Familia Zuccardi invites you to an Argentinian takeover of BOCA serving ceviches,

empanadas and ‘Asado’ featuring barbequed ribs, chorizo, steaks and slow-cooked

lamb. There will also be a special plant-based ‘Asado’ of glazed celeriac, barbequed

kohlrabi, heritage carrots, roasted cauliflower and scorched Padron peppers followed
by a finale of a mighty black chocolate block and cherry compote.

Nicolas Angelini of Zuccardi’s Valle de Uco /Ew-coh/ (awarded 2019 World's Best Vineyard*) Will
guide us through four grapes and will explain the family’s efforts towards sustainability
during this one off dinner.
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SHARING MENU

SALADS & STARTERS

fo share

SALAD OF SUGAR SNAP PEAS
Persian Feta, Crispy Quinoa, Red Radish, Dijon Mustard Vinaigrette (D)(GF)(V)

YELLOW FIN TUNA CEVICHE
Crispy Corn, Red Onion, Yuzu Lime, Leche de Tigre (G)(GF)

PRAWN EMPANADA
Argentinian Red Prawns, Beef Chorizo (D)(S)

HERITAGE BEETROOT
Roasted Beetroots, Cherry, Crystalized Walnuts, Pea Cress (GF)(V)(VE)(N)

ASADO

choice of one Asado to share

CARNE
Braised Beef Short-Rib, Rib-Eye, Confit Chicken, Lamb,
Argentinian Chorizo (GF)

VEGETALES
Truffle Honey Glazed-Celeriac, Roasted Heritage Carrots, Cauliflower,
Fried Padron, Charred Kohlrabi (V)(D)(GF)(N)

DESSERT

to share

BLACK FOREST BAR
Guanaja Chocolate, Black Cherry Compote,
Cherry Ripple Milk Ice-Cream (D)(N)(V)

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



WINE PAIRING

José Alberto and Sebastian Zuccardi — two of the five most influential personalities
of Argentine Wine at the moment - conceive the production of their wines on the
basis of an absolute care for the environment. Production is based on respect for

the soil, air, flora fauna, and the whole community, allowing Familia Zuccardi to
focus on sustainable agriculture and coexisting with nature without damaging it.

The vineyard also keeps a comprehensive waste recycling policy and incorporates

the use of alternative energy sources to the production systems.

RECEPTION
Zuccardi Serie A, Torrontés, Salta

SALADS & STARTERS
Zuccardi Serie A, Bonarda, Santa Rosa

ASADO
Zuccardi Serie A, Malbec, Uco Valley

DESSERT
Dessert: Zuccardi Serie Q, Cabernet Sauvignon, Uco Valley

CORAVIN
Zuccardi Finca Piedra Infinita, Malbec, Paraje Altamira

Enjoy a glass of wine for a special price of 110AED
using the state of the art Coravin system after dinner

JUIGE PAIRING

TOMATO, BELL PEPPER, HORSERADISH, CHIVES, HERB SALT
PARSNIP, KALE, APPLE, MINT, LIME

BLACKBERRY, FIG, ELDERFLOWER

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



