SUMMER RESTAURANT WEEK 2023

From 18th to 27th of August | 12pm to 3:30pm | 2 courses LUNCH AED 95 PP

HOME-MADE “PAN CON ALLIOLI”

STARTER (choice of One)

YESTERDAY’S BREAD
Stale Sourdough, Tomato Skin Powder, Revived Milk Ricotta, Avocado (D)(V)

TOMATO-INFUSED CHEVRE & PIMIENTOS DEL PIQUILLO
Black Garlic Balsamic, Cantabrian Anchovy Fillets, Crystalized Pine Nuts (D)(GF)(N)

HUEVOS ROTOS
Spanish Beef Chorizo, Cubed BOCA Chips, Veal Jus, Fried Free-range Eggs (GF)

MAIN (choice of One)

BLACK GARLIC RISOTTO
Fermented In-House Garlic, Green Asparagus, Smoked Idiazabal Cheese (D)(V)

CATCH OF THE DAY
Suquet, Roasted Cauliflower Pure, Snap Pea, Fennel Salad (S)(GF)

ROASTED CHICKEN BREAST
Smashed Rate Potato, Mojo Picon, Padron Peppers (GF)

DESSERT (choice of One)

SAFFRON AND TONKA CREMA CATALANA
Vanilla Ice Cream, Berries Compote (D)(V)(GF)

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

WATER

BE-WTR
House Filtered Water

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



