
Steak Tartar  (G, D, E, S,  M, F)

Kimchi, capers, egg yolk, anchovies served with French fries 

Burr ata (D, G, SY)

Confit cherry tomatoes, soy, ginger, orange

Sebiche (F, CR, G, M, C, N, S)

Blue fin tuna, smoked aji amarillo, leche de tigre, cancha, nori

Home Made S aus age Ric e (D)

Chicken sotck, organic fried egg, padron peppers, pickled chili 

Tre s Le che s (D, G, E)

Vanilla sponge, condensed milk

Venezuelan Cigar (E, D, N)

Chocolate mouse, passion fruit gelée

Ro a sted Cauliflower (D, S, N)

Deep fried cauliflower, romesco sauce and pebre condiment  

Charc o al Grill Picanha
Served with French fries 

STARTERS

DES SERT

MAIN C OURSES 

Dinner Menu
AED 250

Select one starter, one main course, and one dessert. 
Inclusive of 1 bottle of water for every 2 guests

[V] Vegetarian    [N] Nuts    [G] Gluten    [D] Dairy    [E] Egg    [SY] Soy       
[F] Fish    [CR] Crustacean    [M] Mustard     [MO] Mollusk     [S] Sesame    [C] Celery

Please highlight any specific food allergies or dietary requirements to our colleagues before ordering.
Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.

الطعام المنقولة عن طريق  بالأمراض  الإصابة   يزيد من خطر  البيض، قد  جيدًًا، مثل  المطهية  غير  أو  النيئة  الدواجن  أو  البحرية  المأكولات  أو  الحيوانية  المنتجات  تناول  تحذير- 


