
 BUSINESS LUNCH

(A) Alcohol  (D) Dairy  (V) Vegetarian  (VE) Vegan  (GF) Gluten Free  (N) Nuts  (S) Shellfish

Prices are inclusive of 5% VAT and subject to 7% Authority Fee

2 Courses AED 110 | 3 Courses AED 135

HOME-MADE RYE SOURDOUGH
‘Pan con Eggplant Allioli’ (VE)

 35

 55

STARTER

CHERRY TOMATO & WATERMELON 
Vanilla Vinaigrette, Infused Watermelon, Mint, Avocado Puree (VE)

CURED & SMOKED KINGFISH   
Pickled Baby Marrow, Clementine Vinaigrette, Algae Mayo (D)

65

 75

 65

 55

MAIN

 BRAISED BEETROOT
Local Herb Pesto, Confit Red Pepper, Heirloom Carrots,  Kale, Revived Milk Ricotta (D)(N)(V)

GNOCCHI & SMOKED DUCK
Caramelized Chicken Jus, Baby Spinach, Sourdough Crumble  (D)

SCORCHED MACKAREL
Celeriac Slaw, Pickled Kohlrabi, Cucumber Gel, Fennel Puree (D)(GF)

110ARGENTINIAN ANGUS STRIPLOIN
Grilled Green Asparagus, Peanut & Truffle Infused Green Peppercorn Sauce (D)(N) (GF)

DESSERT

YUZU CHOCOLATE PANNA COTTA  
Valrhona Yuzu Chocolate, Confit Pineapple, PecanNuts (D)(N)(V)

 55PISTACHIO KUNAFA ROLLS  
Turkish Pistachio Ganache, Black Lime & Rose Sorbet (D)(N)(V)

 60BOCA CHICKEN SALAD
Poached Egg, Caesar Dressing, Parmigiano-Reggiano, Croutons (D)


