dubai restaurant week 26 apriL-12mar

dinner menu @ AED 250

¢ choice of one starter, one main and one dessert

starter —

stracciatella & aubergine caviar
zaalouk, pomegranate, blueberries, local zucchini (gf, d, v)

beef tonato tartar
tuna emulsion, crispy capers, pearl onion, croissant toast (d)

huevos rotos
fried potatoes, local free-range eggs, smoked speck,
caramelized onion, piquillo emulsion (gf)

main course ——

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

grilled octopus
faba bean puree, spirulina and red cabbage “caviar’, tangy
chicken jus (df, s)

beetroot quinoto & duck breast
free-range duck, creamy white quinoa, local beetroot, sanphire
pesto, revived milk ricotta (d, gf)

dessert —

coconut arroz con leche
slow cooked rice pudding, blood orange sorbet, cardamom
tuille, saffron gel (ve)

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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