Grilled Sea Scallops
Green pea and broad beans, lemon thyme

Black Angus Beef Tartare
Baguette croutons, cress salad

Jumbo Lump Crab Cakes
Sriracha dressing, pomelo salad

Scottish Smoked Salmon
Creme fraiche, salmon caviar, micro herbs

Lobster Caesar Salad
Creamy parmesan dressing, anchovies,
grilled lobster tail

Quinoa Salad
Edamame beans, coriander, sesame dressing,
sprouts, cress

Lobster Bisque
Pan seared lobster medallions, saffron oll

Creamy Celeriac Soup
Herb scented goat’s cheese, basil ol

Organic Black Poulet Breast
Roasted root vegetables, chicken jus, morel
mushrooms, baby potatoes

Pan Seared Duck Breast
Parsnip puree, shitake mushrooms, sweet
corn, anise sauce

Black Cod
Warm faro salad, roasted vegetables, lemon
vinaigrette, basil

1KG Pan Roasted Prawns
Smoked garlic aioli, baguette, lemon butter

Saffron Risotto
Creamy Carnaroli rice, saffron, aged parmesan
cheese

Vegan Polenta
Soft polenta, wild mushrooms, pine seeds,
baby spinach, roasted pumpkin

Porcini Mushroom Tagliatelle
Mushroom cream sauce, chives, aged
parmesan cheese
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Mort & Co The Phoenix - Grain Fed
Australian Wagyu

Tenderloin 250g

Striploin 300g

Rib Eye 300g

Mort & Co Grandchester - Grain Fed
Australian Black Angus

Tenderloin 300g

Chateaubriand 600g

Tallgrass - Grass Fed United State
Wagyu and Black Angus
Tenderloin 300g

Ribeye 300g

John Stone - Dry Aged Grass Fed
Irish Angus & Hereford

Tenderloin 300g

Striploin 300g

Rib-eye 3509

T-Bone 1.2kg

Veal Prime Rib
Prime Veal Cutlet

Rack of Lamb
Bultarra Australian Saltbush 350g

Pommes Pont-neuf / Truffle Mashed Potato /
French Fries / Buttered Potatoes /

Steamed Seasonal Vegetables /

Asparagus Hollandaise / Creamed Spinach /
Mushroom Ragout / Glazed Carrots

Red Wine Jus () / Béarnaise Sauce /
Green Peppercorn Sauce / Blue Cheese
Sauce / Morel Mushroom Sauce / Piment
d’esplette / Butter

All grilled dishes are served with two sides
and one sauce

Please let us know if you have any food allergies or any special dietary requirements.

Dish contains Nuts
Dish contains Gluten

Vegetarian Dish
Dish contains Shellfish
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All prices are quoted in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes
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Vanilla and Berries
Vanilla bean ice cream spaghetti
with raspberry sauce

Créme Brulée
Classic vanilla scented creme brulée

Yuzu
Yuzu tart with coriander meringue
and baked lemon ice cream

Apple Tart
Caramelized apple, puff pastry,
vanilla ice cream

Mousse
Peanut butter mousse,
five spiced caramel ginger ice cream

Contains Gluten Contains Nuts
Contains Dairy Contains Eggs

75

75

75

75

75

Please let us know if you have any food allergies or any special dietary requirements.
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