Smroked Sarmorn

lerved wedd ¢ reped @t condimmrents (S) (D)

Fa NORWEGIAN SMOKED SALMON J#5

SMOKED SALMON HEART AND DILL ;Cfr[?

SALMON FICELLE /79

. ,‘ Ragw and Ralls

SELECTION OF TARAMAS (S) (sFy (D JI0

CLASSIC, TRUFFLE, TOBIKO AND SEA URCHIN SERVED WITH BLINIS

GAMBERO ROSSO CARPACCIO WITH PINK PEFPERCORN
AND LEMON ZEST (SF) (GF) /70

TUNA TATAKI, BADABOUM SAUCE WITH CAVIAR,

CRISPY POTATO & LEEKS (S) (D) 277
- SLICED AVOCADO WITH EXTRA VIRGIN OLIVE OIL AND LEMON (GF) ¢/ '
=

SMOKED WAGYU BEEF CARPACCIO WITH PICKLED RADISH
AND CRISPY POTATO (D) iGF) /5

GILLARDEAU OYSTERS NRS (SF) (GF) J6 per proce

MaisoN REVKA SELECTION (SF) (S) (GF) H95 .
BLUEFIN TUNA, LANGOUSTINE, SALMON, SCALLOPS AND OYSTERS :

L3y

,. 1-'.\. s

i
- i

CoD TEMPURA, MISO SAUCE AND YUZU (D) (S) JOF

KING CRAB, GREEN APPLE AND CAVIAR (SF) J95 J

BLuE FIN TUNA, PRAWN TEMPURA AND AVOCADDO (SF! 4@5




‘K

Sold Starters and Salads

CREVETTES SALAD (SF) /05
LETTUCE HEARTS, STEAMED SHRIMPS, MIXED RADISHES, FILO AND CORIANDER

MIXED LEAVES SALAD WITH BEETROOT AND GOAT CHEESE RAVIOLIS (D) 95
QUINOA, BABY SPINACH, YOGURT, PAPRIKA, CARAMELIZED PECAN NUTS (N) (D) &FF
CRAB AVOCADO TARTLET (SF) (D) 200

LOBSTER OLIVIER (5F) (D) (GF) /8O
BLUE LOBSTER, GRENAILLE POTATO, CELERY, EDAMAME, DILL, MAYONNAISE

BURRATA TO SHARE

cLAsSIC (v) SO0 oRrR TRUFFLE JB& OR BOTTARGA (DNGFNS) J&T

WHOLE KING CRAB WITH HOMEMADE MAYONNAISE AND FRESH HERBS (SF) 2900

Lot Starters

MOZZARELLA STICKS WITH CAVIAR (D) (S) J#O

SALT BAKED POTATO WITH CREME FRAICHE AND CAVIAR (D) (S) (SF)

saErI AFP oscieTrRa 680 seELuca J570

TRUFFLE PIZZETTA (D) (V) J6O

BLUE FIN TUNA PIZZETTA WITH OSCIETRA CAVIAR (5) tDl-.foa
TUNA CARPACCIO, WASAB| CREAM AND OSCIETRA CAVIAR

CHICKEN NUGGETS, CREME FRAICHE AND CAVIAR (N) (D) 220
FHI:B CALAMARI WITH HOMEMADE TARTAR SAUCE (5) (D) ,,a
ROSTI POTATO WITH CREAM CHEESE AND CAVIAR (D) (5) J&O
BAKED SHRIMPS WITH GARLIC AND EGGPLANT (SF) (SF) (S) JHO

WAGYU TARTARE WITH POTATO MILLE FEUILLE AND CAVIAR (D) (5) (GF) ,6‘0

K

Marn Sowrses

SALMON COULIBIAC WITH BEURRE BLANC AND CURED SALMON EGGS (D) (5) /95
NORWEGIAN SALMON, WILTED SPINACH, MUSHROOM DUXELLE, AROMATIC RICE AND
HOMEMADE PUFF PASTRY

STEAMED SEA BASS WITH GREEN ASPARAGUS AND CAVIAR BUTTER (D) (S) (SF) ,c?!
BAKED COD, SAFFRON, TOMATO AND FENNEL (S) (GF) ,63-

