
CANAPÉ  MENU

Fre sh French  Oyster  (ML)

Jalapeño LDT, coriander

Wagyu Tostadas a (G)

Wagyu coppa, fresh tomato, pan cristal

Yellowtail Crispy Taco (F, G, E, M)

Foie gras, aji truffle dressing, shiso

Caviar & Bluefin Tuna Ceviche (F, G, C, M, ML)

Oscietra caviar, smoked aji amarillo LDT, avocado, cancha

Wild Mushroom Buñuelos (D, G, E, F)

Parmesan, trout roe

Short Rib Croquette (D, G, E, C)

 Cane sugar honey

Wagyu Tartare & Caviar (D, G, M, E)

Fresh truffle, mustard, crispy potato

Pastrami Taco (G, SY)

Slow-smoked brisket, avocado, nitsuke, green sauce

B eef Empanadas (G, E, C)

Aji panca, spring onion, egg

[VG]  Vegan   [V]  Vegetarian   [N] Nuts   [G]  Gluten  [F] Fish [GF]  Gluten-Free   [A] Alcohol   [S] Shellfish    [D] Dairy   [E] Egg
Please highlight any specific food allergies or intolerances to our colleagues before ordering.

Alfajore s (G, E, D) 

Dulce de leche, coconut, gold

Valrhona Chocolate 
Bonbons (G, E, D, N) 

Assorted flavours

Suspiro de Pasión (G, E, D) 

Passion fruit cream, meringue, 
cinnamon

DES SERT S



POWERED BY

Please highlight any specific food allergies or intolerance to our colleagues before ordering. 
All prices are in UAE Dirham and are inclusive of 7% Municipality fees, 10% Service Charge and 5% VAT.

Premium Package s

B everage s

Spirits

B eer

Wine

Cocktails

Champagne

 Heineken

Gin - Bombay Sapphire

Vodka - Stolichnaya

Whisky - Dewar’s White Label

Rum - Bacardi Carta Blanca

Tequila - Cazadores Blanco

Red -  Torres Magnetic Tinto

White - Torres Magnetic Bianco

Rosé - Pink as Flamingo

Veuve Clicquot Yellow Label Brut

Garinagu and 
Passion Fruit Martini


