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Botanist Gin, Middle Eastern Basil, Cointreau

WELCOME

STARTERS

COURSE ONE

HOME-MADE RYE SOURDOUGH

GREEN GAZPACHO & CARNIVAL TOMATO

ICE PACKED MANZANILLA OLIVES

‘Pan con Eggplant Allioli’ (VE)

Textures of Tomato, Pistachio, Crispy Rice (VE)

Botanist Gin, Pure Harvest Smart Farms Heritage Tomatoes, Shih

Pitted Manzanilla Olives Stuffed with Lemon & Calamansi, Orange 
Zest, Fresh Herbs (GF)(VE)

TOMATO

RAYHAN

Stale Sourdough, Tomato Skin Powder, Avocado, Revived Milk Ricotta, 
Aceto Soprafino (D)(V)

Passion Fruit Infused Coffee Glaze, The Botanist infused Miso Gel, 
Yuzu Allioli, Tahina Chips (A)(D)(V)

YESTERDAY’s BREAD

CARAMELIZED AUBERGINE & PASSION FRUIT

Botanist Gin, Pure Harvest Smart Farms Strawberries, Dry Vermouth
STRAWBERRY
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CHOCOLATE & BEURRE NOISETTE

GARDEN IN THE DESERT

JERUSALEM ARTICHOKE RISOTTO
Butternut, Tonka Bean, Acquerello Rice (D)(V)

5-day Aged Local Beetroot + Stem, Glazed Whole Local Vegetables + 
Scraps, Native Desert Plants (Khobez, Pickled Khansour), Puree of 

Roasted Skin-on Aubergine, Pickled Watermelon Skin, Local Herbs and 
Edible Flowers (D)(V)

Valrhona Guanaja Dark Chocolate, ‘Sterrenmunt’ Infused Honey, 
Chicory Root, Caramel Chocolate Ganache, Chocolate Soil (D)(N)(V)

Botanist Gin, Half-ripe Barhi Dates, Emirati Wildflower Honey

Bruichladdich Classic Laddie, Emirates Biofarm Organic Beetroots, 
Bonanto Bitters

BEETROOT

COURSE TWO

DESSERT

BARHI
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