BLACK ANGUS TENDERLOIN WITH PEPPERCORN JUS AND REVKA BUTTER (D) (GF)
REVKA BUTTER JB83 FOIE GRAS AND TRUFFLE 830

GRILLED LAMB CHOPS AND BEETROOT Jus (GF) 220

WAGYU STRIPLOIN AND STROGANOFF SAUCE (D) (GF) 220

GRILLED CHICKEN SHASHLIK AND TRUFFLE JUs (D) (GF) /65
SOURDOUGH, TRUFFLE BUTTER, SPINACH AND TRUFFLE JUS

HOMEMADE EGG LINGUINE (D)

caviar JOO eoTTArGA (5) 7S veceTarian JP0

MUSHROOM AND TRUFFLE TARTLET (D) /40
FILO PASTRY, OYSTER MUSHROOM, TRUFFLE BEURRE BLANC

70 Share

WAGYU TOMAHAWK WITH BEARNAISE SAUCE (D) (GF) J#00
DoveErR SOLE (D)

MEUNIERE SAUCE 694 ALMOND AND TRUFFLE (\» 220

Maison REVKA'S SURF AND TURF (D) (S) (GF)y 279
WAGYU TENDERLOIN, ATLANTIC LOBSTER AND SELECTION OF SAUCES

Jrde Drrhrer

GREEN ASPARAGUS (GF) 860
FRENCH BEANS AND SHALLOT RINGS (GF) (V) J@

FRENCH FRIES (GF) (V)

cLassic 35 or TRuFfFLE 124

MASHED POTATO (D) (GF) (V)

crLassic S0 or TrRuFFLe 2P0




& Faviovas

APPLE AND CINNAMOMN PAVLOWVA (GF) (D} (NI (V) f?é_
CINMAMON ICE CREAM, CARAMEL

SALUCE, CARAMELIZED AND FRESH APPLE

65

CHOCOLATE

CHOCOLATE & HAZELNUT (GF) (D) (M) (V)

HAZELNUT ICE CREAM, CHOCOQLATE SAUCE MILK CHANTILLY

ExoTic FRUITS (GF) (D) (v) &F
MAMGD & PASSION FRUIT SORBET. LIME ZEST, VAMNILLA CHANTILLY

790

RASFPBERRY SORBET. BERRIES, MASCARPONE CHANTILLY

GIANT RED BERRIES (GF} (D) (W)

Dersrerts

CHOUQUETTES (D) (v) 9

VAMILLA LIGHT CREAM AMD CHOCOLATE SALUCE

=20

CHOCOLATE MOUSSE AND TONKA BEANS (GF) (D) (W)

95

CHEESECAKE ICE CREAM AND AMAREMNA CHERRIES (D) (V)
SPECULOOS CRUMBLE, LIME ZEST & CHERRY JAM

MEDOVIC CAKE WITH HONEYCOMB AND HONEY ICE CREAM (GF) (D) (v) &9

VANILLA & CARAMEL MILLE FEUILLE WITH VANILLA ICE CREAM (GF) (D} (v) 90

Les tasLes Paris SocieTy

GIGI RIGOLATTO - MUNMN - BEAL COCO - GIRAFE - MONSIEUR BLEU - APICIUS - LA SUITE - LOUIE -

PERRUCHE - IL BAMBINI CLUB - LE PIAF - BONNIE - MONDAINE - DAR MIMA - LAURENT - MAXIM'S - BAROMNME

R




Caotar Selec/tore



Caotar Oeer segnalires

1 Served wilfe blernts and cordadirnesnss
7
IMPERIAL BAERI CAVIAR OF SOLOGNE SALT BAKED POTATO WITH CREME FRAICHE AND CAVIAR (D) (S) (SF)
306 £90 soc 70 100G /OO zsoc FLO0 BAERI JJ( 0SCIETRA 66 BELUGA /570

IMPERIAL OSCIETRA CAVIAR OF SOLOGNE

306 600 soc /000 i1ooc 2000 zs06 5000

ROSTI POTATO WITH CREAM CHEESE AND CAVIAR (D) (S) (SF) /50

WAGYU TARTARE WITH POTATO MILLE FEUILLE AND CAVIAR (S) (GF) /6
BeLuca

3oG /520 soc 2600 iococ 2200

WHOLE KING CRAB WITH HOMEMADE MAYONNAISE
AND FRESH HERBS (SF) 2900

(V) VEGETARIAN, (GF)} GLUTEN FREE, (D) DAIRY, (SF) SHELLFISH, (S} SEAFOOD (V] VEGETARIAN, (GF) GLUTEN FREE, (D) DAIRY, (SF) SHELLFISH, (S} SEAFOGD
ALL OUR PRICES ARE IN AED, INCLUSIVE OF 10% SERVICE CHARGES, 59 VAT AND SUBJECT TO 79 MUMNICIPALITY FEE ALL OUR PRICES ARE IN AED, INCLUSIVE OF 10% SERVICE CHARGES, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE




