
A - Alcohol, D - Dairy, G - Gluten, N - Nuts, S - Shellfish, V - Vegetarian
Prices are in UAE Dirhams, subject to 7% Authority Fee and inclusive of 5% VAT

BUSINESS LUNCH

2 courses 
AED 135

3 courses 
AED 155

Welcome Salad

Tarama Amuse-Bouche

STARTERS

MAIN COURSES

DESERTS

TIRAMISU (D,G)

CHEESECAKE (N)

CHOCOLATE FONDANT (D,G)

Mascarpone cream, biscuit, coffee syrup

Strawberry compote

Dark chocolate, berry jam, vanilla ice cream

BEEF STROGANOFF 10GR POTATO ROYAL BAERI + 95 AED 

CHICKEN KIEV

PAN SEARED SALMON

ANGUS STRIPLOIN (D) HOMEMADE LOBSTER RAVIOLI (D,G,S)

ROYAL CAVIAR TORTIGLIONI (D,G) + 105 AED 

MUSHROOM RISOTTO (D,V)

Wagyu braised beef, mushrooms, sour cream mash potato or rice

Chicken Kiev Crispy Cornfed chicken, vegetables, mashed 
potatoes, parsley butter

Wild rice, edamame, chimichurri

Ratatouille, mushroom sauce Poached lobster, ricotta cheese, lobster bisque

20g Royal Baeri caviar, cream sauce

SEARED TUNA SALAD

SALAD “MILA”+ 65 AED

HOMEMADE PIROSHKI (D, G)

Mix green salad, grapes, avocado, citrus dressing 

Fresh baby spinach, parmesan cheese, 
truffle dressing, fresh truffle

Minced beef, cheese, sour cream

SHUBA SALAD
Herring, beetroot, potatoes, carrotts

SNAILS (D,G,N) + 30 AED

BURRATA

SMOKED SALMON (D,G)

Butter, garlic, parsley, almond

Heritage tomatoes, basil oil, olive crumble

Smoked Salmon Gravlax, Beetroot and Orange, Norwegian Salmon

GRILLED KING PRAWN (D,S) 1 piece
Butter, chilli, garlic, parsley 


