
From 9th to 25th of May | 2 Courses AED 125 per person

PRICES ARE INCLUSIVE OF 5% VAT AND SUBJECT TO 7% AUTHORITY FEE

D- DAIRY V-VEGETARIAN VE-VEGAN GF - GLUTEN FREE N-NUTS S - SHELLFISH

HOME-MADE RYE SOURDOUGH
Eggplant Allioli (V)

choice of one STARTER
SWEETCORN COLD SOUP
Cauliflower, Baby Carrot, Radish, Cherry Tomato, Baby Corn (GF)(VE)

CONFIT CHICKEN ENSALADILLA RUSA
Carrots, Mustard Mayonnaise (GF)

TUNA TARTAR
Free Range Fried Egg, Sesame, Seaweed Salt (GF)

choice of oneMAIN
BEEF STIR-FRY
Cherry Tomatoes, Red Onion on Tortilla De Patatas

PUMPKIN RISOTTO
Carnarolli Rice, Local Mushrooms, Dill, Chili Oil (V)(D)

BARBEQUED GULF PRAWN
Cous-Cous, Peanuts, Mint Oil (S) 

choice of oneDESSERT
PAN CON CHOCOLATE & ACEITE
B Corp Chocolate Mousse, Stale Bread, Sesame & Cocoa Crumble, Extra Virgin Olive Oil Ganache & Sea Salt (D)(V)(N)

WATER
BE-WTR
House Filtered Water

CHEESE MOUSSE KUNAFA ROLL
Pistachio Ice Cream, Emirati Honey (V)(D)

 

DUBAI RESTAURANT WEEK LUNCH MENU


