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

SOURDOUGH RYE BREAD
Eggplant Alioli (V)

ROASTED SWEET POTATO, DAIRY FREE SOUR CREAM
Enoki Mushrooms, Baked Red Onion, Green Peppercorn (VE)(GF)

CONFIT CUTTLEFISH, SMOKED SWEETCORN COLD SOUP
Pickled Radish, Pure Harvest Cherry Tomato, Quince Jelly, Lotus Root (GF)

GREEN SPELT RISOTTO
Spinach, Broccoli, Pistachio & Manchego Crumble (V)(D)

GALICIAN DULCE DE LECHE FILLOA (CRÊPE)
Spiced Clementine Soup, Cardamom Ice Cream, Wild Rice (D)(V)

PISTACHIO KUNAFA ROLLS
Caramelized Walnuts Ganache, Emirati Honey, Pistachio Ice Cream (V)(D)(N)

CREAMY GULF TIGER PRAWNS
Sauteed Chickpeas, Anchovy and Celery Sauce, Confit Cherry Tomatoes (S)(GF)

CONFIT CHICKEN BREAST
Corn Fed Chicken, Red Cabbage, Puffed Millet, Caramelized Onion Vinaigrette (GF)

GULF COBIA CARPACCIO
Citrus Beurre Blanc, Tapenade, Manzanilla Olive, Crispy Roasted Cobia Belly & Laver Seasoning (D)(GF)

STARTER choice of one

MAIN choice of one

DESSERT choice of one

WATER

BE-WTR
House Filtered Water

DUBAI RESTAURANT WEEK 2024
From 26th of April to 12th of May | 12pm to 3:30pm | 2 courses LUNCH AED 125 PP


