Duck foie gras variation (A) (R)*
de sl Ll 3aS

Beef tartare with quail egg (R)

Olandl Gy ae sedas e Jae

Burrata with mixed greens and basil oil (V)

Crispy octopus with seaweed, pomegranate and green apple
¥ g el pe ddadiie A o e (3 shusal) Lo gadad¥l aal

Tuna variation (R)

i giial) 3 53

Slow cooked egg with potato cream and Truffle*
oLl 5Lal) 5 ianl) Uslay

Stortor | <O
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Fritto misto

RA

Scallops with pumpkins and black truffle*
)Jaﬂ\_; 9\){4&\ 9YJU| & ‘)IAAM

Lobster medallion with avocado and tomatoes
5 saill g 9alS BY) ma Slu gl ol =) 5

White asparagus on smoked potato foam (V)*
el Ualdad) 358 ) e Gianl (0 sals

Artichoke composition with topinambur and lettuce sauce (V)
ol dalia pa g siie sl A

Caesar salad 2019

Wl i) b L Gl

Square spaghetti with black truffle, topinambur and orange
perfume (V)*
@ﬂﬁﬂ)ﬂ\ )LL} 3 G‘JM‘SM‘@A}J%L})SM

Seafood paccheri with parsley foam

o938l 358 e ASEAN iy pad) Ay jSra

Stuffed fettuccini with pesto on burrata (V)
?LM‘JU‘)A‘ ‘M\@ W‘M#L})SM

Fagottelli carbonara (V)*
DhslS Gl salé

Sea bass fillet with spring cauliflowers*
el o 8 e (g N e

Black cod with wasabi, beetroot and orange
dﬁﬁ),\l\j)w\} L;—‘L")n@&“ J)Sl\uﬂau

Salt baked sea bass with celery, carrot and wild berries
ol Ssilly )l S 5 lall Aimny & adaall (g )l o

Gide Diak |

Spaghetti of seasonal vegetables (V)
Lo gall il g pundl)

Truffle mashed potatoes (V)*
S e A g jgn Unlay

Baked potatoes with rosemary (V)
ok s ae Ay giiall Unladll
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47

Mushroom tortellini on spinach foam and black truffle (V)*
gl g ladlly s il

White truffle risotto (V)*
G seall 5 alalalall sla g (ars il e LY

Eliche eggplant and tomato
phlakall 5 Glasdlll i)

WJJ’ bl

Duck breast with black salsify
3 5 il L pe (g2) Ay

Lamb with mushroom and crispy quinoa
e iall a5 il ae Jas

Beef tenderloin with bell pepper and potato gratin*
Ol daeaal) Ustaall 5 Alalal) aa gy 5l yaiil) Janall aal

Luila Glbf

Parmigiana di melanzane (V)
Olaiilll 5aiBhe

Green asparagus gratinated with Grana Padano (V)
b s ae g giiall Ualdad

*Chef recommendation for white Alba truffle, per gramm 63AED

s (V) Vegetarian

1S (A) Alcohol

sebe e z ol aleka (R) Raw food

For special dietary requirements or allergies and if you wish to know more about the food ingredients, please ask your server
(,a_h.dl e (e i) allal lliad ped cdandioall 4laal) b Sall ﬁﬂ@dﬁé)&}@b&éi o) Al dlie clllie agaal el

All prices are inclusive of 7% municipality fee, 10% service charge and 5% VAT
Al Aall Ay joim 70 g Aadd gy 7Y ¢ 5 Al gy AV iy (Y]t Al Slanl) rea
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