
 
 

Healthy product 
As we strive to source the freshest products, we apologize should any item be temporarily unavailable  

(NUT)- Contains nuts - (GLUTEN FREE)- Gluten free products -  (VEGETARIAN) – 

 Contains only vegetables - (ALCOHOL)–Contains alcohol – (PORK)-Contains pork 
All prices are in UAE Dirham inclusive of 10% Municipality fees and 10% service charge 
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                           A.O.C - "Controlled Term of Origin" 
A.O.C is a French certification label that is granted only to the best products across France.  

This label can be given to wines, cheeses, butters and other agricultural products. 

Today, our restaurant witnesses for you the quality of these products  

among our menu and our service. 
 

 

From 12.30 pm to 11.30 pm 
 

     ENTRÉES – STARTERS 
 

 

Velouté d’endives au crabe, huile de ciboulette  
Cream of endive, crab soup, chive oil 

50 
 

Gaspacho de melon Cantaloup  (V) 
 Cantaloup, jalapeno, bell peppers, onion, brioche crouton 

45 
 

      Rillettes au duo de saumon 
Poached salmon, smoked salmon spread, crème fraiche, chives, shallots 

65 
 

       Trio de tapenades: artichaut, olive et poivron rouge 
Three dip platter, artichoke, olive, roasted red pepper, zaatar bread 

60 
 

       Carpaccio de saumon fumé       
Carpaccio of smoked salmon, capers, chopped egg, shallots, cream cheese 

80 
 

                Noix de Saint-Jacques, panais, poivron rouge 
      Pan seared scallops, parsnip, red pepper, caviar 

90 
 

       SALADES – SALADS 
 

                      Salade César 
Romaine lettuce, roasted plum tomato, anchovy, crouton,  

Parmesan shavings, Caesar vinaigrette 
60 

 
                Served with: Blanc de poulet - Grilled chicken breast      70 

          Crevettes - Jumbo prawns              80 
 

          Salade de confit de canard 
Duck leg, pears, frisée, cherry tomato, blue cheese, orange vinaigrette 

75 
 

         Betterave et fromage de chèvre, salade de mâche  
Roasted beetroot, goat cheese, mache salad 

65 
 

         Salade frisée aux lardons et œuf poché 
      Frisée salad, beef bacon lardons, poached egg, lemon - shallot vinaigrette 

55    
 

                Salade Niçoise    
Seared tuna, potato, quail egg, olives, tomato, French beans, anchovy, olive oil 

90 
 

    Salade de crabe, oignons rouges, noix confites, 
vinaigrette mangue - truffe  

   Lump white Crab salad, red onions, candied walnuts, mango truffle vinaigrette 
85 

 

   SANDWICHES – Sandwiches 
 

                       Trio de hamburger    
Mini burgers done three ways - plain, cheddar, foie gras, red onion confit 

 65 
 

                   Club Sandwich    
Tomato, beef bacon, lettuce, shaved breast of chicken, truffle fries 

70 
 

                  Quiche au  roquefort et aux poireaux    
         Roquefort, leek quiche, summer greens 

65 
 

Croque Monsieur/ Croque Madame (served with a fried egg)  
Layers of Ham, gruyere cheese, béchamel sauce, truffle fries  

60 / 65 
   

       “Maison Mons” - Cheese plate - for two 
       55 / 100  
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PLATS PRINCIPAUX - MAIN COURSES 
 

   All our meat is Black Angus and aged for minimum 40 days 
 Toutes nos viandes sont certifiées “black Angus” 

 et sont soumises au processus des “40jours” 
 

    Steak - frites à l’huile de truffe, Béarnaise sauce  
Grilled rib - eye, truffle French fries, Béarnaise sauce 

  185 
 

           Filet de bœuf, ragoût de champignons forestiers     
Fillet of beef, forest mushroom ragout, veal demi 

 190 
 

------------------------------ 
 

            Suprême de poulet, foie gras, sauce aux morilles     
Seared chicken breast, foie gras, morel sauce 

150 
 

     Filet d’agneau, petits pois, sauce au yaourt et baies roses    
Lamb loin, peas, pink peppercorn yogurt sauce 

160 
 

     Filet de cabillaud, artichaut violet, sauce au beurre blanc (A) 
Cod fish filet, baby artichoke, wine butter sauce   

165 
  

                                                      Bouillabaisse 
                     Red mullet, halibut, grouper, mussels, langoustines, 

       potato, fennel, saffron, toasted crouton 
165 

 

                Filet d’Omble Chevalier, poireaux, sauce vierge   
    Crispy skin Arctic Char, baby leeks, virgin sauce 

160 
       

      Risotto printanier aux petits pois, zeste de citron et parmesan  (V) 
     lemon zest, spring pea risotto, parmesan cheese 

80 
 

    ACCOMPAGNEMENTS – SIDE DISHES 
 

                   Asperges sautées, sauce hollandaise    
Sautéed Asparagus, sauce hollandaise 

25 
 

                    Carottes glacées (V) 
Carrots, honey, orange juice, cardamom  

25 
 

              Ecrasé de pommes de terre à l’huile de truffe 
Potato purée, cream, butter, white truffle oil 

35 
 

      Frites à l’huile de truffe 
Thin cut French fries, truffle oil 

50 
 

          Frites 
French fries 

35 
 

        Mesclun de salade verte 
Mixed green leaf salad 

 

 DESSERT 
                         Tiramisu et sauce au chocolat    

   Tiramisu, chocolate sauce 
40 

                      

               Gratin de mirabelles, sabayon au vin blanc (A) 
    Gratined Mirabella plums, white wine sabayon caramelized puff pastry 

40 
    

                   Chocolat praliné, sauce au rhum (A)   
  Chocolate praline layers, chocolate, rum sauce 

35 
 

      Pannacotta - vanille, coulis aux fruits rouges (Gluten Free) 
   Vanilla pannacotta, berry coulis 

35 
 

        Cheese-cake aux  myrtilles, coulis aux baies sauvages    
Blue Berry cheesecake, wild berry sauce 

40 
 

  Carpaccio d’ananas – et sorbet au citron 
    Pineapple carpaccio, lemon, lime zest, sorbet 

35 

 


