dubai restaurant week 26 apriL-12ma

lunchmenu @ AED 125

¢ choice of one starter and one main
or one mainand one dessert

starter —

roasted sweet potato, dairy free sour cream
enoki mushrooms, baked red onion, green pepper (ve, gf)

confit cuttle fish, smoked sweetcorn cold soup
pickled radish, pure harvest cherry tomato, quince jelly, lotus root (gf)

gulf cobia carpaccio
citrus beurre blanc, tapenade, manzanilla olive, crispy roasted
cobia belly & laver seasoning (d, gf)

main course ——

green spelt risotto
spinach, broccoli, pistachio & manchego crumble (v, d, gf)

creamy gulf tiger prawns
sauteed chickpeas, anchovy and celery sauce, confit cherry
tomatoes (s, gf)

confit chicken breast
corn fed chicken, red cabbage, puffed milett, caramelised onion
vinaigrette (gf)

dessert ——

galician dulce de leche filloa (crépe)
spiced clementine soup, cardamom ice cream, wild rice (d, v)

pistachio kunafa rolls
caramelized walnuts ganache, emirati honey, pistachio
ice cream (v, d, n)

v -vegetarian | d-dairy | n-nuts | gf - glutenfree | s-seafood | ve - vegan

includes one bottle of water per 2 people.
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