
TheThe

ExperienceExperience

AED 445

Please notify your server if you have any known food allergies or intolerances.
All prices are in U.A.E. Dirham and inclusive of 10% service charge and 5% VAT. Excludes 7% municipality fees.

Snacks

Hokkaido Scallop Ceviche
corn & green mango

Fresh Paneer
spinach & pickled shishito

Grilled Red Prawn
gunpowder butter 

Black Cod
mango habanero

Lamb Chop
Kolhapuri

OR

MB9 Wagyu Sirloin (add 65)
nihari & chimichurri

Butter Chicken Kulchette

Burnt Citrus
saffron & yuzu yoghurt



2023  Gramona, Gessamí
Pénedes, Spain

     
2023  Knoll, Grüner Veltliner `Loibner` Federspiel 

Wachau, Austria

2021  Cos, Rami Bianco 
Sicily, Italy

2022  Dönnhoff, Oberhäuser Leistenberg, Kabinett 
Nahe, Germany

2022  Ridge, Lytton Springs, Dry Creek Valley 
Dry Creek Valley, Sonoma, USA

MV Cédric Moussé,  Le Ratafia Sur Le Toit
Vallée de la Marne, France

2023  Sophie Schaal, Riesling 
Alsace, France

2022  Villard,  JCV ‘Ramato’, Pinot Grigio
 Casablanca Valley, Chile

2022  David & Nadia, Aristargos 
Swartland, South Africa

2021  Terrazas De Los Andes, Malbec Reserva 
Mendoza, Argentina

2023  La Spinetta, Moscato d’Asti ‘Bricco Quaglia’ 
Piedmont, Italy

2021  Gema, Alvarinho Branco 
Monção e Melgaço, Portugal 

Please notify your server if you have any known food allergies or intolerances.
All prices are in U.A.E. Dirham and inclusive of 10% service charge and 5% VAT. Excludes 7% municipality fees.

WINE PAIRINGWINE PAIRING
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Please notify your server if you have any known food allergies or intolerances.
All prices are in U.A.E. Dirham and inclusive of 10% service charge and 5% VAT. Excludes 7% municipality fees.

TheThe

ExperienceExperience

AED 375

Snacks

Watermelon Carpaccio
tamarind ponzu

Fresh Paneer
spinach & pickled shishito

Heart of Fennel
coconut & ginger velouté

Burnt Leek
truffle & pinenut

Gochujang Cauliflower
curry leaf furikake 

OR

Portobello Mushroom
brown butter hummus

Paneer & Chilli Kulchette

Burnt Citrus
saffron & yuzu yoghurt

VEGETARIAN VEGETARIAN 



2023  Gramona, Gessamí
Pénedes, Spain

     
2023  Knoll, Grüner Veltliner `Loibner` Federspiel 

Wachau, Austria

2021  Cos, Rami Bianco 
Sicily, Italy

2022  Dönnhoff, Oberhäuser Leistenberg, Kabinett 
Nahe, Germany

2022  Ridge, Lytton Springs, Dry Creek Valley 
Dry Creek Valley, Sonoma, USA

MV Cédric Moussé,  Le Ratafia Sur Le Toit
Vallée de la Marne, France

2023  Sophie Schaal, Riesling 
Alsace, France

2022  Villard,  JCV ‘Ramato’, Pinot Grigio
 Casablanca Valley, Chile

2022  David & Nadia, Aristargos 
Swartland, South Africa

2021  Terrazas De Los Andes, Malbec Reserva 
Mendoza, Argentina

2023  La Spinetta, Moscato d’Asti ‘Bricco Quaglia’ 
Piedmont, Italy

2021  Gema, Alvarinho Branco 
Monção e Melgaço, Portugal 

Please notify your server if you have any known food allergies or intolerances.
All prices are in U.A.E. Dirham and inclusive of 10% service charge and 5% VAT. Excludes 7% municipality fees.

WINE PAIRINGWINE PAIRING

AED 395bulletBullet
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Please notify your server if you have any known food allergies or intolerances.
All prices are in U.A.E. Dirham and inclusive of 10% service charge and 5% VAT. Excludes 7% municipality fees.

vegan selectionvegan selection

Watermelon Carpaccio
tamarind ponzu

AvoMame Gem
avocado & edamame salad

Gochujang Cauliflower
curry leaf furikake 

Portobello Mushroom
lentil hummus

Heart of Fennel
coconut & ginger velouté

Truffle Claypot Rice
asparagus & morel

Mango Sticky Rice
coconut & pandan

Snacks

AED 375


