NOCHES DE GASTRONOMIA
PAIRING MENU

PICKLED CUCUMBER
Aloe Vera Granite (G)(V)(VE)
N°1 | Spiced Infused Torres 10, Homemade Orgeat, Cold Drip, Passion Fruit

GOAT GHEESE CHURROS
Black Truffle Honey (D)(V)
Vifia Esmeralda 2015, Catalunya DO

%2 DOZEN DIBBA BAY OYSTERS BAKED 3 WAYS
Local Spinach & Roquefort | Beef Chorizo & Manchego | Bresaola & Parmesan (S)(G)
Pazo das Bruxas 2016, Rias Baixas DO

24-HOUR BRAISED LAMB SHANK
Padrén Pepper, Heritage Carrots, Rosemary Polenta (D)(G)
Purgatori 2013, Costers del Segre DO

CHOCOLATE BAR
Valrhona Caramélia Chocolate, Yoghurt Passion Fruit Sorbet (D)(N)(V)
Floralis Moscatel Oro, Spain

Enjoy a glass of Mas La Plana 2012, Penedés DO for a special
price of 85AED using the state of the art Coravin system

(A) Alcohol (D) Dairy (G) Gluten Free (N) Nuts (S) Shellfish (V) Vegetarian (VE) Vegan
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NOCHES DE GASTRONOMIA
VEGETARIAN MENU

PICKLED CUCUMBER
Aloe Vera Granite (G)(V)(VE)
N°1 | Spiced Infused Torres 10, Homemade Orgeat, Cold Drip, Passion Fruit

GOAT GHEESE CHURROS
Black Truffle Honey (D)(V)
Vifia Esmeralda 2015, Catalunya DO

PIMIENTO DEL PIQUILLO
Chavroux Cheese, Manzanilla Olive (D)(G)(V)
Pazo das Bruxas 2016, Rias Baixas DO

BEETROOT RISOTTO
French Wild Mushroom, Ricotta (D)(V)
Purgatori 2013, Costers del Segre DO

CHOCOLATE BAR
Valrhona Caramélia Chocolate, Yoghurt Passion Fruit Sorbet (D)(N)(V)
Floralis Moscatel Oro, Spain

Enjoy a glass of Mas La Plana 2012, Penedés DO for a special
price of 85AED using the state of the art Coravin system

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