Broccolini, Garlic & Chilli
Grilled Asparagus (V) 55
Parmesan Cheese, Rocket Leaves
& Balsamic Dressing
Wild Mushrooms (V) 55
Sautéed Mixed Mushrooms
+ Mesclun Greens (VG) 40
Mixed Greens, Datterino, Cucumber
& Lemon Dressing
Mashed Potatoes (V) 40
& Grilled Mixed Vegetables (VG) 40

Broccolini, Capsicum, Eggplant & Zucchini




