
VALENTINE’S DAY
FIVE-COURSE SET MENU

AED ��� per person (Indoor Seating)
AED �,��� per person (Outdoor Seating)

Starter
CARPACCIO DI CAPESANTE, MELAGRANA,

FINOCCHIO E CAVIALE OSCIETRA
Scallop carpaccio with pomegranate, fennel,

and Oscietra caviar (S, SP)

Pta
TORTELLI ALLA BARBABIETOLA, CASTELMAGNO E NOCCIOLE

Beetroot tortelli with Castelmagno cheese and hazelnuts (G, D, E, N)

Rto
RISOTTO AL LIMONE E GAMBERO ROSSO

Lemon risotto with red prawn (S, D, SP, C)

Main Course
FILETTO DI WAGYU, TOPINAMBUR, FOIE GRAS E TARTUFO NERO
Wagyu beef fillet with Jerusalem artichoke, foie gras and black truffle (SP, D, C)

Pre�dsert
SORBETTO ALLA CILIEGIA

Cherry sorbet

Dsert
CIOCCOLATO E CILIEGIE

Black cherry, vanilla crémeux, chocolate mousse
and gavottes (D, G, E)

Contains Nuts (N)   Seafood (S)   Egg (E)   Dairy (D)   Gluten (G)   Sulphur Dioxide and Sulphites (SP)   Vegetarian (V)
Vegan (VG)   Celery (C)   Mustard (M)   Soybean (SB)   Sesame seeds (SS)   Lupine (L)   Raw Food (R)

We should be delighted to assist you with detailed allergen information regarding all the items on our menu.


